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THE GAZETTE OF INDIA EXTRAORDINARY _[P.\rt III— Sec. 4] 


1.2 : 

1.2.1 : IT ■4' TR ^ 3RI«TT 3T4f^ T : 

L t, wm 3?k 3!n?f^, 2006 (2006 ^ 34) 

2^^ ^ -3^'’ ^ ^ TTte 3 tMt i ^ ^ T5f«?T HSrm ^ 3Tfc4T, ^ Tr^K 

i 3iTT off pqPiR'^ ^fd^l mm t ^ ^ %2 it f, ^ 

Tf! ^ FiTlf^T TOfr t ^ ^ ^ ^ TT^if ^ 1^ ijyM ^ ^ ^ 

3. ^ ^t)<9f” ^ cTTTte 3Tf^T4(T t Pf^ TTlftia ^ ■QT?! ■?T«TT ^rfSm ^TTT f; 

^ 4. ^ ^ cnf^^” ^ -ms TTte 3 iM<t t cTTfhs TT lara ^ ^ aioqr^ d 3n«iR w Tnm 

F ItrtT’ i:?TTrr wtt; l^grr 


5. ^ 13m 3ffk 3tftTf^, 2006 ^ IHNt ^ ?RT 3«1T 35^ WftT 

^ ti fwT ^ ;5nvT^‘ TT ■nfe^T %in -sn -mm t - 


(^) ^ 13m «hKqi<T 3>T 1^ Tf^ ajH ^ ^ 3TT3733Kn t; 

(^) SIlf«T3mT IHT WT-'ITTm TT W >j | Tf^H fT^lflxJT; 3?^ 

(T) ^ 3RI pdfT^ Pmmm ar^wt^'i 


6. ^ 34^ ^'h 3Tf^i4T t aTr5 lira arfii^r t f)i 


7. 3l^?rnR ^i(l|ct>Kl "WFfH ^ ^ 1F?q ^ 13m "^[WT 31 lim 'aif^4><’J| ^ 3it 

mj 36(i) ^ 3!Mh Tim arftrftiT arfv^jRt 3if*T4iT t sfk ^ srfwrt q) ^ 3 tM^ 

3lfV3JTfr 5RT 34f ai^5rf%f! ^ 3)T4 3ft Tlf^ Wfl3tf^»ld ^ Tf fl 


^ ^'' ^ ^ ^ TT ^ 35t^ tr, Ws. f^, 3T 

^ 3f% ^TOt ^ f^jfl33, :31^tf%, infW. f^, 3T ^ tl f3l^ ^ ^Tm 

^ 3^ 3ft ^itw ^ 33 b 3 R ^ ^ 3TtT 313 3H3r (^ 3 »^ 31 ^) 1977 , ^( 73 ) ^ 


9. '‘Hi7ifisn^’’3T^FOTf3r'’3r‘^^?ra3f3»’’^^m^3T34^3^ 

3P:4 3mt, #§3T 3T 3 TiN|^ 3T ^ 31 31431^ ^ 33t3T-4* 3fi^ 

3T 3T33T ‘*35^ 3=^" 3T '‘3>k^' 31331 lfe3f^’» 3T 3T 3^^ TWf f ^ 

1^ ^ f3fT3hJT 3rF 33T 31 wm t alk t33T3 4* '333ft 3r3R 3ft 3T 33J?ft 'll 


10. '*3?€Wt3 A^^*' ^ 3Tf3!JtT ♦ 133^’ 3^3-31^ 3T 3^ ^ ^ -4' •'^23R tW3 ^ 

3RTf^ 33H 3T3I ^^^3^t^^3ft3^T^3r^3igBtl 

11. ^ 3Tf343 t 'f334' 'q3> 3333) ^ it* 3%3t‘, (TRT '3^ 3133T 3^ 

^-■333t' 333T afst 3133T Pt)«t 31^ 3fm 3^313 3f|3, 3it^ «ft '3311 afT33T ■533>T 3PT 3mfW ^| 

12. ^'3t33TOrtt ^ tOT ^?3T3 3rf343 t 3Tt^'3?3T3Tf^wtt^3F ^fT3t* 31 llt^’ 3T 

Prnm 31 3T^3!f 3T33T ^ f39Pnt* 31 3lfiBt 33#’ (313!3«‘ ^ t33lft?T 3 ft 3 ^ ^ ^ 3T3T ^ 

3?f33r T^‘) 31 T5n^‘ (3^^ ^ ^ ^) -qtTnnt* ^ 3 ^ 331 i\ 

13. ‘ ^ ^ 1^ 7^ ;4 4^ igra 3rf343 i ^4 ii3>r ^ >t* 

W Ttftr *4’ Tiai ^mr 11^ T33ft ain^a^ 34 ■ 534 * 3 ft 3 f^ 3 ^' 13131 ^3 33131 Ft aitr ^ 31 F 3 i 

34 3iT4 ^ t.,^ 43R ii 


: Vf Wpwf if ^ ajpqsifta arnft i, -JW 3!4 ^ ^ ^ t ?iiipn 

t^r34 ^-33> ■|%r3I -331 ism 331«f f I 


[^m—w4] 


Him ^ 


^ 91, ^ S TRftra ^^ ^ ^ 

mtf^ t ^1 


RT ^ 6 I 

,5. •‘^ ^ - .Ntn" ^ “3^ 

16. -^nwip^ Wrw i.2.i(u)^ w’»ft^''rw!nftsra^1^^ 

17. *‘8ltT5r^^” ^ ^ 3ffW?jt1^' - 

( 91 ) ^ ^ «rtU 3iirf«r^ i 3ik ^ TI*W 3fert^ 

^ 1^- 4- .A 3rfv,»^- ^its- 

■jTqiftRT 1^ ■'PIT tl 

snEqR 2 - Tsrra sftr 

irm 2.1 : isrrei 

firfSpni 2.1.1 : ^ ^ 

ftlpl^q 2,1.2 : "^nr^ ^ ^ ^ 

*TPT 2.2 : ^cini«nTl 

fijPnq q 2.2.1 : 4» i <^K ^ ^ 1^ "stapn 

«JPT 2,3 : ^^irH4) ^ 

ftPran 2.3.1 : ^>inPw nftfS ^ wn sftr n^ ^ 
ftPum 2.3.2 : ^3nPrai ^ ^ WTH sfti Tm?H ^ 

?ni! 2 4 ; 3ITf^^lf^ 3lf«R>Tft ^ 3lfM'Sf>Tft<ni 

3T6qm 3 

^ra gsRSiT w an^nin aftr 

%m 3.1 ; MR’MPnrJ 

Wpwt’ ^ ^ 3Fiitn -w^te •*! itr' 

fW^rai, 3.1.1 ‘‘ijfirt3,^^nf»«ift"^’»'^ 

ftpwu 3.1.2 
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m./feS wen tto 4t irfa ^rqi^- ^ f^) ,00 fiF. 

00 I^T ^ ^ ^ ^ ,rfW^ 500 ^ 

« VSt74t?i‘^"STir •«« - *™. ™ f*™, 

i. aiPig arfijftjru ^ 1^ W 

3.2 : w ;*R^ ^ ^ 

3.2.1 ; ^aro Tmm zm T ft r f<l»< ; j T 

^’n mtew gnrm 

’I, ^ ^ ^ W ^ ^ ^ ^ lf»t ^ ^ 



[^in—^^4] 
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(7) inPrai*’n w ^ 

^ -^f ^ ^ ^ wr# w «ra nw Mot ^!^>ni 

f^f^RIR 3*2.2 : vnr ♦HWT ^ 1^ «r^f^ 

{ I) iW»IOT W. W 3l«ft=I M I<1,’kHI iW OT ^ OTtOT^R »lrt«t ’rtr ^ OT OT f% 

ura v< Mpp# aM=i ftfOTFt si^iPn ’rtf ti 

TO ^ ^ OTi OTOT»mf, ^ Tt MMf ^ »rtV^ ^ Mw’R, 

f ^ aiMMT ^ snW « 31^ OTrtWii, 3i5iiP«. 

TB 1 *)pm infVM ^ ^ OTq4-^ T?* OT«M iBt-n 3»lT Ti 

ijtwT Bwft Mm ai-niftr ^ jii.i i «n/tF » njl»<» i BtOTrit ^ 3ii»^=t M ^ ^ f 

V, W*i^ 1* w)^i^1 ^<Fi ^ snM <f ^ 

■m OTi^tOTn ^ Mraiann <ift ^ otPi ^ ftrt ^ at^ ^ ^ -=1^ ^ ^i ^ ^ 

OTtOT OT W-s^** ^ 

TI* iw «»h OTOTBlf, M* OT OTt lOT 2006 ^ 313?^^®^ 

w Mrf^ Mft OT. aiMnw/siM * Mft Mmi=OT ^ otot ^ ^ 

TfOTSOTH/si^ ♦, aftr OTini rt ^ 31^ 

7H«a t TIV ^ ^’n ^ ^ P PiMj# * Wft=I TftR^OT>I/3«^lP«t ^ 1^ 31'^ ^ 

itm 3?K 

(2) ^Mrw 3a2(0 ailt aqftjMR’ift313^^Rf*raM otsOTPr^ 

7W fiOTra ^ w OT"! « pp 1*"™=’^^ f* ^ ^ 

4 W ^ ’i^ ^»n 3rt«i3tf ■«i wn ^ ^ OTOT 7fi i, OTWtOTf ^ wif am srtsjian ^ wi oti 

(3) tRI OTIOTBK ^ 

TrtOTT* W 31^ ^ Mft 3nW7 OTt OTl, lOT OTBS 3?lT ^ ^ 

^ ^ AM OTBT^mf ^ 31^ infOTrt ^ 353r 31^ 3IP1W 

3if«tt3=n ?Ri 3rjq?ft-i ’ft 3C* ^ ^ ^ OTft, •^R OTW «i 

(4) ^ 3OT OTRR 3ft 3»^-1 ^ 3f(nfa Bff 3iift i', 3n^<t ^ ’n OTift ^ ftr? tpri 

(5) OT4OT7ft ’W ^MN’. TtRI ^-2 ft- M’n OTR •’»’ J^*" 

^ 7lft> toT 3ftt 3?^ -4 ft 33ftM IIW, FIOTn 3flT 7OT«R ftftft* 3rtCT3ft ^ 31^ W( ftOT ’TO tl 

^ 3ft< 34f^. wa OTf (OTI Mott ftp^) Mnw.!«« ^ sifttH 3^OTf 
^ ^ ftwiy, 1^ ^ Tara ^ ^ ^ ^ WTRf^. 1^, 

p ^ <i<ui "qi f^rara ^ f^ ms^(h ^ ^tqri 

Trtj -43 3ftT 1^ 3i^im TnfOTift TRft ^ 3nf*<7n arfOTiftr srt wrrft- ^ sirafOT oti ^ 
afir Waim ^fqf5rsRT qjtqu 

ftf^nra 3,2.3 ai^rm uifM^hi^^ ^ 3i^rf^ ^ 3^%^ 

3^ TO’’ 3Rft ^ fW? snft’^ 31^-2 ^ TOW ftl’ ft ftrfftro 3.2.^ ^ 

ft^v3 3qam3tirTOift^ lOTi3IITO aftr 3nft’a’ft3nqTOftw- i ft to ftMH 

ft TO 3W-TOffta ftftro OTt 31^-3 ft MRI ^3Rft«'’M ^ 3nw 31^-2 ^ TOOT-2 ft 

^ yRrai ■sq^i 
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3,2.4 ^ m 

a) 5Rr ^ 3ipp3, ^ ftPpptf ^ ^ ^ 

TtF ^ TTfeii ^ n? 3»i^ 

(2)B^ 3i^swij4ajk^^^^yqtiTO^3nan»;=tTii«a^Tff^wfar3nBirH3nt«TOft 

aiTsi (^^) 3 n^ ’sirO ^ 1 ^ at^irim Tnftrartt sih ar^ ^ ifN ^ 

«rM W^ f¥^Vl fti^TT ^ll^^lll 

^ ^ 15 ft=i ^ am^ ^ waftw TIT Tift TW»ra aipm 

tS TW«1ftiTft 3i=q aiftffta Tsnrranft TiS artw TBM i TR Tift aipft^ ^ TTO iro =1^ IR, f^ 3,™^ 
^ artw T# 30 ftH iqftT 1^ t, TWiftsift, ^ aifiifftii inga ^ ^ ftft 7II 3j^ 

^ ^ ^ ^ 3IT^^ cFt ^ 

^SfPRfRt ^ 4WI^4V inf%?^OT m w ftftT 

m ^ 3^ TTft^Rt* ^ Mw ^ ^ ^ ^ 3{fi^ ^ 

1 ^ 3RI ^r<w ^ ^1 3?pfi<T Trfv^, Ttf^ 3im7W ^nT^mi i, 3 TI#^ ^ - 4 * 

w ^ 5 ^^ aik 7raT ^ ^ ^ 

■4T ^ TTft^ ^ w 4»K4 l (4>df ^ ^ ^ IP^TTI 

^ 3ITn^^ 3 IT^ tr fjfgR ^ ^ 

m 3I^5Tf^^ 3T3^ ^ in ^ 

f^pn ■'4ii<Mii 

(6) 31^-2 ^S|.ft,fti;.I^^-ftqH-Tlt 31^ 

3TWt 1^51 TI^ 5ft 3ft, ^ 5f^- ^ ^ ^ ^ ^ ^ 

firPraiT 3 . 2.5 TBfim Twftrt ^ t ai^rtft fti* wt% ^ ftn^ nfiBni 

( 1 ) i?^Tm?3f4 »'f'»^®raTno«iTftftftiimTftT*irift 
ft 31551 PR 5ir«raft ?Rn?,f ft aijafft ft an aiftfti 

^ (2) -»!?•( Tifunoft ftft, T«i arft ^ fftft tit^ ftra=r ^■, aift ,ft Tfeni ft'isra ttipr f, 

^ ITw ft tiftft'Ta ^ ft ftft nfftm ft! Tiftw ft 3nt aPHi -nwi ^ ft ar^ :33i ^ftg, ft 1^ 
ftTROTt ft ftftftm ft .iro 36(3) ft 3Tft=j ftftfti aifiTORt ft ^ ft ^ a^ft ft fft; wi aiftin, 

ft ^ ftisft sro TRft aft ,ft 33TII ft ft fti^ fth TiF apft ft TOonft ftm fft fttifft, 
urn 5=1 fftftift- ft smh lara =wT,n =n?ft ft fft? arfiifttm TiftapaiTiftnnwTfftTnTTTntiftagra 
Tirfft^ 7n nrftft ftftnnft- jrt y, ft ^ ft t?,; ,r -gran ftftw ^ Tiftrni 
WnRT 3.2.6 : 4#iH«(U ^ ^nf«T 


^ ^ 3TT^ ^ ^ TT9^ 60 ^ ^ arprP^T ^ ^ ^ f in 3n^ ^ 

raP.vH 3.2.4( 3) ft siftH ariftarai ft ftf ainaift an fti^ 3 . 2 M 4) ft aiftN ftftfti 3133 m wfimft 
=S Ifsft ft Taft^m ^ fftam ftfti urn =ft- ^ t. ft anftm 301=11 w , 03 ,^ imft tr aft,, ft, 
3rpm infiT^nft ^ ^ ^k 4K iTR^r ^ ■*rfT ^rtmi 

: 3 . 2.7 TftR^NfjTTiT a^h" ai^^iRd ^ aAr 

( 1 ) FT ^ arvt^ Tjin Tf^R^t^RUT afk ar^irf^, ^ sr^tctt r^Pn^M n ^- 

in aT 5 #<T ^ ^ ^ ^ ^i4K=bdf srt ai^RR i 5 «r^ ^ ar^ ^ 

^ mT^ ^ fm. 31^ v^ ^ ^ t afhc aT^irfrn ^ mf ^ aHWf 


1) I ■■ 






^ ^inw ^nt^i 

^ 135<t t ’W 3Wl^ 

•sMti 

(4) ^ iwm 3.2.7( 2 ) ^ art*. ^ 

fs^ *« Tfireih!T<n ^ »!©•««, 1^ 

^ ^ iSw ^ ^ ^ ^ SjTTa^- 

^1 «m ^snwwal, w ^!im ^! 3!R»i ’i^ Troift«i«i, fWnra . . 

^Trtftra aiiatt ^ 'w ^ ^ 

^ ^ Tf^ ^ 1^ ^ UTftjWI m int^ ^ wai #13^ ^ WSWF*! wm ♦, 

^ ^emr^: ^ artftra ^ 

^ 3n^ ^ «'»»*'11 

filP l iP T 3.2.8 'Vmm ^ w ^ 

in TIPRIW 31^ ^ ^^ ^^ 

’H 3^ ^ 1*^ * 

5^^’^wTLn^ ^’H 3«43T 11^ «m ^ 

3,lit. ^ ^’tf ^ ^ 

^ ^ ^I,, 1*4. ’•it <> ^-1^ 

( 2 ) innfNfi., Tft.4^’n a^iTO 

14 ftn ^ 3ni i.^'?Wt, ara ^5i4*T.sirf ^’iftw (’'ft^) ^ ^^ ^ 

(3) mm Mi ^ *1^ 'R 3rfrr i(^re?(t*rn in ai^ro 

nrt^ ^ ^ ^^Jlr ^ ^ ^ 

^ ipi^ nn sraw ^ ^ warn. 3i^Pn/Tftn^?a.iii art n a.T TOmi 

(4) T. f^-^ 1^^ ^ 

^«*e fsnt? Tnpt. ^ 4ini«a at ftn ’n ^ ^ 

^ 3f%R^ * n,^ 1^ flRft 

^ 1^ -qr ^mrirn ^ 33^5 tN ^ V^ ^q1«^T0| ^ ^ra<! ^ ^ ( 

(6) 4 f^im 1*4. anraRarnf 1 ^ aft w Mam ^ im^ 3n^ ^ ^ 
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^(O ^ ^ znr ^ ?hi ftf ^ ^ tsin^ ^ 

^ ^ ^ wf 1%, ^ 

TTTW^ ^ ^ ^ 4t ^ -qftsfiht ftni 3n^ ^ Tjif ^ Tsrn^i 

teft iW 'J^cfi ^ ftn?. ftra^ 3i5#5r wm t sraffi^z nrwrtt an^ t W 

r^ ^ ^^ ^ I?*. ^ «r^ 

Fi, ImTTT ^ f^?^Tij ^ 3TT^ ^ 

ftlf^ : 3,2.10 : ^ ^ 

^ ^ lara ITw sii^iR 5 to 5^ ^ ftfta nra wi?. 

3.2.11 : ^ ^ ^ Tr>i*<l«h<wi immTO 311 w 3^i!wr 

raftrar ufWiftt JIT Jg^Ri ^ SR, ;(,^ ^ ^ ftn? in ft HRinafl srafti ^unP<i irar jpft t^- 

(^) unmm jp 3,55^15 ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 

(«) ^ 3if^ aram, Tif) ^ 3,f^ ^ ^ 

™ !!r’’l.!!!^ ^^^ ^ ^ ^ 

Jn sipfti iBT 3iin<ii 31^ ijiH ^ jrM ^ ftn; ^ ^ 3^ 

, .(^’wifttife , Tftn^NRin jn sipPH mftwi^, tfft -sira, 'rt jw ^ ^ ^ ,„ ni 

’*7''' ''’' ^ ^ ’tft SW JW Yim«in 3irat f ftr an^ ftrftra; 

''«r^ ^ ^ ^^ ^ 

^ smr ftn 1^ afk ^R»ft ftrn ai^tr ^ itoit iBt>ni 

, ,<■*) ^ 3n#n JRI?^ lifn? ^ grnftl 3iH UTftwrtt ^ ftlPlY^ ^ 1?^ 1W 

^I'Ji^lcrxw} -m 3T^5rt^ 31^ -4* ^ 

ftrf^nm 3,2.12 3?TftH : 

_,, , ^1 *ivjkW ^ ftfSnnrt-^ siifhi uijiftsifi,, TftiTRfM»i irtv^ an si^ niftrort 

t, arfVPrw 31(8) aftr 32(4)(5) anJN aiftrfftra atR-vf ^ srfvrtin, 

mfw^ JH ^ ^ 311^ Jiit 3rtt?i ^ Yn^ini 

Wraw : 3,2.13 : ftgKuO 

^^ ^ 'f-l ■« ^ ^ JT Jiiwf^ ,1, 4-^ 

ms isro lOT 3^ OT ftftii liRJr Irt ^ 31 Jif >4^ JH 831^ Tf< 3,^ 

^ ^ ^ ^ ^ ^ ^ ftiwT-it 8=1 uippuff ^ 

3i^^-2 ^ Tm ^^»Rf TnKii-ir-2, %m-2 ^ wi 



[ wr III—4] 
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^ ^ 3^k ^ ^ rcjpHHhl ^ t\ ^ ^ 3?^^5gt-2 

W "Sr-Z, «fnT-1 ^ ^ ^ 1^ 3 Ic 4^ -RTO ^ ^ cTTte ^ 'RTf^ ^ -qiTIB ^1 

(2) ^ PirH^HY 3 T%t!^ "Sllfl ^ ^ f^, ■??? "^ ^ 1^ ^ 

chK4K°hiff T?^ 3iftr^ 3i^;5Tt^ ^ t, 3Tm-3Tm ^ ^rrqTfti 

dA'Hl 

Wm 3.2.14 : ISrTU ^TWT^mf m PliVlY ^ ^ 3TTTO 1^ 

llr^ "^[RT ■^T^ chi<4R4>d[ '5B 3TT^ t^FRt ^ 't’V Pl^?! ^ 37T^ ■^Sflft Pti<^! ’FTT 

t, Ph^s^iY 3Tr^ WH Hm ^ t3T?i 4>iHK4>df ^ 

WK SRTTT^ T^ FT ^rf^T^’ •FRlii* ^ 3lpRTR=T ^HT^nT 3^ STTmIWT ^ ^ 3T%frT 

fcffV^ chi4ciiel 'Jiiy^'H i 

fcjPjAj*j 3.2.15 : 'HHnf^jTT ^TftrfrT ’Tfe?T ^iT% ^ Tlte 

arfVfFRT ^ 3 i<4Pt «htt^ f^vRt ^ 'A' aYcrf^ 1^Rft ^ ^ ^ 'srrfV^RTiT ^ 

^ Wii^ 3rqT^ ^ j^^Rrart’ ^ ^ ^ wr?f ^tMt 

^RR «FT^ I 
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31^ 

3r^rm y if k y i^ ^ ^ ^ 

■flUW TKTTWT 'Iffi' 

[fiii%nm3j.2<3)^] 

( 1) \«? ^ ^T4 w^’ -qra irf?Tf^ 50,000 ^ aite ^ 2500 

^ ^ ?STT^ ^ 1*1 

(2) 3fk f^T^rr^ l^nair^ ot im ^ -Jcqpn ^ ^ ww ^«7t ^ 

5nfl^ 1^4ctO arfVwpiH ^iWiTT 2 ardlH-i ^ f 1 

(3) ^ ^tTvrp?nt( 1^pT^ -qm 50 ^ aih 150 ^ ^ TT^ari* aqarm 

1000 3?f%T^ ^ TTr«H #1 

(4) ^ qro !MRir<4 500 f^-in. ^ ^ 150 ^rtt^ z^ wrfSrar irfR ^ ^ 

(5) (i) ^ (iv) ^ aR^PsId Fttt^ ■qi ^ ^ Wt ^cbi^^T ^3^ Wei 

asifircgm %mcn 2 ^ stfirq? f, vanaiHV, srrrsff afk ^ qhr^ 

^RTT 5«r.i5Hl ^1 

(6) qfl 'HftH'id frqfci # 1^ ai^wiiPid 

( 7 ) TRtn ^ W*IT 5 #* 3IRR ^ ^ a^PmRRfl 

^ 5rapf ^ 3^ 3TT^ t 1^ ^ ^ Ptm WtW ^ 1 ^ ^ t‘l 

(9) ^ 3Rf%Rr TT3^' 1^ #TI 

(10) 3ihftfRmrnr. qr^irnR, w ^nl^^ ^toiot ia^ aq^r ^qrrif sftr 

^rra 





[*!m III—4] 




- 2 

TSfv ^ aiftrf^Rni, 2006 ^ 3i«frT 

^ ^ 3H^ 

[ftf^fim 3»2j #r 3,2.7 %^'3 
<#iU«tK ^ w«r>K ; 


-STT^^ ^ 
^7^ 


D <riTaTTfj?r/^?r^-f^ ^sira 

□ 

■ □ tWT <^-dT-T/^^ 

□ -^-r^ (^^) ^ ^ 1^9^/ ^ ^ ^5^ 

□ ■wprt/ aq^«TFTt 

□ .WncrfciT/ yii‘W)<uicb^Tf ('Mm) 

D 

□ W, “M* ^ ^ ^ W! 

□ \«T 4cMI44> (^ ^ ^ t) / 

r^shrfi 

□ ^ 

□ 37^, 


(^) 3Tr^^/ «fiMt ^ ^ : 

(^) 'TOTH HT lAlHfl 

D 

□ wfm 

□ 

P 3rH (^»HHT Hjt') 

(n) Hft HFTO HTT 


; ^»W H5^ TOTH HH ^ 'SrfH IR^ W#^, TTTTH HI ^HIH TOH H?] 

("H) HTIT : 
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j- 

t Ci‘) ARM t (t), TTt ^ «ft 

(^) ^ ■srr ^jhi i/ ^ ^ : 


(^) ■qi ^ -mzj m ^r>h : 


^.■^. ^ara wf ^ HTifH 



3{W\ ^ 3TT4?^ I 

(■0) Terra 4iU<m<, ^mh t, oqr 

^ (arN^t^rrra ^ t^‘) 


f, 3Trq W] ^T<1T^ 


(^) ^ ^ ^ - 3TRH ^ 3Tmf^ crrte 


(^) ifNral ^K6)K ^ ^ •4’, ^ ^3Tm trt^r sRftr ^ ^ 


(^) 31^ ^ ■gtcT : 

TTf^^rf^ 31^ 


3rT^ 3r^ ^ 3Tra ^?r 


(z) ^ ^ MTihi ^f7>^ f«f<j|dl ■qRT 3n^ i : 


n ?t‘ 

□ ^• 

cl^ 


3r5^ ^■qrar (t^) -qr «tr qrr 


(^) -^‘^/TR^^ra afk 'rhef ark <f 

^ krffcra-- ——— 

SI<| ^ksT ^ : 


I Pcir^RR, 2010 ^ ^ ^rpTR 

WR qft tunnel- 


RTkr 




[m III—-^4] 
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□ 


(3n^«^ ^ ^5Rn^) 
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THE GAZETTE OF INDIA EXTRAORDINARY 


[Past III—Sec. 4] 


larrer sfrr 2006 ^ 3i«jhr ^ ^ an^ 

3.2.21 fl i Pww 3.2.3 aftr 3.2.7 ^*] 

NITWIT w vi«i>it (^H«4i aifint iR ■PrnH m^ih(, ) X' 

□ rqPiH[wi/sra'f*<ui^ ’^f^TT 3nf^ 

D ^IW/afST ^FRT 

□ 

□ r«<dl'44) fHi*b«f«l 

□ ^ ^ ^ ^ ^ ^ f^T5T^ ^ [H64,6[ 

O fqd(qq> r^«h4 3i^ clci 

□ WfSnr 

□ cPTHT -ppi ^ ^ 

□ <HMId*<U! 

□ 'TSTT^/ '?T3^/chV'S 

□ o<iim< 

D casrniR 

D fqci<eb/y<I^«*jfl( 

□ ^r t ng ' 4> 

□ 

□ ^?T«IT ^ 3RI igra f4sh4 x«Tm 

ni «Kiq/<^*<il'1 

□ 

□ 

□ 3PT, fW ^ - 

1, qi Mil HHI : 


i 4>Nfd«i ^ W : 


3. ■RfYm ^ wr, ^ 1w “sn TFT t : --- 

4. TTf9fr«T(3TY ’^TTmV^ cT^lvfl^ ^ ^ SrffcT 'sqf^ ^M4HW, 3?^ W, 

^ 3tM^T 3^^^ i\ 







’TO ^ WPI : aroi'TOi 
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31^ : 

W : 

: 

i 

3nTO qift Tnta 

s 3ipf^ ^ ?T?if ^ '^wf ^ ^ 'sfm^ ^Pw (^ 4 ^ t) ^ ^ aJir / ^ 

^ronr, to ■^qqf 

TO : 

TO ; 

^^^^ : 

ir'^ : 

■q^ TOTO ^ B. ^ 3 fTO^ ^ rirOw 
6. HiirMK TO (^ 3 PTO f) 


7. ^*. - iThqifl5T ■?!*. -- 

^‘.- i--^ ----— 

8. I^fnttra ^ ^sfT^ "STOf^ lara qt^i< 

3r.^. ‘SIT?! ^ TO TOcTT 


^ 3rTcr?TO i\ ^ iil^ ^fro ^’i 

^ PTfron^ 3T5?f^ "t - ^ ^ ^^h[R 3rr4^ "% wu ^ ■^rf^ tot 

cRT •SCT^«l ^1 

9. 'sra <JcMK<^K 3Tft|6rf(fq?T TOm (yfdn^H)- 

10 . ^ 

(i) 3iT^TO''^ ^^nfro sflr trii ^ (^^) ^%t ^ ^ 

^ ^ TO?«TH 3Tk STfTOTf^ ^TTOI 


sfT.^. ^ TO 3fk TO 


3TfV^grfq?T 
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THE GAZETTE OF INDIA EXTRAORDINARY 


[Part 111— Sec. 4] 


i\ rfl 3T^ ^‘l 

(i) ^ sINrT Hl^ii 

(^) 1^' - 

(T3) ^ A' - 

11. r^dN’^h PHtchf i^ d ^ ^ 3TT^^ ^ ; 


(i) f^f^TTW chK«^K ^ ssfhn 


■HFPft 

■gtsf 

TRt ■?TT 


n=ld!4«h Pi«hRd ^(n, (^^Rnd -^yf 3flT <siia 'cHfdl 

^OTOfO 

Pwf^d 

r^dPid 3 |It t^#3m 

MRt^d 

r«i^rcid ^ 

3021 















1 














^ 3TT5rf^ t - ^ ^ ^ M=Tf^rcT Tr^ ^JrqK ^ ^'l 

(ii) ftFl TTf^cK (lilPt'*h4^|oba[ ^(n^<w Wnft, 'STTT ^JchiRnCI TT yM T)t "t 

TT ^3n3^ Tr^nf^ rnt^hf^d ^ ^ ^ 1^ ^N, 4>T<^ ^ ^HTTIFfl' TTR 3^k 

W[ ™ ”~ "~ “ 


12. tofT m (#5) ^ 


13. ^ FPif f^Tc^rmirw y^Vi^fiicTf ^ i 




14. 5(1)^ ^ 31^ 3Rl ^ 31^ 315?^ 3T^TTf^ ^ ^ 3fclTOT ^ ^ 

STsrfVi fjRT*^ 31 ^ 5 in^ 3 T^f^ t (1 ^ 5 ^) ~ 

15. "^W 3^17 ITPT^ (3T^5lf^ if^n^jt^rriT) rclPd^H, 2010 ^ 3T5TfR 3I^Tf^ ^ 

FlfHTi <> H ^ ®hl ^M^lHfl [sHl's 

(- ^ ^) 5RT ^ ^ f I 


( 311^^F?^n^fWcTf ^ 



[m in—^13^4] 


^ TT^nraf : 


.17 


xftw 


w?rsr - 1 


---— ^ Ufd^lH 3lh ^TcTT %/ \ ^RT ^ 

^ 7]^ <i1H4)k 1 ^ refill^<141’ 'j1H<*iO ^ ar^RR afK ttc 3 t *i 4 ^ ^ir^ ^/ ^ 

^/ T|T«2TR ^ 1^ xi '3T f^ 1^ TRsnPRT T^Ri 'DuqK <2iia afix RH^ 37firfW7, ^*ilH arfRfRRl^ 
ark r^PiRg ^ ^ RRcftR ^ ^ ^ rtTr^ rt xtrr-rrr rx tr^ Mrxt rtTr^ 
apq ^ URTTf^ <P»i4i{ | ch<^i a^ arpfRT fRfwi^' Rrt 3X3^-4 ^ ar^ xrr«r a^ XR^e^ rrrI 

qRmM' RX RPfRXfRT Pr^mT ^ 3T5?R ti 


RRt73 ; 


(^XRtW) 


4110 Gino—3 
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[Part 111— Sec. 4] 


THE GAZETTE OF INDIA EXTRAORDINARY 

- 2 

^ ^ arr^ ^ Trm 

1^BT^ ^n% qt<ii^vn 

1. ipsfm^/ '»TrffH?K "shTm^ to ^ vrt ^3?t afk TOi^rf^ (^TfO ^ i^') t 

2. ^ «=»441<i<Y "4* hRhim *iTsh<<|efi< ^ -3?T«fe^ ^ ^ s^fyd./ ^-aTT3^ "'^TR! 

3. ^ ^ ^ aih ^TPf ^ -% 

4. ^ h^M ^ ^ a(^h a7f%r63rfq?i i^m\ ^ mhm ^i 

5. T2!?^^/*rFft^/ (fJT^^')/infv^ ^ to ^ to ^ 

^ ■q# ^ ■^1^1 

6. "Ora TOf ^ ^ 1W f^PHfftd TO# TO t ( fcirdHfd iarf ^ ^ i#’) 

7- f^Ii^fni TOl HihPi^I^ic! 'STOTOft TOfTO ^ TOT "q# ■qifvepR-'qjf a;f|^ ^ ^^jVq4) dd<*A l ^ 

TOfro TO TO TO, ^ f4f^ TTf^’ ^ ^ q^f^ l d TO# 37eTf?i; ^ 3 #T TO# #* 

3?f%ITOfT#’ ^ WTO TOTO 

8. TORT TOT/^ TOW TOtTOTTO # TOST #' ^ TO? #' 31^ ^ ^ ^ ^ #TO TOt# 

(TTTOfro fTO#‘ ij^l^J^ I M I ^ 

"3^ 3rf#WT TO TO tTO# ^ 7 T«n -qTj# ^ ^ 4 q^(^ld ^l 

9. ^qit?!#* ^ TO# TO (^fTOq-f??#sr/fTOP?TTOT/ tror??# to f^, TOf^) 

10. TOf TO# fqfTM mhD^iO f^<#ia/i; i q«iq:i /?^ ^Yfin[VH to 4^ 313^1 

11. ■jq: TOT# TO# w #' Wmfro to TOtqf# wrojrt 

12 . TO^I TT^V WW ql'JHI TO TOTOSr, 'qf^ q#f #1 

13^^ 3#T ^cTTO WWTO ITO^* TOt w #’ \M-TIW ^ 3TTO«TB TO ^ TO ^%T ^ TOrH 

q^TOTi 

14. tffe ai^T i:#2 TOTOTO ^TTOY ^ TO5^ TOTTOft TO TEltdl 

15. #^^qrafq#^ #q^qiTO 33^ arkror to^i^to ^ q# WtoNt TOt ^ wro to #' 

TPiTO tro ^ ^ TOTOTO TOTO/^ W»q yqVufiKrIi ^ 3ra%TO TOt ftqt^, 1 toT#’ 

^ TOT*?^ idaPifV TO TOT fro?# TOJTO f#TO TO qi#<SI aq^flld 

16. TTFroqt^q ■qtsRT, ^ TOtf ti 

17. TOTPI^ TO w#tq frroq 3(h w f^T^TOT qlt^ ftrroq arfTO?[fTO aMfirro ^ ^ ^ anrqf# 

'jqrnromi 

Vf ftrf^* ^ ^ t^aroq ar^r ftrffaiY ^ wftq t ^ q^ftrom 3#r 3 T<ttto ^ 

1. 3?35ffTO ar^TO to# ^ 1^ to^ q^?TT#^' to ^ qf toh4> i 0 #’ toH qlTTOf#i 

^2. w y#^u qro^ to 3f#t^ wm to q^ror (^ifhr sf^im ^ arvtq sn# to# ito^’ ^ f#r 

TrTOfro TOf^TOTOf' # TTOTOq TOTO TOTO ^) 

3. TOfro#’ # ■q#, "aq^ fifdJcHi irqnim ^ TOqi 

4. ^ qro## TOTTOMTO TOf#TO TO qm, ai^ a#T «Z#^| 



^ i[ttiB> ^ j^>»h^ ui^<b ^1 iDt^^ jaijst ihk it>*^ Uk^ Ut ibi«teh ^ jpqp>»>>ife hm 'Z 

1^ hk >>l«*>h ^ litNtftJa 1 ^ '1^ raiis> ^ (ta.1» ^ 

^ J [btv.i> ^ ^ |^m>u>to ^tb ^K>iDy (ifticj |t>>n«u ?i>hii»bl> <felL ^>tfe ki^pLhJlfi !bJ4^ ^ Ik ^ 

^ btJSbj lik lilk^ kii£ Ik JbSlPttJ %\^hu ^ aiiSL hii£ ^ ‘I 

^ kii£ 

^ It^vtb ift^UpVi^k Mt.>tte uab^h Muxb 1£& ^ hlhi9 kli^ lE^ hikk. HhhlP kJl^ ^ 

^ kM, ]ii!ui itek Mi ^ iPb|bhP ^ Hki ^ k|li Ik Pyp ^t»P Uk ^Jh>g PkAJPjfi Sit ‘£I 

i|j^ t^b>juj1» iui>tb ^ j^tfr iu>ii;bit^bK mb. iPh^iH ^ *i^ ‘ill ijte ik mS 

^hl£ m. hlk-^-hlk klh. lAi^ lik h^li »PJ1?1H1> 4bli ,|>lbA£ tilSL 'Zl 

I \y^ik> bb;yujl^ (^ tbb>btk> j^atb-iaitv) hp^j HL^-ki-k^ ^ ^ p^tJbPJ ^ hyth 'I I 

1^ Ikk Ibt*^ jau bU>lc» ^ >HbK Dt^P ^ bKklblhl» ^ 

UKIkHtc ^ kk»i ^ik ?<b>«b - tV^ ^ Ik jU>«P * «b»^k ' bUlk^ *bUlby» ^ LU^ ^ ililjh ^ 

llttk> ^ btblij ^t»P Ibh ^tP Dl^ bkJtP ^ b<fei^ Ik lft>M»>IS^^k ilk jilkk i&IEL (ft»J ]P<k>lk>i<fr fiJSh '01 

kk ^p^^lbb hUP tbUtk ilk |ba.aB ki^ b|bK 11^ [>’^«b bb^i^TV jUt ‘6 

K^i 

l.iia ^ ^) kiub ^ ^»»itj> itmp - bU>K» i^^jkyie ikk|^ 15k klttl^ l|||e ^ yUiili 'kklk^ *8 

1^ klkk yk ktilia ^ 

|mb|«»b iJ3k (^tbUik ^ bi>»lfo» ):||k lb»»b» ^ |^IB»l<b Ikk |ikjtl ^ jUkllik OUSL 'L 

lUxiUlk 

Ib(*j ^ t-Siiup ^itbS \>itUP ^ ^ItOP Pi^bhP ^ if>>tb|j^li^ > / i> ^JifeTl*P Ub^Pjfi Jftk *9 

1^ klkk ikajUi IPjhkJkJ ^ 

^lUP kii hi 1^ ikk ^ 1C ^ jak ik^Uk ikhjalte |*k ikk ^ 1C ^ 1 'i 

I ^ ibjbp bu:>^t*b Ik Ik )iyk bih>»i» ik buinfcy btfc y t^E ibb^m ^ 

iiaty b-tc y»ay ^ ^ »b>i<b ik ik^i^i^ Ik ybi j |ta y < i»]yp^ kh^ /H^ 

im^jbj -tbh /^«k4^ ^ /itjJkhMja ^ /khm /Hfeh| k^k bk^k /^jkl^ymji HiSt Ik 

jf. klk p. bhbj ntfcbj b }fc /lnk|k lye tsii&/biifc>y k^ /kU^^ Pb>t»> k<k'^-h^ Elk ^ kl^ ^ ^ 
15k kUk^ 1^;^ ^ k^ \*k^|i5kk iki kik ^ kik ^ 

1^ kl^k jykIJMhjeL Ik k^ik^ ^hlPiklk^sj ^ .^^jlikhilk *C 

b]6ti tbbAblto ^ ^ <byj l«b b4>>^ tK |bUP Jk [b^ Ubh ^ lK t.hllfcTlk> ‘3 

\\^ ki|jkk Ik kite! Ikkii \^ ^ ^ a^E iki yk IkjEiE kkiE k-hikii \ 

: jk<kHEH?k aia 

: Pb&jhjk 

ME ik% ki^ iik PPtjl^JHKi Ik ^E H^i ^ kikite ^ llkHik ElEL ^ jP5fe>.lblI«te ElEL 

€ - E|ftttkE 


[k SiiSL—m klh] 


61 


ifivibibtp : bhbn ilk b>ik 
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THE GAZETTl’E OF INDIA EXTRAORDINARY 


[PartHI—S sc.4] 


3. 3??^ WmfcTT, 3TfTTfcr ^ 31^1^ «ft t ^ WMPn, W?I ^ 3^ 3T^ ^ 

^ T#rn rqPirfia, 3iE<T 3^ ^ aik f q fr ^fmv il d l ’^n ' c ftT<«fK ^ ^F«TH ^ 

^ ^ ^ 3n^ T\m ^ W7 WT 1^ ^nj^TT 3 ^ ^ ^ ^ %t5 1 ^ ^ 

inftT^ SRI 1 ^ ^ Tar^ ^j^ni 

4 . 3^ 3RI qpl in fsrf^RTfcn 3Tfi?f^q ^ 3IRt=? 3rpi^ ^ cl^ 

^ T^' ?hl. ^ CT^ ^ ^ W ^ ^^qt^mRIT ^%TT ^| 

5. 4c^i<^ch ^ rqcil^q> ET^rf^ ‘ 3rtf~^?fr^', ■??! ‘ 3PTftifKT I ‘, TST^ 3TRT ifT 7^4 

Hfttqei ^ 3IRI, “qr ^ 37c^ f^9fRI '*11 TeNf ^ 3rqtWcTf3l)' ^ %ir ^STTRII % f^FRft 31^ 

^#RT ^ %ziT ofTiRn, 3^ toRi HI cr?#i ^ -mram -r ^ir^i 

6. i^Rft 3RtR^^ SRT rq<niqqj-fH^1% 'QT^ ijtni ^ 3TT^ IT ^ 317;^, 

^ ■5jt^ ^ 13^ Iff 'STf^ RM 3^1 ¥^ "3^ SRT 3Pn ^ ^5RM^ 4’ ^ cR? ^ 3imM 3rqte ^ 1^ t^qi 

3flT f^Rft ^ •5qf^ ^ ■j^rf^raRi ^ 3CR!«n 3RTft^ ^ ■sm^i 

R75 ^ ^ ^ PlMPdRad ^sIRl ITT 'R'^dH ^ ^Tr\ : 

(i) ^ 

(ii) WT ^ 

(iii) Ri3Tf ^ 

(iv) ^tIr ^ ^ 

(V) 

(vi) ■RFRH TOTR TTRIUH ^ ^ 3TRI 

(vii) 'TRcfl''q R1R3? ^awH laHiuM ^ i 3T^ niR^d ^ 3 ?ri 

7. ^ 73RI *K5}«ct,J f^Rlt Tgm ^ ^ ^ in 1g?R^ ^I3RI ^ f^ 3rWRHI ^ t^Rlt oEiRrt ^ ^ 

■Rin^ ^ tRTT ■^n rRsr ’^‘ ^ ^ tor -m i, f^iin ^ 

wm TRi t, ^ ?T^ % an^ SRi PciPhRm ^fwfci^f siR fciPRee ^1^3?^^ ^ir^‘ 

c^<3q* %TT liTR, TRm d^-^rgd I5TT^ 3rfiRJ^ ^ ^ ?Ttf ^ ^ ^ ^ ^ ^1 



[^111—^4] 
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- 3T^rf*?r ^ wr Rieihh 
[ ft[pnm3.2.4(6)^] 

%nX?T XIT^JIT 

. innfrpr ^TO sAr •<i4<h arflrox^ 
2006 ^ wlH sr^rftiT 

a7^;5if^^Rt XT. 

1. 3Tpfi<r^ # ^rsft^ ^TFif^ra ^ ^ ailx w 


z urfv^ Hr<«d‘ ^ ^ : 


3. 4>1<4K ^ 3R»rC 

4 3T^Tp<Tt^Tft/3TR.Xft. ^ 1^* \tT ^ ^ ^ ^ 3T^X«TH ^ 

^ X7f?TT «4tXT 

5 3P^!f^ ^ wf : 

^ 3T5#<T W 3#IX TTT^ 3TftT^, 2006 ^ ^ 3fh ^ srTvfm ^ ^ 

aroTift^ t fsTw ar^^Mixt ?TXT 3 t^ ■qrxH 1^ ^tht ■^rf^i 

X«IB : 

dKlTS : 

atrfiq^ arfir^jT^ ^ sftx fx<n«iTX 
VTTXrft^ ^T?I X^W sfix "RTT^ 'SnftT^tX^ 
a^h* 4^»|U | 

H«j)<^i<u | XT^ 3T^!f?r PNplHfui ^iX^/ 'JT: ^ ^5X^/ ^ ^rfm^n affv^^ 

ttlftTsT ^ arqfv Xrt?TT ^ 3?^' ^ ^ 


the gazette of INDIA EXTRAORDINARY _ [Part III -Sec. 4] 

TCti '-sr’ -1 

3 . 2 . 13 ^*] 

1 . ^ --------- 

2 ^cqr^* ^ ^ ^ Wf ; 


3. 3^^351 fyi IR. 


4. rqpif^ia 3^h 3?Fnf^ W0 drsisV ^ tTHTT ^TJ fT< ?<U | ; 



^/qlad/ 
3RPq ^ 

■RT^ 

3rf?T %.Tn. 
RT’ter 

^'+1^ 

■*1^ 3TT4lfdd/ 
Pd^fPdd 
f^.m T^‘ 

Siiqio q)<.^ 

RT 

RTR 

^ 3# f^.UT. 

■RT ^ 

3lfH 

^anfqrtp/ 

T^aiNt 

fequfl 

I 

2 

3 

4 

5 6 

7 

8 

9 10 





^ WT?r : 


23 


'tl’ - 2 

(ftrf^ 3,2.13 

-\ 

^ 3^hr ^ 1^ ■Rif^ 

^ ^-- ^ ^ ^ ^ 

1 . ^ 3ih ■^Fm -- 

1 isrro 4 cmkT ^ ^ ^ mPwO' ^ w : 

3. -3?^:^ •??*.- 

4. 5 TIT --- 

^ ^ ^ (^' '^') V? TJ^ #?!T^ ^ fe'^, •jrf^ ^ t 

V./ t^.TiT. ^./ ^.3n. "*1^ ■?./ f^.m 


___ 

■^./f^.rn - ^ 

5. ' 3 x 41 ^* ^ yiPm^T, Tsra> ^ 

3rqK ^ T^ TTftsnif ^ ^himh 

^ (e^ T^’) ( ^’ -4*) ^ ^5?qT% ^’) (^’ •^') 

1. fTFSrT^«T 

♦ HHflbl«f)^ 

* 

• ij^ 

* WpRI 

♦ ^ ^’) 

2 . ^nit «r4i4 
* 

* ^ 

* H«HifeR ^ 

3. 

* TPf 

4. 3T^ ___ 

^siH 

3r55if<wRt OT ^ ■snwnt ^ ^ihr ^ ^ 
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THE GAZETTE OF INDIA EXTRAORDINARY 


[Part III— Sec. 4] 


- 2 

rnn -n 

aAr ^ 

<=i4-^ liVu^ 


1 . 3^ W- 

2. ■®ra drsi«0’ ^ cPlT^ ^ 1^ nH-tiO W ; 


3. 3T^5rf^ 

4. ^ 3i^tV ^ 37^7 SiiHifan 7§ni 

^rf^, TTTjTT#' Z^’ ^ ^ : 

^KT ^ ;nf%<T 


^ TRTR 

4t^ZT 

<=^01 qtHi ^ 

Urf^T Mlf^eh ZZ 


TJV ^ 3li% 
%. in. 

?. 11% 



^ ■?.!{% 

1 

2 

3 

4 

5 

6 

7 

■qnT 








f^shM ^ (Vi'< n<.<rt ; 
’•‘^^ ifl«H ■^’ : 


3T^ <i:MK : 

*4d<^ ^ll^H "4* 


^ (^T ^') WSf^ ^ ttwT ^ 4' 1 TWT ZT 4' 


THTT, 3TTf^ ^ ^ 4 4^ 















I'm HI—4] 

^ Tfsm : 3?xmTR^ 

25 

Wl<h 



drqK ^ Hi^ 

mP’x^ xeFF 4) XFfm wi4> (d^ 4) 



1. -cTRI : 


♦ : 

* zbrg : 

* : 

* H^Ph^ I : 

ar^ (Pcirnf^ti 

2 . "5^^ : 

* -R^P§R (TO) : 

* "Eft : 

* M+ian ^ t 

3. wfw : 

* : 

* T?f : 

4. 3T^ _ ■ 

: 

^ ^ 1^ '4H+“Rt ^ Whl ^ ^ Xf^TO TOXI W ^WTTI 


4110 Gl/10—4 
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Tftn^NJTWT/ar^jrftT ^ wif 

1, TOO IT. 

^ Tlf^?? 7500 Tfi 

3. "Wm ar^rftT yifinwO ^ wit ^ 3i^rfi?r ^ wlhr; 

1. 1^f^«^fni/f^ RTI^Wi 

(i) 1 tfrf^ z=T ^ in 10,001 50 ,ooo ^ 501 


2500 ^ WrftR? bI^ 5000/- "BRR 

(ii) 1 a ^ B^RK WT 101 10,000 R^tM RT 51 BR ^ 

500 ZH WlftoF bHt 3000/ 'RRR 

2. TtBW - 3 ■ftRTTTT WT ^RT 5000/- TRR 

3. h?Frf/irti1nT, w^ anf^, RKtR^ 

^RTRfm, ■?fWT), (^^za), lalH^H 

Rt^TT-fR^in S*4j 4 id I snf^l 2000/- "^JRR 

4. w»tf 3T^ i®Tii ^BRwn’spff 2000/- "^nn^ 


3n^ STTT 31?^ ^ ^ ^ yfifiw ni t ^rfrltw 

ITT 3T^|rffeT ^ ^SfTTT 

(!) W!' Tf^cb*:«! ¥RT^ RT 3?^^ -517 ^ t. ^fcT ?t t, ^ Rl t, ^ ^ f?rf^ 

fj? t, MvRPRcTr R>t 3?Rft? ^ T^htn, W?r arpf^ RftH ^ rr siRt^id Rrhi ^tctr 

^ STT^ RR -Ra^i 

(2) RT^ RT, arpfRT Trftiwntt ^ R«?Tfwf?T, TfR i^l^ RUf RTTTtJm RT ^ 

71^ itm\ 






71 


^TO ^in^R^»?ff3?f 3ppFrTvr ^ ^psrr^ey aiftr 

^W<r»< |q«iM ^ ^ ^ a»^<i ^ t gft^ ^ ^ % Hi:^ tjt^T^ 4 

^^sk ^ -a^ 1^ ^ ^f«ra4 lars anftritif. mi^m. 
a^rayfra ^ i sIIt tiVi«i ^ ^ f; 5iWwi«i, ftR*ifui 3 ^It ^«j)«i ^ ij^jRrl ^Tfe«r 

^ ^ 311^ '% Hccq’jyl f a^ir ftPinfui Tn^^T ^ 1|fi( i^’ 

ak lara?^ ^ ^^f?p? 3?^ wr4*^ ^ ^ 3 t w^4<» ^tii^it -m ti 

wm, ^stra ^^RaRcrt BRif, ^ ^ ^ I^imhV A^ 3TfM^»to ^ 37^^ WTO 

^ ^ 3?55!f^ ^ ^ i, ’TOfid, f^dRd 1^ ^ f 

^ ^ ^ ^ ^ VTSm 4t TERCET ^‘%ft 3r^W3Tt\ ^ ^ ^ wq^‘ 3^^T ^ l«l! 

3r^ ‘RFT^it 3?^^^ ^V^! 


^ 3 ?^!PT 4 infN^ 'm ^ ^ ^ f^r^ ft:qT ^mn i, lit Ma[m ^ 

^ ^ ^ ^ ^Sfpft ^gT%T^ % ^qjT^ ^ -^jy^ f^FTfafiSRI W*T fapi^ Tyr^ t‘ : 

«iFr-i: fc^ 311^^ ^iT% ^ ^ OTT ^nwR’iinifa^ ^ 3 qi Rm ^ ;in% zit^ 

3^ WWfll "^n^ir ^VTFUI M«CPia|f 


(^) ^smr 


[f^f^pm 3.2.1(2) ^] 

^ iznw 3fk wxtffli 3rt^‘ 


^ WH, w Tara ^«l PqPiPifl ^ t, fHHPdRad an wr auW : 

1 , "sra taR*if»i an anrair art# ^ aftrr^* an Ji^a 20 a’Wter ^ am a^‘ f)aT 'art^ ^ 
a>T^ ^ %T^ aafar an^ arfr^i 

2 . aftTK aafcff irajm ^ipy^ ^ ^ yy«yy ^ ^ ^ 

^1 


3. aftTTT ■?a^aT ar^ wnf ar araf^ ^ afftr arm-w a^‘ ^1 

4. aprf aih f^’ ar^ mm aara TTsft #ft arf^'i A faanft af^ ttff arc^ 4' anwa 
■arfirai 

5 . m 3T^ fT^ A, f^qiil aftr -aiar aR# A 3thtb arf^ 3 ^ A^ ar a^rax ait aa^ a^‘ 
■arl^ai 


6 . a^q> faa ^ anxaR aa ut^ ax ■'F^f aitx famitaK laaR ^ faRia^ t^xrt atear ^Ji-^H i viai 
^ yPdP4H atar ^tht aTltRi 

7. yc^q» ^ ^ anxaR ^ ^ ax afxxr^* a^t Rrat ^-aar^ afttan x^ ^ aitz^ %a[ witi 
anxarx ^ xrama ^ atxra asH x^ a^' araar aifag aara aftxrrf A ^ afaraat' aJt arx^ ^ 

aasrtaR xnsrt/aa^ an aata aixar arf^i xartf^ A: xra^aa f t a g fa^ ar ' , axaM' ai 3pa taana 

aar^at "et^ti 


8 . falWoT Aji^ ^ ^ amr ^ t?H ^ (AA^) ^ aftx af^ 3 t^ at ara an 
xarafaai 3^ xjjm ^^faaita a^^ faafaa amxrat* ax ^»xft aracmnar aat^ix ti H i ^ araar am^i 

9. af^ A aH atra ar^ ait f^ aaapJ ^RPxad ait anaatf 3 <r^< i f^ai ^ a>t axrr A\ aaf^ ‘ 
arsR arx^ aft ©aax^n ^ ayyijrTfti 

^ ^ ^axajx aftx axM faatf^ ^ Tara‘at '?t^ % xranf aRai ^xrtr ixi sTitira', 

^’, axitaf ^ ^pka arit' aaf^ aft xTan^ a^ aaV arn^i 
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11. -mm ^ ^ ^ «fsn: ^ ^ ^ ^ Trgf^ -dfci 

3ih jtit 

12. Vif^ ^ ^ ^ ^ Ti^ ^ ^ wmi m 

Vmii ^ ^ TT^ ■'F^ T'lf^rc?^ ^ ■^\ ^«rt ^ 

1^Y ^ w "^nT^ ^ 

13. u ^civ ii cO ^ aftr 3nfw ^ ^ ^ T^’ti ^rt “^iflrTTi 

14. 3^ fn^ld ■^‘ ^IT^ «»>4<?»l< swinl ^ "S^ 

15. TraRTW tN" ^ TR^ 64r<M^T^ ^ 31^ ^ TI«ft Wll TT 

^ wm sfr^ ^ ^ ^ W 3rf^ ^ %R 3T5^ ^7 ^Stl^j 

16. mm ^ ^ Ti’it 3n^ ^ 3ih tttf Tiipt tizh ^r4 rk«? 

3?k 3?^ irartR ^ tpiW ^ ^ sflr ^urn^ ^rq^ ?t 8^‘ ''Fi ^'' 4 r;^i 

17. wa ^ zzr^-*^ uf^qiarr ^ ■^tpt TrYt^ aiTi^', an#’ A’ 

18. -mm ^ Z3Tf-^ TT^ ^ ^ 3r^ ^ TSTW 

w^rf frr trrI i srh 3r?^ ^ ^ «ft q 

19. ‘Tfrort' q> ^fl?R WTT, WTT, ^{P?B "^FTR, 3l\iHRJ WF ?tnTi 

20 . TT^ ®fT^’ ^ ^TSTttrT ^ ^SfRlt f ^ f^sh^ ^ STRI^Rf t‘, TFJsnq ^ \<^ 

^TTTTftl 

21. ■©raft' ^ qft^F^ '4' 31^; ■qp4‘ ^ hihci <+(I4)< 34t w ^stri 

22. wra ^ ^ ^ ^ '4 ^ snfeiHy 4 mR^ft Rr ^', c4 3?4 Rr rrmn «rt^ -m\ 

'Jiik.'ii I 

23. M7dH l i 7 PT l/ Ml'S«F ^ ’^ TTTRiY ^ F<rHHfu|;4^K4»<U!/ZZTf-tr?T^ W 4 T5 3Tm T?3I 
Hsiftd f^iq] rrttti 

(7^) WrcTfTTT 4 -^ 1^ T^^jm 34 t 3?4^ 

1. 3m«IR 3 TTRfZ 3raT%R ^ 4 ^ ^4i 

2. <s<^H 'hRo ^^TRt ^ ^ssfofWT 1 

3. i4^-RfW‘ '4 Wl tRRR 4 60 4 70 4.'4. -SW. 3T4a, TTTF -^ 4 SIltTR (74 ^i4^ 
44) 

4. "teR ^ 44*, Rttw, 4^ 44 4t^, ^ ^f4jf 3nR: tiff ^ftr ^sirItsr 441 

5. ^ FT? 44 s6i<f4 tiff afrr ar^ 4 ?4ti 4 ^ ^44^4 ^ ■^(4’ '?34i 

6. v i Mc ^ ^ 4> i <<MK ^ 4^ 414 ■qr tt4^ 3itmi4* ^ tiff ^tt^, 4t^ sfR ^isir^t ti^t f^rm 

14i* "q^ tor ^ tt 4 qiqqr, sftr qqf^FRr qft 4 ^ ^ tt4i 

7. fe^^q - M i fkqf 4tTT, ^q/wc^F 44t TTFnft 4» ^ 4f4t alk ttpf 34t 3F5^ frft 4 ■*=114411 

8. qRcjiffci 4q ^ ("^ Tilvq^ sm 344^>14 f ^ 44 4frRi4q ■^3F/f4T4qqr ^) qrq 4 ^ft 
20 %ZT ^ TTTf^ 3Ftn4f 4 FIFF 

9. f^iFF' Fil^' q4 ^TT, 3n4f 3^ 4 44^ Iftfi ■^rfi 44 fr 3j4Ft 4 f 4f, 41 isfra ff 

•<FI4 ^Teft MI^fT T^^ T*TR FT 44 Zf^cT ^ 4 tRRr TM 


[W1 III— 
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10. wn ^ ^ 3T^ra ^ ^ afk 

^ ^ 4’ tor wthtti 

11. yc^cfi" fi*f^'zri ^ ^ <ti-c(<i ^jr?r ■^rroTTr, Pi-ctlsi wqttt, ^ ^^i-si 

^TFft ^Hi.'lll 

12. '4T^ ^ ^>Ff Wli 4>^"4 ^ f^FnTT 'Jli^^ll I 

13. ^ TtcJt '9frf djq-c^'jf 'c^il "'TT^ ■’7T ‘^TK^ F2FTT 'flmM!I 

14. •H'*(H4i 3^ <^rqn ^TFT ^ ^T^^ricT t^r?TT ‘'STHTni 

15. '^TH ^ ^BT^-VTr^ “^51^ o^rf^ 3n^ ^ «hlci«t)< 3tR 'HFF T^f^ qil4 

^ 3?h yr44> RR IRTTVH ^ TRlh ^ 3^hC Rpff ^ 3Tq^ ^ iflT^I 

16. TsTRI 3<3i^-^<i^ q><^ RT^ ohRki 4q<, R^FRTt 'TP^ '?1T 041 4^1 M. H?'iO "4 q^"*! "^ft T3RI 

R^pft "t 3 Pt 4 3lk RTcfl ^ 4 Rt I 

17. RRt R^‘ ^ RSlftcT ^ Wt i' RT ^ 3Tmf^ f, 4<^MU| ^ RRT^ ^ 1^ ^ RR R^ 
■Jll^'fll 

18. RITTRT' ^ rIrR 7RRT, RRRT, ^RRH RRRT, ^fp: RIRT RPP RRRI ?Wl 

19. 7^ra-R^3lT ^ RTRRR’^ RR^ ^ lIR^Ri R^ RRS WRH ^ RTR 4<2qi 4* '^^RT 

RRTR 'Ji 1 4'11 TsIRI ^ R?4 r> r 4 ^ f^, RFT-Rj^ RRR dpRcl 3 MW'S RRPT WQRil 

RPT -II 

^ Tira 4> i <<MUchdf 3ff ^ ^ ^ aftr w^^di wnTm 

^ WTRR, f^’ TRRI 4^K4l7R^ ' df ^ ^ RRTRf R5l ^RlPdd, 3RR^, R^RRjftR, sfp fRRfRf 

RT T?3 I 3ih ^ ^qf^, r1 WSI RRIrT ^ RTR RRR^R RR t‘, R^pf ^ RRT 44^dl 3fh( 4RR«1 RRRi 

37^^, WI ^RRW sfrc 3PR RT^R^' ^ 37^^ 37TRF7R7 3T4^a7l‘ RH RRR w4 R)T ^RTRlfRcR 

Rt RnTRRRRTf ^ RR^TI RTRiTTI 

^ r^fnl^te 37^^31^’ ^ ^iPdRRd R7RRR, TRRl RHTRR ^ fRJRTRRTT^' ^ RTT^RTIRf RTI WRPf R^^ ^ 
TRRI ^ f -r f^R RR4 ^ %R RRJe t 3ih R? -^tIw RJ^RT ^ RRfRT Rf^3ll' R7t R^RH R^t R^ t, 
3^ RrrRff^RcT qi<«h, 'ST^Tf^TR 3flT ^TRR RTlf^TRi' "^R ^ RRRR ^'if^dlRiH fRPlT RRT ^1 

1. 37RP8JTR ^ yR4vr 

1.1 RRI?! RRTRR RRfRlftR^ ^ y'^fNd 3^ '0:4 3MfW tRTRTRRnRl’, rI 37lR^R7Rt ^‘3R, 37Rl4 rV, RT^, 

37?RfRR^ Rilfcd^, T^TTRfRRT, '^fRRj' 3C«'jf’l RT 4<;1 R><^ 't' 3^ ^4*^4 <SJICJ Rft RRIt 3TT?fR>T 

RrT^^rrfRR 8r)q), RTTTRiRftRl RH RRRT^T y^n ?^r1 StIr 0.4 461 cil^ Rl ^R 37Rf?T^ R^ RRIRTIT^ ^R ^ 6<il41 R^ 

■Rl RRkTI t, ^ ^ 37RR«RfR?T RmpRI 

1.2 Rf^ fRRTR ^ yql4H ^ R^RR R^’ fRTRT RPR Rlf^ 3^ R RITO "OtR "Rlf^ rItRT 37R7 
R^ i\\ 

2 . TSrrer WRR Rflrpff RR 37fW=R777 37h- 

2.1 Oll^ "WPTR 37fR^Rr77 gl<l 3ifllH TRT?! RfRjRT/fRfRphR RfRTRT 14416 ^PlRf^d fRvRl RflRRT RfRPR (37RfcI^ 

yPdR^m , ^ W7RPRT) 4’ "'^^RR! RRPTI* ^ yrd-tPjqui RR RTRRRclf RRPlt’ (37«7f7l^ R7TRT, ^ 1^ ^RR RRRl, 
TRl^ ^ ^TTK R^r 1‘ R^ RfRRT) ‘4’ RftfTT IRTRI RflRRlI RfR-H^^'JI Ril tRRTftR RR^ ^ fRJRTRRTTRl* RTI ^ 
cRF ^ r^TR'l^d 1%RT WRRI 3fp R? -^73^ ^ % WRlft RR ¥RPR fRPft RRTF sftr M«PR fRPTTRRnRt' R^l fRf?7R 

-g^, ^RP7 1^ RR^ "RTf^l R?M' ■gm 37Ti^ ^ f^RPW ^ ^ RRR7 RfR?TR ^ 37rRR> 

R^’ ^tnri 
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2.2 ^sIT?I ^ ^ ^ 3T^, ^wi 3^ aiPcINIcW WTift ^ 

wQTfTi ^ ^ 4' #fTt 3Tk 1%^ T^Rfrt ^ sfrr mnf i\, mi -4' 

'JlIM.^n I hmIki ^ "^rq 3^h WcT fH4)iy1 ^ "goirg 

^/f¥TqW 3if^ uw ^ '^' ^wni y^'^on ^ artr ^ ^ 

fH4ir<d ^ %R HlPd^T '5^ TO 'STRft ^ I 

2.3 3^?^, 3R3iq^il'^=h, ■='iW a^h: wqrft ^ af^r 3RT^ ^ 

d^t) 'Sti'til ^TcT?' PcjctiTl ar^fa^ci't'I sI'iiO ^ TFr?” ^5^ << 91 ) w^Tft 3 ^ "^si^ 

^ mi Ojiihih^ ^^'4cii i\ ^wfti 

2.4 «5^‘ fwr^ ^ WR P^^i^H, 4 iPhP^ci, 3 ^ ar^^ ^ ff^ m 

■R^, ^ ^ ^ ^ ^ ^PTT Ph4k^ ( ^ ^1 Tf^ ^ -wmR "sf^ ^ ^ ^ 

^nsqr afh: fr^TR? -gR rWui ^turtti 

2.5 P^asPcfi-m’, tot^* 3^ ^ MM[q<^i 3 ^ "eiT^ ar^T aj^ ^-W-wN ^ <HpxvHd 

■afl hP<«< ^ HcHfifl arh: ar^q? ^^/hiP^i+VT/ yrtg-^T^aTt* i^' ^ af[q tot^* ■^* ^ 

it^ ^ ^ ii'Ai ^3TRft ark BFt=T 31 ^ ^ ^ •^rrfgr?; % ^ armpfl ^ ^ 

2.6 ^ Pqqidl aik anaR^ftf^ - 5111 ^ - 3 ^ wr^ afk ajicR^ gY, Tflcr 

^ aFRTPft ^ w^\ 

3. 4M4<h< 

3.1'^ aHt^< afk arr^iH, # "q^^f ^ ■^' air^ f afk 3 ^ -q^raf 

■STTOR^. ^ afk TT3hT^ 3TR3kT t, 3^ [ HRJ4T ^ ^ ^ ^ 3TTOt ^ f^-qm q ^1 

4HF4>< a^ •qr? f^T^hi Tqki wsi ^ f^f^fvi -5111^, ^Ht TfRqP "qr ar^ gm?i tY afk "qRrqR ?f«iT Tms 
afk 3 W k' T3sn ■^rnnni ^ ^^\ antiiq ^ irqki %3Tt a?^ 'snkR ^ %tt ■snqTni 

3.2 ^ TT?^ ■qrar ■qi arrvH k* 1 toY‘ fqqRi ^ ar^rkm qrl^ 33ra qr 33 t?i ■RR 2 q> t qr qt qRiqR fqre 

^ qMT tt^ arro? ^dTTTqr ^fTW qr ^ q^T fi^P^d ^ qr^ ^qqrq qi Ir ariroi qr 

qr ^qrq qft arq ^TTOt ^ ^ I^R?^ 331?! 357 afk qfTOqP 3^k 3RT q^rf^' 3^ Tjyf Fq ^ 

qr&pq Iqrqi ^ qq qi 'sqiqR ^331 wqqTi 

3.3 qi^ qrq qi arrqH f^wqq ^rqqtq f^q ^ %q armf^ f^ 33ra qi 33ra ■3fqzq> ^ PqPdRfu i qr fqf^ra 

^ ^ ^fTCTT WT t fqr^ft W7 A' q^‘ 1337 quRTT t^nq4' aRrpg qr^ qi qr qRiqr, grfqqR 

qi arfir^ qr qqral qr apq grfqqR qi fq^ror ■awq33q qr ^ qror, ^ qr? qr aq^H ^ 

qft afk gRi 33 m ^ ^iPh+< qqi^ qft qt’qrqqr 

3 . "aq^qR arqfi^, f^Wi ^jfk qqrq ^srokt ^irm ar^^iR ^q^rqq qqfqi <3sK3sjN a^k ”Rqq^ 

qfl ^ afk TqR«q q^ q^I, I^Ri^ 3Rnfq qpftzT afk TOtw qRqr ^ i, ^^qR qqrqr qn qr^i 

3.4 a4^<V afrt ^qqRkC q5^ alk fqqqTfqq qR^ ^ %q H, ^ ^ fqdf^-iq-^ 

GRtantqt) q^rfq arqqrqt qrrqi 

3.5 arqfw, ^qtrqrq, aR3Ri qr 33TOTqr qgrqf ^ %q ^q^qR alk arr^TR 1qf¥^ ?r q?qH^ ^ atr 

^R^qq 3 ^ 3Tf¥^ 

3.6 RTqqf qR^ qr^ TRiqq afk apq teid<Hiq» qqi«f ^ Ti^qq arrqR q^t qgRR qft mii^m 1 a^ fq^bn{»[ 

q[ 37iq>ffHq» ^TW 3f^ q5^ t^, mi ^^Pqd qi^ qq qR^ T^ qnTR^I 

3.7 arqf^ qft fqqjRft ^^rq^/ -aqqR 3krq qfq ar^^m H, to q^ fqqqq ^ gRi aj^nlP^d 

ar537R qfkR '4' crqrqr mn\ 


3.8 q^‘, fqriro a^k ^^q^ q|^ Fr?f ^ t‘ afk to? tY' aq^ -f. q^ - 



III—Wtf'S 4] _ ^ : aiWVTFT 


(i) ^ ^ ^ ^ ^ 3TT^?^ crt ^ 3^ f ^^^s»>ri^d f^ 

(ii) M %n ^ snvT^ gn 'sp^ -^t^' %7n -gnT^^TTi Um h /^M ^ 3tptr, in, -sfi, 

t ^Ttf^ ^ ■?3ra Hqii^ sik ^ f^ ^pitn ^ srH' -qx 37 ^ strr cTrrrqT 

4. ^pr«Tii^ 

4.1 ^TRCPf 

4.1.1 ^ ^ ^ ^ 3^ ^ ^ 3^ W# ^ ^ 3T^{^ 

F ^ 'TFR^, ■ftranm 3jh ?!TWT ^ ffztW I^rt ■smRT •art 

^ ^ ^ ^ 3T^«m3?^‘ ^ ^ cFXm il ^ ^TSTRT M ^ WJ-WT ^ wf 

^ ^rrtnft 3ik ■sr?^ srfq^ 315 ^ 1 ^ 

^ ‘^•*•2 ^ ^ "srah 511 13 ^ t ^ ^ 3MH)<T ^ ^ ^ ^ Ff>K^, 

3TfR-J?m 3 ^ 317TrPm 3ik FF ^ T^T 3rqt^ ^ 3TfVT^rpR ^ Ff qTf^‘ ^ 

^ ^ 3Fq 3rqM‘ ^ 1 ^ FRcft 3|h ^ Wt, F?FT^' FT ^ Tpr sjk Fft^ 

T^ FIT imi F?FT^‘ ^ la^isroT ^ Tftm ft ^ wifm 1 wth ^ ^i 

4.1.3 3Th1*1 F^tf "F^ F>^ FTf^ afK FtR ^ F^ FT|Ft’ ^ FPS ^ tF^F "f^FT F l ^d ll 

4.2 ^^*/3tR^* ^ XTFJt^ 

FcNt‘ WT^,fF¥3?1imFr^^f^FFl^^FT<l5tFf FflFT^ 

Ffl FFIfT ^FI FlPg^l 

4.3 c»»Wl ^iMifl F»t ^?nf 

^re# ^ara ^ ^ ftn; ^vim’ - 51 ^ q»t ^ grfiRi aia -^it tjH fan ^ (fiaf) 

(a sra ^^nn^') af ^ ^ ar airijt #ft 'gifti^i sp? ^ ^ -q^ ^ fi 

^qiarf ^ UTO Tar ^ aiir ’to" aiaaia ?», ftreWar ftai 'qrffeni fiiaT ^ ara 
^ mH ^ 1 ^ ^ ^ ^ aam Tai hr sfk ?hh.7 toH HcH mH r sph Tj^ha ^ ftn; ^ 

Fml 

4.4 ^fF» arVrr 'frt 

^^ara TRj«f ^ HW f aiM nnat W 4 t aa, ^sraa t H=n| HRjft sftr -jh^' 4 . 1.1 ^ ajtfR 

srtwaif ar aigaai ft?a hiwi aK auk aa 4 iT a-nai, ainaift -saf-vri^ a<k ksiai, a#' ftrtfl 

Ft t\<^»\ -4' FXf^ FR^ ^ tW FFRTI 

4.5 '*ici f^TFfjRfr a^tr smf^rer 

FR attr ^) F)7 RFF FFfFTiTT 13^ fFF^ ^ FTl 3T^^3Tf ^ 3 ?^ 
^ ^ RF3 irm^ 3ftT ^VT3T^‘ ^ FFF f%FT FfTIRT 3ik ^ ^ it’ 

fFFTTfF 3^ FfTT^ fsm^ 1§T1I FT ^ FfcTTip F5t ^ -SltfeR ^ TMl ^ 

"*•^•2 ^ Fs k if y<?>i^ 3IFfWcT f^FT 'Jiiq.'ii FK WRR^, FFTTF IFT^ 'WTFF ^ 

'TtcR 3^ FTR F)T FFfFRT Fit F^fFF F F>t afk aPTf^ FFFRFR 3!TFT^' it' W ISTT^ sflx XFRl FFT^f F^t 
FFTf-VTJ^, F^TRT sftr 3FF FiT^^Nf FT Tff^ FR^ Fit 3 T^ IgMl 

^ a^F^ie TTTmit FTT fFFcr FTT^FT ?IF ^ ^FFF ^\ FftTR ^ 3f^F^ Ft 3TFfW 
TTTFTft ^ F T1^ FTR 3ftT FftFT ^ FT^, TT^ F^ FT aRFR-FF if F FTFI 


a- a i 
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4.5.4 ^ 3n*TR sflr ■ql'^, ^ "f, 

TR^ <jf^o 

4.5.5 ■?«TH RT t", WT4fT ^TTclT t' fqPiPia ■^STRIT ^ TSIR <91^ 

3R^ 3^ 3F4 3 PT fI rp g RRlft PH .?R ^ ^fTR^ft TTlf^ tl 1 W\^ ^1 

4.6 y i f^ ' sAt w«rT 

4.6.1 4*if2i4j ^*iiT3Tl[* 3f?r>f<T T*r^0?TnpN> ^ 3fk '^Rp'<r RT«n ton ■sm^nr tor^ 

4T5fi4r^H aih ^ "4* "nTiT 3 ?Ivrt ^ Rpft ^ TT^a ton^ o^ 3nh Rtons^’ 

^ %R 1*1^ TfNr^ sftr 4>if4<6Y ^ f??iR R#=ff ^ ^f^*nR 4t 4 

3Rto?T ^ ^sTTRift tor^ 4 hrWo ^ «Nf, ^ rsfir ^ wi4 ^ 

4.6.2 yf N W 'R T WR 4' ^TPh^I 4>4-4 l R4Y (^/RtolT) 44 4^ RT fr^T 4 jM sftr 4)44iR4Y 

4 131^ R4T*fr t^i'c^ni 44 3TT4Y44KTT ^ "irfH 4TTW4» f4>4T ^fHT ‘^ifFRI 

4.6.3 f49nR 4) V 31^4 ^TIR Rf TSTO IRlWT'n sfrt Rtol 44Y 4 ^ 44Y 4n 4T4T4T "^ra 

3c^l4H 4toT sflr RSTT4 sNf 4 ^4 4!ff 

4.6.4 ‘4iT4 41 4 4)T4 4^ 4T?iif' 44 3r44t 4T 4c44r o4to 4>t 4* 34^ 4T^ ^4pft4 4T4T 4rc^<2l 

4^ ^ R^ to4^ 4t^ 4ftW ^ 3P^ "^S*! WT4 4T dM14l ^iR’Ilt 

4.7 4T^ - aRTf^^aft sftr TfJ^rfR 

RT^Ttor 4T 4ftor R4m4 w#, tor^ s^rfci 4 t^ totor, 4Ff *fl i ^ 444 t ton^ afk Rprto 

■4TR4t tor^ 4TR 44 W? ff^to ?NY ■?4^ 4?t 3itT 4 WSI 4^«l ^ 4T^ 4Tto 45^ 4R tolT 

4^, 44^’ 4jt toto ton 41 4^. 4rra 44I8f 4>t 3fl( ^TjaRTcn ^ ^f4ft44 ^ ^ to^, WT ^ 

^ ^ 4NRn 3^ 34^ ^ 4l toto to4 41 4^1 

4.8 44»m ^44RJT 

73ra •iM9hH ^ W?«44tf4i '^' il^IdH 4>T^ ^ 44«f 441^ ^3T4 ^4144 ^ 44141 ^1^1^ 3^^ '^iP^H 

WfTT 45t o44?4T 4tt 4147^1 44471 744441, 451 «^Pqci 4'’ ■^tof44 4ri:^ to[ 4^^ toR 41^ 4Tf^ % 14T?I 
■q^«| oZigiirRfl 'SRI 4\t4d 4^ 

5 . 4rra TftoiT afN- to4Trr 

5.1 4f5efr mmj\ 4»r 44^ 

5.1.1 toat 74T44 S14 4^1^ 4veeft 4T4Tft 41 34^ 4434) "4^ T1F4 4^' f%41 41441 4f^ 34^’ 4il444 474Ht, 

3T41T5^ 4tol7141, 4ft44R, 475 3^tr4l‘ 41 4^4144144, t44fel 41 41^ RSl^f ^ 41^ f4to i 414P4 

4Tm 3^/41 44to41 SRI Ijfmnsi RR 44T 414 4^' ton 41 44RT tl 

5.1.2 4r5^ 41Wt, ^1414 4%?^* 3frf 4434iY ^ 3lto44, ^ 1414 314144^ PHdKUi ^ 

3Tf44lf44 f444)’ 3fk ^ ^ 4ft 4TR4tl 

5.1.3 414Trt, 1^ 4t344n' ^ 4434)t* ^ 3Tf4#I^ ^ ^ '444 ^ 4t4^' 4ft 31^^ vm 4TtRlll 
5.2 «h^1 4T4Xft aftr 14T7I 44 451141 

5.2.1 1414 45in "^RIR B4 31414 tollfa 3^ 4p4to 4ft ^HRlt f44^ 451141 ^ ^44 '^4 4ft 4^44 
314ld) <cvM 4Tf^Tcl Rt>dl ^ 44>, T44>1 Mdf’d 31^<^J'il 3^ 444^ 4ft 411 4^, 41714) 4t4t 4ft 4^4 4ft O^il 

^ 4^ 3ftl MiT-t ^ 44141 4^1 

5.2.2 4rE^, yyi^d/ 4ft 1414 414lft ^ f^, 4Rnft ^ 3144 3Ttl 31^41 ^ 3PJ?1R, 4lt45 l^tt^ 
4ft ^M1 ^5^ 4ft ^jUlRftl 
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5.2.3 ^re^, TTfRflcT, ^ aflh ^PRI •5|)t ^ ^Teft ^ ^cMI^T ^ »/4Ku( ^ 

3fm -JRtl W‘, WRfW ^ 4rMKY ^ 44^eW ^ farf|RT 3JiT ^TRJcI W '^n^TlI 

^ 4iwifl, wnft, «it^‘< ^fk ^ppt^ ^ 3t^ 

^iF^nii 

5.2.4 ‘^TE# ^rra ^ w, artr ^n?i ^ ^ipf ■jrar^ 

“IT^ sfk <jcmi 4T ^ '^Tic^ni 9 rti: tsto ^ isn^ ^ ^ 

artf^ afk aiis(di # ^ tY tfsrrn ^ wT ^ wt^nri 

5.2.5 ^TE^ ■«pnrt, •jf^#! aik ^ ^ ■ora 3?^' ^ ^itsm ’4*iishH 

yuiicfl TT'Fanfi^ art ^ ^ aivk ^ t^Rn ■^r^nii 

5.2.6 4>'t^ W*T?ft, yf*^1^4N aJk ■'lft?JPl?T/^kkT^ ^ arsisT ^ I^«fi'«il Tf^ tiiHpj<<T ^ 

anvnY ^ qft ^iro tiwii) 'yr ^sikci ^ ^<w ^ ‘t>^r 

(^) ^ "sj^ aik '^m ^ ^ T# ^cO^iTd ^rinf ^ wn ^ ^ afk 1^ 

^ 4-41^1 ^ 'il^l 

5.3 ^rrer ^ fiifliui/riftH 

5.3.13^It nm^H 'Pnf^rn’ 

5.3.1.1 +K4f< "A irnTi?ft ^rn^ afk 4RTq <i^'ii ^ ^PiPr^a f4>4i ^ ^«i» 

■sfFT ism aik BH^cWdi ^rqra^ t wi a?k cinhh s’iRft ?nT f i fT*f^ A stb 

y^w^i, qqrpTT, ^ q»^, «fsTT^, f^idiui ajk itst ^n?i sft Bf?f i\, qt 

5.3.1.2 ^ q>*ft nRfcid ^ra/djW nmcft bjt qqkr/BBi^ qttsn ^*st bobt i, 'siBt ^sfpft 

^ wnft i\ ^i 

5.3.1.3 AAt m^ i mI aik BTWT ^ afar wftq ^ Wrf^ q>t afk bw arftr^ 
3T^;^f^ fqjqr mqnTi 

5.3.1.4 ^ qnit am TR q>t ^nift t, Tft ^«tn anf^ ^ Birsq> (y.Mi4<i ^) anf^ 

ept ^qqWT B»t 

5.4 ism q»<4l 

5.5.1 y\qw!, ^4 j 41H qrt "dq*^ %q; ^f+'i UTmt ink^ isra BTyr^’ q^ qqfqr ikw Bq^RM “sklt afk 

Bb bt isra aik bibs? aikifBBB iwi B^tB f^rfBBB^ Ai ai^^B arfvehlljB ai^iTR ir^f^ c^«(ci cFTT^ q»t ■yf^rqi 

^ 'aim'll I 

5.5.2 ism M q?t 'Ni qn^ qft inmt -y^ q>t qm^^i ^.c^rnrH^H, afk 1^ 'M ^f%B 

wiBpjqT ^ ism aik btbb> a^kf^Bsi^' aik b^ sbr bt^ fB^nfl’ A q«iT bb qmR 

■Biqi 

5.5.3 ^ BT irrmt Bi M ^ tor Bfrai t bf vm tonsB b^‘ ^krr a^ bh^ bsr^ a^k 

BtoT qft torfe BTBf ^ aitftB isra aik ay^ddd i isbit bcbr b^’ ?kni 

5.5 ism tonnT/BikiBT (utor) 

5.5.1 mR46H A: ^UB ^sra qn? sra ^irs ^ xrq» ■^r^tor airjp ^^isrt irtotor .qrt bt^i 
yWt^ci/^ afk/BT i3T^ fkq ^BK ism q>t Bftqm aik/Bi irtoi ^ "^kR bbRit br br^b q>Y 'br^i 

5.5.2 BkBBB BT Blkr^ ^ '^ITB "Qm afk ■ynBBTT BBR HS^ ^ aTlB?Bqr d'lWl 3^ amfBT 
BBiq Tllft 'BTQTfti Bra^ aik/BT anBT^ qj^ ‘IB qqiTI fspBI 'aim'll /BBIBI 'BT^BT aik ai^lt^ 1<9ii BTqBT 
tor^ f^ BB^' isra qj^ BTtoi qR^ ^ ar^^ btbbh, arsfBT, btbtbtb 3^k arB ansTBS? totof bbt^ 
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^ ^ ■QIH ^ 3?T^ 1^, 

^ TfW '% ^ ^ ^ ^‘ 3!^ WR ^ WR?! ^ ^ 

TSR '4^*111 

"53.3 ^^nl* 3lr^ 3i!tir^‘ ^ ttt^* ^ ^rra ^ ^ 'iRq^'i ^ "3^ ^ ^ 'SPiI’t 

'301^ ^lu w*f ^1 w* % ^ 31TVR t^-t^ 

^?fhi ?fR7^ ^ra[ ^ RfH, 3(t arR^ ^ mR^hsth ^ 1^F*n ^ir!t ti 

^ 'Sjfftfiw ^ 1^ ^ (FTOilf) ^ HRra^ ^TFif aftr ^rrit ^iwi ^smsi 

^ ^ ^ ^ ftran 3 «tt ^ tr^ir ^ irW 

^air ^snTRTi 

6. ¥if«r3 tfif%^ 

6.1 IR^ ^ ^TRJ3 HH^h IRRR irfipir (T^3Thft) Rl4»fV3 ^ ^11^ ^ «H*qi 

^ W^fR ■4* tfElqq) ^Wt afrc 1R uqtK lilfH Piqifl«i TlfaRI W aniRfrl 

6.2 isrra 4»K4K 4’ ^ t^an ^TIRTT % nqi-ilqil Tra«?^’ a^k ^ TTO TSTO ‘RT^^T fR^TSf afil 

M^fd'iiV #Tfv?! a?^3rt( t, '*IH4»l(l 3^h orWtR t, ^ '^' ^ "3^^ 

^ ^pwriT ^jprf?^ ^ larrei ^ apt Rrr^ a?k ^«irr*r> 4»i(<iiif ^ 

Iran 7RTiripf ?rvr -q^voi ^ ^ ^ ^ 1m ^*i 

7. mwi 

7.1 Rpr^’ alk f^r^Rj^* 3?f%T^fim fN^^*/RFFiif ^ arjHR mv wnft/rara ^ *frt^, ^aiR arfk 

fR R Rw > I^F^TRr ^ ^ ^ T[^ an^PRT TRhTTTFrr vIfKm ^ af^ RrPrt/Rfr 3»rf^ afir -sr ^ 

ai^ftjRC ^ ^ wRm ^ 

7.2 aiT ^\«pn w wi ^ l^fRr ^smiTni 

7.3 aimft^ y^^uMKrii ^ ♦, ^ yRiRiti «<i1*riwi ^ rt®*r ^ 1^Rf*m ^irrt 

fV!4»Hrt ■JITRT ^ ^ ^ ^ a^ ajft ^ artfiERf ^ aiMU* m^TTItrlT "m TO 31 Rr 1%3 IRtnTTT^ 

^ TO^Tltl 

8. an^iiNRwr a^N* avf^i^ 

8.1 ^Mh?:sr^/^ft^^ iTTfRft ^ 3T^ ^ -m w\^ i> rtrt 3RRR (i^aiHt) ^ 

3T5RR wm ^ rH4d«» l fa4> ^ ^1 

8.2 WRrt^/’^^STT^, dcMKH/wqn’^, RSTRI, fqa^^t, T^RT^, ^SRI ^®ITfcT3t an’^Rarr(H,R’?n^ afr?; tq^di, 

^RT» 4 t 4 ffron 3 fk 3 RK ^ -331^ ^ arfaR^ vii arh -3^’ ^ ^ aTf«RT ^ a^fv 

ai«RT '3RK ^ ^ ^ 3RfV TR>, 33^’ ^ ’aff ^ arlV^ 3^, TRST ^3nRTTI 

9. f«ii<#4 Mft'frflf 38rB®?iT aftr 

9.1 Will 3^ ar^fsfpn 

9.1.1 R9n^ <hi 4#»*^ f^iRT ^rniTn a^ 3H4 >i 37^31^3 f<6^( 3rn^3T 3^ 3^4> aifMc^y , 

^ ^ -i^ 773T TOU, faPET^* WF t%T^ ^ 3T^ P^PhRi^ ^ af^T -^33^ ^ aiTft3, 3T^^ 

3>t Rf# hUrT f^RT^ ai'd4d ^9»l( ^ 1^ ir^ 1^ ■srr^ dMW>< 3«7T ^HUI ^ 3M4l1lcl f^RI 
3[n^i farf33fTJT •4’ T^33 1m 3MW><T ^ 373 ■4* 37H t^Rfgrfim im 

3rn[i 

9.1.2 TTFlf 3T^ W33f ^771^ aftr 3Mi|Vl 77R^Hl‘i44> f^TpRfFl ^ ai^^VlT ^ ar^BR %3T 37TT^ ^ 
3333 ^Tsnnn, iro ^ ■sfrfm ^ f^, funHi^V ^ ■^«73i; rw: m6^h 3t^ antir^’ fro 
3TRC3TI 


1 II. -,■ 
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9. i.3 tstt?! ■^’ ^ ■^, iTR Tit^ ■^TT^i w?^73n t^par ^ xpf 

^ ^ ^ ^ f^ ^ ^ ^ ^ ^ jnw, h^OhO, 3F4 ^ Iwny arjwn 

r^Pinfai ^ 37^^7ft f^TrfircT WtinTTI ^ ^ TFI^ra ^ 7?%^ ^ 

"^jlFT ^ ^ TTH TOra ^ ^ I^RTTT '»lU<9l f^iRT^ TSTU W*Wft ‘QTII 

^ TT^pTcT ■a ^ TT^I 

9.2 ^=TT?ra> fi RT iTU I ^ X T TR ift 

9.2.1 7^ 'WTTTf" ^ HIi?l4) ^ 7^^ ^ 3^ 7T«ra THTR Wa ^ ^ 3r«^ JTJWd 

^ ^ TTsn ^n^aiI f^’, aftx 3r^ ni^i^b ^sft^' ^ ^ f, ^ ^ 

^ "3^ a7 "a^n v^rcat/ftrcT/f^ aft an^ft ^fh aTj^iY ai am^ aft^’ ^ ^gra Taraa/af^ ^ iiP^ aft 
37^ T^‘ ^ anT^ati 

9.2.2 ^rra TiTafaat* arr a^rra arata tY a^ar 3Yt7 <YaKT ^ amar5rta-w-3naTaY it* ia>ai ^anT^Tii 

9.2.3 aaaarjfta 3ft7:73r?i ar ^ja^atrar ar yfn«hti aara ^stc^ faar #par.anT^aii "Bn?! 

aft arjagaaar aft 3 trt^ 1^ 3rj^ af7ataT3tt' ^ ataa 3 t^ Taraa, -iftf^ ar arr(a>t* ^ ^saaR 

^rraari irjaa aRia? 'ata aft^amt an 3!fa^ 37 ^^ TTgi ^snarni 

10 . oafarFlH TcTRCa 

10.1 T^TTga mRAMHi 

10 . 1.1 anf^, 7ST?i ^ ar^RT aitf^ ^ ai^ Yta ar atairt 7 ^ af^ ^ aft araa w t ar 
77^ ^ ar 3 ^ lara ar^ia aitf^ ?t^ aicY Tta ai atarYt an argar aft araa ^na ^ ar ^ at 3 ^ 
7ar?i aft 3 bt^ aaf ar^ ^ tY a^Ti aft 3 t^^ a^ ^ anRft afa tsiri TT^f^ aft Ttaraai ^ 1 t^ri 
anTaR ■sraRft taarlaa arYar STtt ?77 aarR a-nilqn art^ ©sHw ^Ya ^arrt ai '^tarYt afV'a ^ 
aaa afafa aft a>YaT 3Yt7 aR ^aTf*Ta> ar 7RFa®T7ftc! ^a 3aa^Ta t^ar aai ^ at <3ia aft 33 t^“<rt^ 
arr^ arH ©af^ aft faf^TTir art^a aft an^^fti 

10.1.2 aft 331 ^-aTi^ asrt ar^ rsaf^'/wm ^ a. 4 aiRaT an a^ aar an iafaKRta art^, w 

^rnH^ad an^ ^ ^ Ranaar, -afaffta? arh 3Fa aaFa^ft^ Tta ^ ^aa t, ^ an Wa 

wq^rri 

10 . 1.3 anT73T^ ^ art a^ 7 ^* ^ aR 3TfnaRf -anr ^ 3Ta^ Traat Ytaf ^ etan rmrar 

3jt7 fafaa fart^ ^ 3rra^ 7731 an^i 

10.1.4 f^FTft H 6 iHi<l aft , 77 ^ «b 4 «hKV an 3 tanarr>a, arf^ ztanaRTJi aft am aft laaR " 4 * ^ar, 
faRTT arai 

10 . 2 'sjftRRTTT "wa^ar 

10 . 2.1 ■®ra aft 33Tf MTif a>74 aict ©af^ 3 ^ aftf^ aft ©afaaaa Ta^ar aft aan^ tt^^i 73ra anTaR a4t 
Tara aft 331 ^ arif aR^ ar^ aqfaaaY ^ 1^ aafm 37t7 3a^ 7a^ ^T^TTraa? aTa, ^ 3jft7 aft aaawr 
aYar arh Tara anTaR a? "^faf^aa a^tar f% aiRf ^ Traa ^ra aft 33 t^ arr^ aR^ ar^ ©mI^ 7a^ 
^^irMoh ara, ztat T^ait^ aF^^i 

10 . 2.2 Tara ^ 33T^“a7T^ aR# ar^ ^ ^irtr ar astf arzia ai aia f, ^nrsi ar Tara ^ 

amft TTaF ^ Tft^ Trt^ 4' a^‘ snaaii 

10 . 2.3 ^®ra aft 33T^ arr^ tir^ airt *4f«w 3n^ 3 i«rt' aft, aFf ftian aftara sri ^n?i aaraf ^ 7i\ari! 
Ft TTarai t, ^rra aft 331 ^ atr^ ^ 11rara>Hraf ^ iraraa an 3aata ^ ^ 5 ^ ara 3?t7 ar©^ Tsra 
TjT ^tf TTjfaa 711 Hilt, siftaTR, 3a7aR ar arnf naF aft 33i^ ari^ ^ ayanp7i%a tti^ sitr ^aanaf 7 ^ 
a7Y*t 3?t7 377 ^ wara 37 a ar Tina a»a7^ aft TftfFTar ar aataa anaa 7 ^ 
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10.3 'ftyPwild 

10.3.1 ^ ^ rsh4|c6<1IMV '4* ^ lira ^ 4f5X^ ^ ^ 

t '*TT '3T?flf^ t, ^ '4RT ^ ^ 31^ ^ '^•slimT ■^’, ^ 

"^TT 1^'t^ 3fh: lara hm ^ iura ^ isini^ ^'i 

10.3.2 ^ 33lf-VTT^ ^ oq^ sPf^ 3ftTTT^‘ xf^ dftT ^ ^ 

^ 3H!f-tTTT^ Wq ;JT5Rn«WT TITV^' ^ x?T mqq(\ 

10.3.3 ^i^Ty^y 'q\ ^chkT ^ A’ ^ ^ -cffrfz oAipcw^ i d 4<i^d i 

«Rn^ TEi*"^! ^ : 

(^) ^ T^' qr^ wnfl aftr lara ^rqr^* ^ ti 

■4^*, TSnpxt ITT ■'fh^ ^‘; 

(31) 3R^ m ^ m’q ^ XJ^ 1?^ ^ 3^ -SR m TfSrftRT ^ f, 3?«lfcp 

w?r^/jn^ ■50^, ■^’irsi ^ Tnrhr, %{?rr ^ mv^ i < 3ri[^ fi«i 

( n) «FfaH^ "FT^ 3nFFt dH«»> ^ TTS^, «<lci) d^lcil , <»>mT 3flT "^F ^ TTFFT, 

FT^ 3fT^, mtr ^ wif m ^rm sirfF ^ 3?qT^‘ ^ ^ 

FT WnRRjd FF ^ 33dHI* t 3fk '<*>4^1(1 FF ^5<FTF A‘ F3T^ 31^ 4 

ti\f^ f^ TRiFT i\ 44 ff 4T ^ F7^Frrf fr^ 4 xj4 ft«4' ^ 3rw f f^, 3r^ ?ttf vPft 

10.3.4 Tara art vrt^ ^^4 ^ ^szrf^ sn^, 4^, xr^, Iff 44 fitfr 34t 3pq FFf vi^ 

f4F4 ^rra f 4 sik ^f^^fft ^ ^ ^ 311 ?^ f^i 

10.4 3irT^ 

10.4.1 TTTFFFF: 3m^' ^ ^ ^ ^ ^Tlf ^ W 4 4 T^ FfiFI F^nfF, W ^ 

^ fw^ % x^ ^ 3 iim*cj‘T>T 4 F^raF WRI 34 t 'EFTW ^ TTT*? TTFF^Fl F F^, TTTatlpft FTcft 
^rfFFi 

10.4.2 Tara ^K««K FF ^4 f 1 FTl^ FftFTfai Tara f^rfFFkr, FFTT^, 4 fr fr4. 4ftttt ft 

tRTf Ft 4 44’ 4‘, FTFf Tl^PFd F^, FTF Ff 44 sfiT FT FRT 4' MR-^RrMd 3rF oj^^4dFd T F^d l ^ 

TFFVt FF Midi F>kil 

11. 3^ TJW 34t 

TT4t 4^ Tara ’fftfI' ft 4fct hft Fkn sfrr ftt "ft -g^a^r 34 t ftfft 344fdFH, 2006 34t ffttf 
FF t4fw4' ^ 3T5TTR 3T4fMF Tj;^ Fkft, fjRT4 FF ^fFfTFF fF>FT ^ TT^ f% Tara ^T^FTT 4' ^ 3 tf4 ofRrt ^ Tara 
ffifT f 4 3Th TT^ 4 F3T^-%TTTf tft4, 4ft^ fr 4, F4^d FTT^, 4 fr ^ S^T FFf^ fr4 f 4 FiaF t4 

TTF4 FFT4 1^ xpTfT^ 34 t "^FF TJ^ ^F^W FTTFT ^F^43frT^3TVT4aaF 3TTTTr4 4 FcIT ^TFTFT FfT TTFun 
4 34 t FfF 3TTF7Far F^ t4 ■34 FIFTT ^n TTaTcF 4l 

12. irf^^ 

12.1 <3ia anraTT 4 ff ^fafTarr tarar aiFTir a4 a^r^-arTf arr# aT4 F4t ^f<w Tara a4 Tf^jaF ft w 

4 Tfrte TT34 4 7R^ ^ arTTarfara 4 3TaFa 4i Tara a4 a>T4 ar^ ^f ^aT a4 37Ta?aa> MiHa> i O 

34t FTFr 4 afl Tara wrarriF/fafFFRF, 4fa>F, 4 stt^ 34t f4tt4 ^ ^tttf ^ fFTTT4 "Qra ark Tara 
a4 aaifHil ^PiRad a4 ff tif^i 

12.2 Tara anraR 4 ff ^PiRc^ti laRn arrFFT 1% Tara a4 aET^-anf a>T4 ar4 tt 4I arrxf a^ %aTaRFFt‘, Tara 

a4 F^fifa arrafl asr^-FTTf, FTkaR^, 4aT4, 4 !%f, 4fit'>f, FTkT4 sfk faarF ^ ^ra Ta^sg^n acfR Tara 

^ FF^3Tf a4 araa 3T^fvTcT ark afkf^ t\ 


«If 


It' 
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12.3 ^ ^ ^ 1^ f% ^ sftT ■^«HT 3i«n^ ^ wi t, 

Tif^^ ^ MR» !i rH<» iTT ^ wi-^wi Rr^ifr^ "siTTiTn ^ <=ni4sr"*4 ^ 

1%^ 'sim.Mi sfh: •^' ^ ■ 3 ^* ^terh f^F^ '*ii’<*ni 

«nn-iii 

^«T aitr ^ ^?i7T^’ ^ WnrfoT, u4iWm > 3^^T «bi4<d ^sro 

ehK<a i i<<itff 3ff ^ 73n% aAr M«sRi^’ 

WT-2 ^ ^ WT^, *'n«<K+cif OT an^uftcT ms ^ 

rctpH^N i, ^’^K^<» i, sfR 3m?T: 1%r?F^ wr t, sfk ^ ■5*i1^ ^ T=t^ - 331 ^-^ ^ ^ ^ 

Rirnf^vi 3Th w?«2i ar^^in, ms "giwr atrq tth^' ^ ^ 1 

I. f£m>dl 

1 . 'WFF^* ^ W RnRiiryd #TT : 

(^) airt^ •^' ^ ^ wTfirqt’ aik ^ ^ ^ ^ ^ 

m. ^cqr^' ^ ^ ^ ^ ^ 

#ft; 

(^) HlV l <t> ^jfNff ^ 1RW ^ ^ ^ 

(TT) ^»TR^ ^'fhr ^ aiRiRm ar^rft^ wrM ‘'m <irHi«0’ ^ 1^ 

^n^IB ^ 3Rtt^ ■*TT ^rqR ^Tf^’ ^ TTl^R f, ^ 

1¥£r afk mjf^ ^ ^ wrfti^' y\ tYti ^cqi^’ ^ ^ 

■aiT fl<l5; 

(^) 3ik dM«»<» l V ^ Wf affR fq^q rn ^ ^ ^ 

(iftSTr^) 

(T) amfv i v ^ ^ ^*rawi ^ wi4Jt^«^ 4^K ir^ ?m 315 * 1 ^ t, #fl; 

(^) amraNr, ^^^<< I ^;^^^ I 4>T ^ 3rt 11 ^ ^ ^4f ^ ^ '^tirt ?pt^ 

^ WR itY\;. 

(^) 4cm< (t ' 3fR ^ 1^ ^ ^ 3 ;^ 

^ ?fnti 

2 . 't^tt "wnT^* it w W3it' '^‘ ^ ^ ^ ^ ^ ^ ^ 

s^ 3fK 3T fiirq-M i ^ itm fsrY^ fit an f ^ wmW afR ^cm^‘ ^ ^ ^ 

^1 

3. ^ arrft^ 4^ l HpJ<^T ^ T3Tf-^ ^ t a^R ^3cm^' ^ P^PiRci W 

i rdHrdRdld itrn ; 

(^) T^., ^ ^ 0<ii«i^dd ^)T=TT mm t ark ^ Ym^ ^ Ti^Y\ii 

PlR>T^ -i 4Mch<Tn; 

(^) 1^^', pMH^f t fim\ t aik m: aimn t, ftm^ afR ar^ t‘ aik tn ^ am^ 

(IT) ^ ^ ^ ^ rii^fd'!, "m aNf ■^* w?T ^>w an^ t ■^’ arfvRffr^ y\ ^ ^ arqfrs^ 
WYY\ "*11 'iYf\ dcM'l^* ^ ■3^-tlTT^ ^ Ym\ f; 

(-q) arrsfritPR yiHiil ^ ^ mi ^rr^ i amin 
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(^) ii, 1948 ^ ^ 

(^) »?>K<ai’ii 3rf«#PTR, 1948 aj^RR UI^Rl4i '*1? JJSKIVI ’S*raF«n; 

(^) in^ ^ Rr?* afh: “spr^ ^ ■»r*T aik Rpft ^tt <ni5w aimhh rt ^ 

^MTR; ^ ^ vft^lM^T W ^«l WF afk f%:«ihrH<l ^ ^ 1% ^ 

(^) anf^), ^ ^PiVTR afk ^ipnft ^ 

if^ afr( ^ ^ thn? aftr 

(■^r) •siI'jikT, aftr aifiiedimT wf ^ ^Pwiri 

4. ^ «Hh1<«ii ^4^4<ff Wfili lihnR ai^RR <icMI4T ^ ^ ^ %R 

5. '»I6I fKlRTR ^^0 'SCHIS^ 3Rlft^ 3F^ <3,^ ^TTR ‘^STRl ^ ch^qi 

^H-qiRd "^T^' 1^ I' ^ ^F»^ aRI ^RT^JF ^JHXIK f^RlFRT f, drVI^V aik TTRS^I^* ^ ^ 

^ fcio, ar^RT-aTen Wsk^iRh f^Rn '»im*i( i 

6. T^tV^T ■SH-qiRa dfHi'\'i ^ anmftcT <schi< 0 RiRiMr^i, f^TT^ aR^l ^'^kT ^ «! 'JllRilH 

fVc^ci a<ci*l n^RtRld Rft^ ^TTR^I 

7. 3RiR^ wrfW a^ir7?qT^' ^ ^ ^ ^ fm 31^ 7T4RU1 aftr W, ^ afk tM ^ 

'^i^Ri'i, n^cjiiY 3Th «i««T ^ T^^cTT aftr wrf ■RRT»4PrR^ FWt, ^ aiMRt<jid wnTt ^ ■acqr^ 

^\rNd 1 ?^’i 

8. -awn, amiB arfir^m ^ ^ wif an^ t‘ ^ at q Rffd wrot -stI a?qK ^ itm 

^ RTF ^ '5ii'<^n aj^ *if\ aiiq^q«»> tft i<q> 'RRITRRT aiH y]yH ^ aT^^TR ^t^sbRid fqJR 

I 

9. dMW)<, arrvH awrq aftr arfiropRi ^ ^ iw trt ^ -4* air^ f’ afR ^ 

-idchl 'TSRofrRd Rt»^J ^TTdT 'WTq^ ^RT "nR Rt^iRTcT aih TRRa 

^ ai^^K RTF afR fq^shfMd Rfidl 

10. -RR^R^ vm^, ftrsfa ■^", wfqci. Rrqrfw a^ Tara im^ ^ ar^ 

RiPH^fdi toft WR ^ qto^ ^ ^ to 

! I. to^ ^ tor^amsp afR ^ ^ 'q^«f ^ uto fto ^ M^OdV, 

^iH-d "jY ■R3T arqft®^ FiRnft afR 4’4<1 ^srni^O ‘’R Yto^n Y’F^ Y ?^i "5^ Tq^ HCdid toq antiHt wr 'jkm.mi 
a^ f^d qq y^IRt Rm, arj^Tit dl^ci c)«ici cidi ^Rn ?i^ yRRi TqqRY]^ a^ q>i4 yr^ ^ TqqqRt qt^ 
RRq qrft q^Rcn qR^ ton y 4 iqd>df ^ ^ arqqr Tq^to to* "gYm ti 

12. qto qq qRq^q "^r^ ■qr tor^rq yrY ^ "q^qd qtt^ aq^rn qi ^ "jq: toq yr^ ^ wf afR 
Rlt'H^bRtd fqrqr 'Jiiy^MiI 

II, oMfew^in Tnq^ft 

1. ^snti qnrqRqKff arTR^Kf* ^hRj<hT qr ^^qft dcHi«0 qn qrq^ ^ qRY afR qBrf-qrrf qR^ ^ Riq 

ZH oqfcwqT q^ totto todT, qfq ^ oqpddqT ^ to ^ ^qqq ^ w?«q wnqqq ^ qi^qq ^ toto ^ w^TTqqq 
q^ ^il«<d fqrqT "f TY aiddi Ri^l^d R qiY^ 'Mit^ "Rq^rt ars^qq d?! '^1 

2. arqRx^d wrfto* qr iqR ar4KT qq Yrq^ to afR ^R^ qr^ to '^rto q^ z^ 

to qft aqftod FfE^dl ^ Ylto* q^TP; tol ^ tod toRS F^T -^- 


(q>) "aq^qd, Riqi q>T4 qR^ qj^ q^q, aftr Tlqt q^"^ qt ^ ?R? cjdeh qr^ft qit qq>qt 
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(^) "3^ ^ "^WT *hR«^ci ttlHpJ^lT 3^ ^ ^ «n<ft ^ 'H*SK<4iRa ^ 

^ "^nff Tiff TT TT ■>fh3f^ T^; 

(T) TRT Tra ^ HR^ ^FTi '^iTi ^ afk Tw ^ wn^/f^rr#, th^, tjt irfh 
*pniB airft ^ ^?»nif ^ ^»r«t ^ ^3n t, 3n^ ^ WW; 

(^) ^ ^ Tr^Mf ^ ^ 1^ isqf^ ^ fsm^ ^ajf tR ^ ?f, 

IR!M»< ^ f^nft <icMis ^ ‘Pntf'n/ UTPr “4’3ih 

Cw} TtRTP? VW T>t 3!K!^ ^ TfTT ^ W^ll, TRTT ''^TTT, anfsf, T>T^* Tif OI«HI, 

Tfrttr ^ ^tnrf 3?Tf^ ^ Tit jwkT T»t T3f^-*Rr^ ^ ^ tt 3idRftT 

^ ^ WTHTT t aftr Tnf^^rff ^ Tft?inij tfi 3wn? Piffifd ^ snirT ^ ^ "sn?! irjjrn ^ 

^1 T»niT TTRi^ Tiiipf '^! intR ^ urof tr^, thi t 3r^ tt^i 

3. SRftBffcT Wlftirf afbc 4«HI<(I* ^ ^pft ^iRw^Y Tif <H<t>1 ^ 

^ cR cR>.^ aqmw TTR Tftm tw tra? ^MntiRn ^ trt tf rtjr t it ^ f^ ^ 

T>Rf TiT ^TT5^ ^l 

III. ^ TT^ u r ^ 1^ wiym iW^ 

1. wsm ^tr TR# ^ <5|*qtrf^tl ^^TgF WT, Tit -S^^ ^ ^ RTVrg^ t, W TITTRn 

Tlf^ l^lft WR ^ ^ T^RT Tfl 

2 . Tllf ^v yfrtfH^ TfTRTf ^ 1 %TT i, \«l T^ f^FTl TTT i srh ■ 51 ^ ^ ^ 

TT^ ^ TtTT RTir TR T^’ cIRT TTT t, - 5 ^ WT ^ ^ WTRl^ T«iraiGq Tftof ^ 4“ ■^’. TT TIWR tR ^ 
f^RT sfhc TR-TmftT f^ TTT^ TTT ^ TIWT TT TTT^ 'Hit'll f 

3. WRin wm TT \%T TTRI ^ TT, ^ 'rR? TR ^yRlftcT T 1%TT Tm^, 4“ W. TT fRT TTWT TT 

^ST fTRT TinRT, dlMHH TT Tl^ ‘SfH T^ t^RT TTT |t, 3^tT TR 4M’4Rd Tirt cRT diHHH TT TTR 

■R3T TfTTRTII 

4. tr ^ t, Tt \«r ^ ^ 46 m f^iR trth tt tofi Tm^ni 

5 . Tt^ 7 ^ 3?*4tT Tl^ ^h[ TRR Tit TPteilfl-iSl'RT^ TT l^SKftd ^ 3TRTf^ T^* 3RK 

^ r^fHHfdl SRI WTPr T^IT TRMR TT Wrf^ Tit ^PrftRR ^ ^ %TT •4m.MI 

slh W^ niHHi'i TT W^iRn f^RT Tfn^l 

6. T|^’ ef,T5^ ^V ^ ■^M'O •schisT Tit ^RWT'aflf '4* V«iRa ftRI '^RfT diHMnV Tit 

1^ Tirinn 3ltT ^ TR^ ^ ST ^ itst f% TRR R«?Rn«T sft^ 3T^%?I dlMHH TT Tinri 

7. 3if*RRnT -mm, fsm tt TTSR-wqr -sts^ m «fsTftT ^ th tt^, 5 ® H. ^ ^m> 

T^ 5 V 11 1 

8. "^STt TRTS Tit MRTId-dNHH TT ^‘SUoP'RI TR^ ^ 3!T?lf^ T^* TT TrTTS ^ IsrfTTfdT SRT T^ITITcI 

T«?T 3M^<4d TRTH TT fTT^ T^TTfSR 3^ 31^*4 T>t ^PiPf^o TR^ S^TRIT^ TfNi HST fTRl TTflRII 

9 . o|^' ^ dcHlsV TTt T^ilft 3mWT3tf if M4lRd t^TT Timi t. 3T^ VTSIRRin dlMHuT Tit 

TlfnlViRaa fTRT 'Jim^ll 3ftT cJSl TR^ T»t ST T>t ^TTt <lld "4 TTTRtf^ fTRI TUTRl TfSIS ?1tWT 4 Sf^R^ cilMHti 
ST TITSI 

IV. triT 4f HitdH I 3ftT TRTT 

1. ^rrt ^scTTst Tit trrt 4 ci4z^/4t> tr^ t>t t>t4 trtmprs TTR^sys s?iT3tt 4 3ftT in utIth ^ I^iti ■stsh 
T s sr 4* 4’ %n tht^rti 
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2. ^ ^ ^ W ^ ^ '*Tf^ Pi*-ifnRsni ^RlT ^ 

^ ■^TcTT ^ : 

(^) ^ ^ iPrfN?i ^ ^ ^ ^ ^ ^ 3^h #t; 

(Tsr) ^^fSn HIHiO iM'MK ^ UyW><w| WPF ■'IT ”3^ 'JHie^Vd ”4* ^ t^R^f 

■3^’■ftrPnih’T^^ ww «n 3ih’3rt^ wnft^^im mR«( 34 ^^krr 
ti'Dtiii ^nsiTT i* "3^* ^ 3i*iN onfil^n ^rn^HT; 

(^) ^ ^ ^ ^ 1^ 3ih ^ Tft?T f^nn^ 4r^K ^ 

^ ^rtftsR 3^ i 3VI ^ 3I?FT ^ t^R^* W«f ^ ^ ^ TT 

■f TI ^ Wllft ^ '4JH*n; 

(■*?) ^ wnft ^ W-4lRi<l ^ ^^faR ^ fiRR ^ WR ^ ^ ^ R^TT^ff 

'^' ti'i^ln.^RT '^TRRt, «r<isT ^ «vi«j R>T RTlf Wll^^ *3 

(■3F) ^<^rS|*l ^ ^3IR*ftl ^TRI^TT ^4^iRt|’^ ^ 3T?Fr ^RJf, Ri«4> IRI sftr 

^ tlVT ^ 3R 1%^ 'aiiH.’H; 3ft? 

(■^) ^ 3iNI^T ^ 3rt^ dlMHH R? ^feTRTRf ^ %R ^RTR ^ 3rf*rf^ 

A' ?8n 'jIIRMH 

3. 3rT-4M-4lRd RV sfl? ”37^ ^ 4)flHT ^ ^??^ ^ 3ITVT^ «I?^ ?^IT?«J417’Rr ^ f^RT 'jIIR^III 

4. 4r^i<0* ^ 3f|? R»l ‘^:3PiH lif ^flRni, RrR ^ ^T3f 3nNR 37? WR ^ t 

3^' R]ft 7TT3 W’TT 3ft? f?:^*«hf4a ^j?^ ^ ''TT^IR ftRT ^ ??^ i\ 

5. ^e^4«0, ■53?«R ^ H?r^ ^ ^ i*iim ^ ^ ^fiR^ft f^r??4‘ 3nvTf?fT 

^ 3ff^ 7TR 3M^'K lofRT ^ t 3ft? 37?^ ^ ^PlR’cl^ 3H! ?IT3I Uf?14^jrl ^ TR^R ^1 ^6<44 

^ ^ 3^ 3R>R f^'aii^'i ^aTTRRI ^ R^ ^ 3?TOH ^ TSftTTT ^ "t, eft ^ ^ ?W ??T^ ^ ?33T i 
3 ft? ^fTR-H-saici ^R3T 3?T??H “^l 


17 m - IV 

?fte w, WT^TW, ftrRmhr, aftr ifte ttot ?ft7 3Rri^f ^ ghu«fi< t M tsw 

4hK4(l<ehrff3Tf 3[T?T ^ ^IT% miTWI 3ftT f^^efl ?f?rf?ift“ M^ieHjf 

7WV0HI 

Tjr^ oqfjR ?«TPT, -qt 3R^ *l«ai’t ^ sRtiO’ «RefT ^ y4l4/l4*4/ fs|«<«l ^r 4 ^ %R 4t3/^ ^ 

'Srwisi ^ ^ 3 ft? ^ ''iftiRt’ ?Tff3 ^ 3ft? 'Stt '?^3ft* ^ "^iTTfr RTRf^lfeeT 3r^^3?t" ‘'TRH 

^T^TT : 

1 ^qmxforr 3?^^?TQf : 

1.1 3T35rf^ 3?^4<T '31?^ ?«?Rt^ 7TR14 i| 0 ^ 3HNRf y^|U'IM?l 37 Rt 5TP<T f^RT ^1 

2. M’R?r<^* ai^wr^ : 

>^4 wRH<l/^’M<llCll3!ft ^ 3?ffc|HI’lCl: <?«wfl, "RSeft ^ 3?R <sa|fel 4l'*ll0 ^ 3?^f7^?rT 3^31 tdf^R 3 ft? 3i<pifr|c(i< 
^ 3Rr ^ ^ ^t^tl “qR??? ^ ?a?F ^ Tc«TTfReT TcR ^ 3RR*m 3Rtl 

3. mRmO* ^ 1c?R 3?^yTll[ ; 

3.1 A' R45 ?nrf^ ?N>-3nW/ 35 ^ ef^ 3 ?^ 7 #?^ ZT 3 ^ cFTT^ ^aTTR’ftl fR^* aft? '^?» 3 f 

arTwrer: 3 tr^ fii??^ M, w/ rr? ^ 3 ^ tRtt^ ^ ^ ?f^/ 3i4?il4«i ^ 

3^1 
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3.2 TTr^ vim^/ ^ ^art’, toil t ( ^ ^ 

afiT A'^, ^aR afhJ ^ ^ aii< wfl) ?r^ ^^7 ^ M'^r^ 'df^' (^ -^-^m, a^ ^ 
%I7 ^J^^^-■^J^44^ oJI^TRT ^’tI) yHq-. 'HT^btil ^ ^^T^TTeTT RW^, ^ olTQTft/^I^RrF 'jj|(J,J|! 

aflr d<6 aiT^JiiI 

3.3 <=hK<2Ji'^ ^ ^ aftr "n^ ar^^TFrl' ^ 'q-qlRf ^ FR -eiq^f^cT 

Ft’ft % '^IPqo "F^an* ^ 3r#?T ^ TRlt^r ^rff^ Tqf^ afh ^ 

^rtf^ T^art' afh rtr ^ aft< ^rra aih F"4lrHi4 fjttr ^ feft '^n 

arfTTWF^ fRiR ara-Ttf^ ^'rrft, 

3.4 3TW^ TRFT T^V l^afi' ^ 7^-^ ’4' aFRil ^ ^ TF^ "qHt 3TtT FfiaTT ^ 

#Ttl ^ "q^aff' b 4 TR ■JTT fl’9biM4> Thq F^ ^ 71% Fl, 1%7T arTTITTT ■'% %' 

srrd* RsiT 'Jiii<'ii, ^ %TT^ ark Hsidi-^ ^ f% Fkni f%ft ^ ■’% f^ % 

^ 'TT^ arfktFTT 3nfRWl Pol^lMH Tf%qT ^ arjTTR % %i 

3.5 % ^ ^ TT^arC ^ rts^t ^ 1% Fkfl faF% t^t ^stpit ii 

3.6 WFkl ^ f% (ai^’ %f vft W^F^), 7^ ^ f% a^ %l’ ^ Rr4^ ^1T3 ^ r?3T< aTFFT 7«7R 

^ WQTfti RTJ ‘qR %ft aF!T ^ ^ R% %f l^rqT WtHTT) ^ 71% ^ R 

^ WRfti a%t kRTTcT^ k % ^ ^ f% aT5^ F% (%7e) ^ ^£rR4i ^ ^miTfti 

3.7 ■T7i-'%f‘, <^i4j^!iciiaft‘, % ^ oRT^' k' Tikt ai^Fi afk ^ f%r% tumi/I 

^ % f^'4i 

331 aivdkch 3^ 75^ "q^ait* ^ 17 % k' "o;^ ktR ^ af% ?r^ 3^7 % ^Rjait’ ^ A' 

■4R ktR ^ f% i^.'Tl. ^ o?PR«TT ^ I W ^R7TTFi2Tt' f% 31^^ kTq?nn % R ai^HPd #1T 

armrw Fkni 

3.9 4irpiq 'm % ^ FTT iRR 7n%kl %qT ^FTtRIT afk ^ RT f4%?T ^ cflf^ 7RFR, cRHT, 

ark 'K^n ^ 5qi<;c5i el'll ^R3 kfRir an rc^ j 

3.10 kRk% % ^ aik %R^RUT ^ a^ qrl ^rriRfl! 

3 .11 7 «fFTal’/^«RTT^an' ^ f 71 "aro kr% ark wn; Rgr w^rn tar?Tk % trtprir f1 tt^i 

3. 12 f%f^‘, afk yPd’ctJH ^ aRT ^ iRToft k ite fi’^I i 4 << 4 hT k' % 

F^'^ dlPct) ^ 7^: % F^ 7T^ I 

3. 1 3 RTTT 7§RI ^3rFTF ^ 'tkTR 4% RT ^ TT^k '4' R'lt Psh^l^ T^RT^RcR F^aiP ^ 3T% fMi 

=M<^Mi ■afTTTTl' ^ ^ kt mn kt % a,k: % ^ ^ f% ukkr %n arnRir ^ % ^ftttstt^ 

^ y,qi 41 qI■*. SHJ "F f4^l dqi fIi 

3.14 7Rk<T afT^-P’iq^KH ark RTT^rkt ear^Tin^ fM afk 7?kt Hifd-m' afk iT?T-FTf%T ^1% 7% afk Twt 

TR k arnkft! '^' ^ ^ 1% ^T%T oWRT Fkfti 

3.15 w kmTT a'Jiidl ^ i\ Fkfl kRk' ariTiFft "k tiri' ^ ^ ft ^ 7t% 

% 'araf F^ f^ tt^ -tstr k ^ wf apf ^ an ^ \ Rtft ^fcT^V it ankf rt ^ Fkrt Frf^ %t', ^ff^P 
FFpsf ^ 3rk?T T% an 71^1 

3.16 tk ^nk aik arFi' Tara ^ an?fl f a7M?i arqKT ^ ^nkl' 

k aRFT ak( %T F^ki 

3.17 afk 7^7^ ^ kFTT^vTR ^ f% dM^«W a^ aTcRI-aTFR W-T ^ oq'^T^TT ^|l(0ll ^Rk ^ 
■^IFT Pdqid’l ^ aTcTn FklTI 

3.18 H^-FTTT k kk' k %R T^T^ % kkT Tlk %i, ‘iw FTaf WT ^ TTIiq afk o4h 1-0 ^%kTT 
TiFH Fkn ^if6i(i 
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3.19 ^ ^ ^ ''TR tn TO 3^ pRlT fTk “:f) 

TO TTcpcr' ^TT Tt wri TOT^ 3fh[ ^«T TIi'^v T>?T t: fArq ;3 ‘4TO ^Riaff ^irixa-ji 

^ ^ropit! 

3.20 ^TT ^i^ ^3Tr^ TOr^ -TOfn to E'Iri P f-T' ^ -qlk-FTi RT zi^ fAi^ 

yihlTcY^’ m TATI' Yft xpr^ TOfl T TOF^ ^1 ■^''nfr! 

3.2 i ^ ^ TO^, T^(f '^T ^ TO TTT 3RI ^TTO ^ P^4TiR 0M 

TO F[^R^5FT^ ’■'^-!T4Y t 3fh: TOrt 

3.22 '2RT qVYt TIT TOl TO ^ ^ ^ ^ 

TRi afr^ TO TOrfrnj-j TOi TOr ^ wi ^rii ^ a- TiT2 4 TO( iA.- ■A:^;ii 

fR '2 " TOTO ^ HR tTO^ tt 

3.23 TTO^T TTT T^TTf arrlTTC TO T^-C?SI^ TOr 'TrY TO 'TO^ TR T fT<n 

tot tt to TTTO ^ ^ TO ?t’, TOit 'AiTTif "TO ^rciY -TAi TO' TO TO ahrrT tr Trf r ?! 
TO I TO A^^TTiTRIOT ^ ^ll fR^TR T8RT.TO, '^T- W, IRR tTOt, 'iTOt tTOr, TlTOAFid WR'n R A PA R 
rTO am, TOm/TOTOt TRT-TiR tTO TR 3R-RrqiA Tot- am, TOTOTO TRTTT TOtT T! tatYrr, 
tTOR TTW RtTOtR AiTIi 

3.24 TO TT^nRiiA "sn 50 Ti T^arr' ^ tmr at art, i 50 TO T^cfP TO looo TOtV tt at 

TO ^ TO TITRT^AT f, TOTO MT«P THTO Tot AfPTT TOT TO TslTT TOr TO ^ TTTO T R ^Tin tTO 
TT TO I tTOaT nTTAT tY R^TCR at aTO ^ TO HTTR^AA TTTrMT34Y AH '-^H Tp', ^tTOrR 'TRT^Y TOrPAT RH 
TO TO rTOtI' at to RcttTO to ^ TO, 2 TO TO TOTOi 

3.25 RT TO TT, TOTO TOTOt R^-MTOi TOmfr ^ rTO ^ ^fTO tttR 5' R Yi ":?3Ra 

R StIr TO^HT to TOa-TT fTt, STRTT RTH^ ^ felO; RR^AR afiR RTi^A TO''^T( TRTRT AR,lt W^t^l 

3.26 ATRAtY ^ TTST (AaT?7TTn TT TO WTRT 'T TO TOTO aflR FOTOa 'TO >ATR 3TRR, 
^ TOrtt 3^ Tor At T^R TJA? TOTOmt TO =ttptt TO rttxt:' Y TO tTO TOa TO TOrfarA aTOitt 

(RRTTAA^yfTO^w 3ilR R^^ TO-fTOTTl) TOlA TO ! 3RpnAR TOTO AATAYFMT A ^ fA TaTA 

AT A ^ ATATA AT 34^^ tTOrI 

3.27 AT ATRA ^ R^ThTOa RRfRATTA tTO AT ATA' A3M RAfs! STITOat 31 fT TO^ MM A! aYT( 

TOTOi;i RTOfr t r^ tY' aa?tta TO stri atTO TO TO at rttY TOstt TO at 540 ra^t (50 TOY TOtaTO ^ 
ARTAR), TO-ATO’ a 220 ATAT (20 'TO aYaTOtI' a# SRTTR) TO TO TOY 1 10 ( 10 TOl xTOriTO ^ 

ARTAO ART A^' MtSRl ParTO At AAA TO YTOrTAR “0 A’.RT'R Y tTRTi h 1 RART RR TO AM v^Y, 

RTTAT^ ^ TO TOtR 3iYR ^ ^ TORai <1 RRtY f?RTi RTR 12 TA TO TlTOl TO AT THA 

^ TO, TO TT fARtaTT TO 'Tt TOrYt tY fTOr ATAT ATf^RI rO f RH aY RTPT AR 

Art rttTOi 

4. wwjmr TOtT : 

4.1 ATTAMI ”T TRl Af RTOY T AR5a A Af:i1tT fTO TT TOt AFT TO, TO- P^TO TO TOV aTO 

AT Par aY aTO 'nf TO a ataP aafm aYai aatpiti A?R?iMr aY TO ai Tsrg"^ tt arTO airn TO TOt rYatr ^ 

3A'A(RT Tot -tR ^RO ArTO ATA, iTO AR TRA AT ill, 3TAPTO AI AR: TO ^ AT 1 TOr ATR AT AA TAT, AIA; 

TO TO TR'Y TT Af^AT aqin tTO A'Aa^ ip TO '^YtAA RT StItTTRT AAT«t 3AAT ?:Y, A A T ''jiTf tfR ^ 

■AIR TO A'Y At Tor to nAT TATAtY^ AT 'TO AT'?TAr ^ ARlt AAAR iRtaiT TO RTTA-' TOaT TlR^Til 

4.2 aY Th? TO TaF iRTRaY' 'R^^rf ^ h?r TOaT '^?rAT tYt AT fTO 'RRATA AA ARfRATFiT q] ^:,Tf T^tr TOaT 

AIAT ?Y, Al^, R:- TO Mr ^ -:,t^x!TY, rTO RTOATA RtTO RP AY Ri RTY A?r 

afiA RR ARFT rYtt rTO' T-’u TOaRT “Y ^ AFn MYYi - 
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4.3 ^ 17ql ^TPT Fte Wr, -qPlfRr' Wi IT IT^TT^^RT aTR IT^fTfTTcT vi'm^ 3TR RtetIRci T^I ^ fW, 

TRiR^^rf^ f^ir; c-nirit afR ^ ^ T?r?i sr^ei iRqrr arh irlTrf^ 

T7T ■prf Rz -g?^ str?" 'itrt ^ ^ ^ '^m^A 

4.4 irMt "tf^ afR '^frosT^ ^ ir^ tr^ in^Tn iw aiR R 

4.5 R, ^«fr5R^ im tt, ir IwsRarcrf^’, t=iti afR arqfw ^ff 3rTf4^ 

aitl ■•T^tRcT Rfan' Rtr tst -qT^ ^’, 'sm^l €\ ■'smnft arR R' ^ W4 

RT -32[7H Rttt ^ ^ ^i<7fn 

4.6 f^-Rit Rw f^q; '471; ■q?] -gn ttrt r?}, *mi, tw^ afcrfeRf', iTeT itt ar^ arqRre afR ^q'^T, ’^^i:, 

ari'^ afR ■qfRlf-^R R 'cn?rf!ci^ 8 ^ ^tRr tjtttRt alR ^ RRl RRi arTi 

'^iq.'ii RtthT 1 % tRir ■qr lo^ .$i-^:i -^Jirr ‘R q ^i Rin ■gr^'^ ^tRt rt ■qraj '5nR ^ '^Rr 

WR R RFTtn vinmiT -^piRt 4^’ IRrtt ^ T?rT Ft ?ra Rt TTTqF liaT WtRTfi ’ 

4.7 Wc4 ^ atRl ^ %RRt qR-';TFi '■?; p:^-:^j ^ -qr jrj:^ iq rT 4 ^T4I ‘m?T(\ aftT 

TSiTi ^ TTFT 47 T^‘ ^mj'nR 4‘N-Ft^ R, ^RFici =^' tmtq 7 «th ^ Rr-^fq Rt Ff ^cTpR' bR-/ 

■qqrR-R' ^ atr^TfR? arm-sTiRf^Vf .,jrs. rtR isrs -^Rl' ^ RjfRrRt ^ hm '^iR, ^ ^ w-i 
^ 7TFP ^tR iRrRt aF4 TTf fR wR R R?;=T R| ^ R ^ ITT^ ^xR R‘ t'qrqi’ f 

^R "qR I^d Rt 'Jinjq’li 

4.8 mR^tT ^R, -qRT -^ira TrqtRi' ^ tr^; -Rtt qrR fR:if^TT'45 fft^T R -cRt m? TTf^F fR^r'q ■Gifit-i! 

atR ^JTWT ^ tRR] ^iR R wR fRuRprRFt/w^ f^ i R aRx , RhR' ttRt 13T'?i Tc^-rR 
f^f wi R ^ ^57f^ RRq^ fRrqi wi t ^?T RRct arh- irq^if ^ ^ ^rcm\ RRirtR', ^TcTTO 'RRI, 

RRrfR, tRRt ^r^Rt’ 3:^ qr^’ R aqR ^'Rt R fTRi 

4.9 7«TrqRt/^?4T[TcTTaR R nfRoiqT, rTfR* arTT F’i’RrqrRctT qRst' qn q ariR RR ^ fRq ft R’qq T^qfq^jn-T; 

WTrft Tsm^i ^ '4 >h 0 afR qtRt R', -sfFf qRf t^ ^jcrtf TTan ^aq Ri qr Tqqq RR'ciw fRrqr fi , feRt Rt yqMn 
^ f^ fcbRl Rt qqtTT ^ fRq qq qRRi fRfRs t i f%T| ^qiTt| ^ RRnRf, aTTsrrst tfttf ttR Rl’, ^qjjF 

qr 1 wimR arRf^ qtiR qjR arq RR wR' R fRlR^ qRf t’l q^^nfq R atM^q qr aRr FtR 
^qrfFRi 

4.10 qF TgfRf^qq qq; ^ qifRq; q|R, RrfRTTqr' qr q&fi qq- FiR q^r q q^R qtqi qrrrrqiR ^ t^ 

TTR qR Weft R wRR qrf^ ■^rqnRR qRi qq^TTw qt q^ri^rR qqr q q^q qnrt 

4.11 wrqqt/q^TTTHraft R q^qq qq fRti afR qfR 'Rir-Ref Rt qpft qq ^jqqRi rtR afti t{R{ R 
TTfqrqq R fq>qi wqr t eft Tq'^qq oifqqw qrrRt fMi arjqrqq arfqqqR ^ atRaq qft wq Ri aqR! %Rt qqqcfi 
qrqr wmicn ?ttt TrarqRrqT afR Rtqqjj-qR^i qrqRr fRRi qR tl^qqi arjqrqq urfqqnR ^ fqf^ qn^V 

^ qieH qtRil I 

4.12 ^ tqqrq ^ %q; qR qRi qft qRftrq R qRifrq qTm aTTqq!Tq; qRt' Ri fR aq^q?! iwr^gq aRi vr^ 
FTmaft R afR arqqrlRcf ^qqR TTl%q arTwR' R qiR qfi ■jqrr'R'/fRqrq qr ^jqfqqrRt rRw qRqrFq fqrqr 
W iHcbdl i qTf% qF TjRrlRwT IRw W TtR fqr q^tf qRTqjT/qfftq] atq H FTi 

5. TfMfchT affr qrg ftH ' R 

5.1 q^i-FTW R, qrrfqqrqe, qtiHR R’ qr^ afR' ■'^aft' ^ fRqRt ■aqrqvT afR fqRRq R-^ irRTft qft Ff'Ri -aftT 
RRf qqjqz qft Ft'RI % ^qqft W'TT Ttqt w TT^i aftqR qt^ qr ar^ qrqr qft w tt^tR qr^ afR fzqnra ^ ^ 
rlR, qft ■Rq araRlRt Ri'i 

5.2 qft^ Rt Rttt qi^, aqqH qr arw Tqrqrr, f^ra^ qqRr R 7^i7«q ^ FilRqn: ^-qRrqr q\NUM i ??q^ 
RR qft Rqrqqt RI, qfq qrqrq ^ RqR qrR, Rq? qqR qr qVqqrrq R qqRr qRt’ fqrqT wqqi (cnR qr Rtq^ 
^ qrqRf qq fR^tt qqfqr qran R qrq qRt* RRft qilRr^i qRR Rt efiFt qr qnRt oRfi qiR t^ffi Frqtq ^ Rqq^ R 
qRf arnnrn) 
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6, wf'm 

6.1 fi ><!, qr "5^ qifeti f A’ ^fJT^ ^ l^fRir 

^srrc^i -m -^) AA 3crw«fi^' m P{A si^tpr ^«T4^Kt ^ 'mA, ■'Rtafn ^ 

wjA ^ f^- 4’>^‘ ^ ^ 4< 3^ "4 ^ i, ■5FRi^ ^ itAi\ F'f 

^ f¥9^r?T5Fr TO f^T^ifer ^rr^mi 

6.2 w^6S'4 ^ ?5Tr4'”inTT^% ^ T!?>t '4* ^ ^ 3fh: ^ ^ 3ffh 

W^rpr^T ^ '511^! 

6.3 -n^rwra stit vr^ ^ mn? ^ ^lf?RI 

6.4 Y^Wlvi .Tr<;| Ir^i'R A ^F^faFT^’ ^ ’'TcT^ 'wA, At W°6 if^, fT<^ 

^ srr i:^^ifr^?d stht itm % ^infaFR ^erF-R5«?t sfK i‘i 

( '^ ) TI^ . 

^TT^r'«" ST]^ c6r^T«: WJITPR tl i f^ ^ -qlt^ 3ih 

FF^i W(l TTTO ^3?^ TaR«5 ^ ^fiiTafy^ ^ ^ 

a^ lfT^p j 11 T^afl” ^ T^^/vl'clR^, ■^vC^ sflr "^^TTr d'l<^l TTTcf^Ipft^ TNIcTT ‘>#^1 ^ T^I^Irll 

'4' ■q^-TT^/TTre ^ A ft^ «fRTl" ^ ^ ^^i4cn ■^n:m ti 

1, ■^TTtTPT ; 

(^) ^--Sfr^' 2^1 ■^^ ^ TSfjAi ^ A ^ afk fPT^ ^^[Tf?TTi 

(T§) ' 41 ^ 71^’ A ^ ^ t’ 3^ ^ -SFl Kqn T^* WH 

(T) ^1 A fm 1^“‘q^ ^ ^ ^nf^i T^arf ^ 3Rjt^ 

3it{^ w< yPi w>vA ^q^rfwri ^ T^nn i] 

(^) "^ri ^ Pfr^\ "sfr^ ^i^i '^At T^afl' ^ 'ffr^^ fi ^«t ArA A TPfi 

A f^^r, T!(iafT TTt -gr^ ^ Tirr^ ^ -m\zi -f wf ^ ^rtoRT, ^fqR T^a^' ^ 

Til ‘ 

C^) w.aTT cf^i ;i-^Tf p. ^-^Fl fcpr ^6^ arr^ii '4’ tM ttt 4 afR 4 

(f?) T<i .'.^v-T^*i A fcRT fT R % fe m ^ ^ ^ ^ 4' -f Pi i : 

1. ^ t44ot aflT 

2. M7i, dt4-4Tr4 '^TcTT <[ff^’ aftT 4dR4 ^ Atf ^ ^44^ fe^iTTTI 

3. TFiTT^anTj fwRji ^ Tf4T fTRfo'i, fefrq a^?^ ^aRT4 pA '33'<^rT afir 

3PP Tri4T^4 ^Fl arjT^I 

4. 44t .'^.^THT^FTn 4 ^4T ^ ’ir^an' ^ piA A F^rr^i ^i 

5 -;V ^ •q^4 PI ppf TTr^^ci pArK '4Fmi 

6. 4-i4:i-T^ ■: ■^1 TN6 fe'T[S4l 

2, A fFTvT 'cTrr: T(!.r =6‘ 'fIT's HOc^TiT 

(^■■) ^^TrFii RRI pA a t^T/ 7^^' 4 T^arl SF IP^ 'i ?Pn^T;'TTT-- ■^4T ^tr^l T^34 ^ ftTl. t^afpR 

T^TTfi TiiTTf ai4rq^<^ ti 44 ^ Ts'MT ^i4 ;.t A t afii ^6 wA ^ 4 ii 

(■^; 44^ -ppppi f^fF(4w4, ■qTjarf A cRm^* afi? o"-?7fr v/w4 A '‘-Tt ppi 4 tst '^'4t ~44t aiiqi^ 

4 ?i4-7r?m ttt 44 rpti 4]' 4 ^?ffT'Q.i ^ ^ 4 77:4 tfit; ^ ■g-qrRi rt: 4R4t ■diPey, 

344^ ■ it' '^Tt '3^ I'^-i'^i RTt^iii 




[1M HI—^^4] 


’TO ^ : arowiT*! 
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wt4iR<( 1 ^ ^ sftnmt ftm ^^HI artf^ fi 

^ ^ afir ^ ^ ^ ^ ^ 3 ,^ ^ ^ 

•vrtT gft ^ ♦tr-ifirrifl ^ ^ ftm ?T ^ T,^ ^ ,^1 

m Tam. aftam at ?mfa a^' ^ sjlr afritft ^ jr ^ ,r, 3„^ ^ ^ 

3. ^<re^<; 'iti^^liil 

T^TOtl 

^ ^ ^^ ^ Trttto <at 

(gj) •^<t<^c. «(^ivi Thnu H PiMfiinad wif Titeftra : 

a)i^ inq.flfaff aitr aaNraimtfair ^ w gmm ^ fiai? fanfafa'i 5 ?Rif ^ aft ^ - Prad airA 

IK s«ii4'Ji} ijnnw ?RT xirfttr; 

^ J'.^r ^ ^ ^ ^ W «fit ^ ^ ^ aia a>T# 

at ^ armat tiai aiai aftart at Tt mreta at ^• 
?W aiftit aih aat art 7^ ^ ftn; aafat aa? ?Ht arf^i 

3. Ttra ; ^'1^'Tti a^ ^ai^j ^ aafai Tfartn aftr artai^ faaaa, ^ a^ at a^, ^ aaawti #ft 

^tley,! 

t ft^aiat ^ a^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 

ark "SR^ ^ ;fTifq T^iP^m 

( ^ ) TTPratf^m ( ^e|t^4 ) w : 

a« tZ^TT" ^ ^ ^^ ^ ^ ^^ ^ ^ ^ W, ar 

4, Tj^aff g-sT ^ Tj;^ t Nmh : 

p.r .rl- ^ ^rr!l!r ^ aftrai a^ "ah-anaia” at?i arai i. ?aatt a^ aik 

d t '’^ ^ ^ ^^aaraat (taia afa ^ ^aam ai^ afiiro aai 

^L ^ ^ ■^-^ftiai' 'sra sfrf ’TTf^atWaa tT ata skit f a<k 



7';x:;.; gazette of in dia ExrRAC^ n.D.^7/a7Z__ _ 

S. TRinr-G- .G '' ' i 

I??r4 w?mi! ?« ■■ ■: ,« ''rtwc-i ^ Pr^ftifera ^ ^vr-t wh : 

(W-) SP^ p'Vt! -S' ■■?w;5 ^ ■■ 

(■^) SSxifi TC^-1 Piw ■^sif 'jftaF! f«'*S'i ''!5I'('>5 ^ ^ ^ Sti'TO '5^ t>,!": - 

?1-| 1^ tf^arf ^.'i ra-wt -^ita Wtisp? m ^ ^ "i 

^ T^- ;‘-i^ ^ YTTff^mi 1^ 

(^) -m ‘-f^i vmm #1 ^ w ^ ^ i. 

^^rc»w OTq tft tTrtT 

(T) f^r'^ife T^.T TT ^ ■*11^ ^ ■#:c?fT ^'s ^nrfi 

(^) rmr^ ^ w€'U wi ^ ^ ^ gg 

^ f^, ^ ^^T=t ^ Ecir. ;, 

^ %q; -^1^ ^ ^ T ^*! 

(^) TfeFi ^ ^ ^ ^ 1^ WiT ^ ^ ^ 

^ ^c-i ^ ^ ^ Wn ^ f^i 

'4 ^ ‘s»H-arr7^4?« ■'^ifF^l 

(^) •^' ^ ^5? tr^ Trf^iT^ ^ T!1^H[ ^ T^l 

(1?) T^ 'm T^‘ 1^ 1&W ^ 5 2 Gc ,, 

^ ^ ^ Wti ft^T ^T w w ^ T? ^ ^ ^ ^ ^ 

mrm' t-c f^GTF^ ^ ^ wt^^i 

(^) #< ^R] T^3ff ^ tt^ 3^11; w^/it^ gG: 

f^-qr ^fTxnni qx ^ tkt (qror) # ^ qft^ 1^ 

(^) ^ ^ ^ 1|^ qnf qft TF^, ^T^qRTm -3^ ^ ^ ^ '^vIg^G 

qn?f 3fR li #f^ ^ ^ ^ ^ ^ ^ 

^51tq;( 

(3?) qq I'Tiqr qnl' ^ '4 qij? ^ ^ f^ 

(z) iF?f qri ^ %G 6 ^ ^ 

w q^t Tfff ^ '^Fsq TPft ^ ^ f'Fqt Tm ^ q^' ^ ^ ^ 

Tipft ^ ^ ^ 2 ^'.Tt. Wf7 tq qn 6 «. g, 7 

(B) ^ qF 'i?iK^ zm:h ^ '^R ^ ^ ^ ^ ^ 

iq^ qft TT^ 5RT ■B'TS^T qW 6!'+ f ^5 

(^) qiq qr^ q] ^ ^ ^ ^ ^ 

r( ^ i^i qit^ Tqqrt q qr qqqq q q^ ^ q^ qtqrrt ^ w q Ri 

(^) qi^ TC fT^qM^ fqf^Ti^* qri qftm qr^ IG qq^ ^ ^ ^ • 

(^) qq; q^^' trs^tt s^tr wt; 

(IS) q^qpr qq qrq, w ^ ^qrq tt^, qfq q^ i; 

(q) qrf^T qq qR, qqr 3 ^ wn, qiq q^ i; 

(q) TiR asfrnrit fqw^ ^ qr^ ■^‘ 


1 1 ».-: 




111— 4] 
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7§^. c4ic;i*i : 

(^) T^grm wrwTf ^ #(Pf ^ ^ 

(^) iik TdlTH ^ ftni ?Ft 5 cIR tf ■ „ . . 

( ^ ) ^ ci ^ *14 ^f)t 11 ^ ^ Tiv-j r^Tr-nrf TTT T^rTtr^ 'cin - a, i r f fir-jTT ^, •* % '_ > 

J S 7 ” s;?- 5 ;- 

.. .-)( q 1 , .477 ^ :irm ^ ^ 77^1 

'n. TS7R Sf^^rrr ,- 

(-*-) ^ ^ ^ ^ ^ ^ fer. ^ ^ 

3 s s «~r^ 

«i 7F?i ^ -CR^ ^ I ^ ^ ^ 

(^) ^HTTT (f^<rf^) : 

« 5 3^ t*S J'i 3X33^^ ■ra™ *™ „ ^* 

^Tit '47 ’^75%^' ^ 77^ . 

(i) '7ri 447 %tTit : 4 ft 4ff^ ■^^:rrr?r Tr ^r. -. y yi- -a ^ 

^ fern, ^ y, ^ S ^ ^ ^ t ■• 

,” 1 *. * 33 ,S' ~ - 

T.,««- * R, *,«»* ^., j, «.-« -it33f33*4S 

#, ^>1*^ ^ ^ ^ ^ sro fern ^ ^ ^ 

3 s 5 ^ 5 ‘—^---* 7 ^ 3333 ^ 

'4it TTTdfW 3m7TT 3^{ -nrq 4n1^ 4 ^i -fTTYtrfv^ f' ^ 

wft fe, ^ t- ^ ^ ^ ^ ^ 
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(6 ^ ^ ^ ^ ^ 
sfh: 

i^Tpn 

■^31^ viic<a^ 

7^ 


1.5 tlTcft^ 

1.0 Tpfl^ 
l.O 
1.25 
0.7 
100 

150 1^ -QT^ 


(iii) ^ ^ (^^2) ^ ^ 

T^-, gsrt' ^ #T PT=R ^ ^ ^ RRS ^ 1^ ^ ^ ^ ^ ^ ^ 

^ '^rfr^i ^ ^ 

T\ T^-fT^n+joHi ; 

%TT TR.1-T4 Mw. ^Wf, 'fW ^ RR ^ ^ 3fh ftROT W gr^ 

xt^-W^RW pTft«TO sftr '?! 1^ ■^sra «it^ infR^R^ ^ surt^ 

virsF ^^^t' ^ 3T5^TK '^rrw' 

I. Ttm . 

TTTn ''TTIsJI 3TK ^^TF^ni 

^ ftHi 1^ ^ ^ '5^ W'-sra ^ 

^ ^ ^ ^ ^ TTRH ftRT ■smjm 3^ 'Jtra T7SI 

snt^ S,X =. w w« -i-«.* ■•*-'^"j; *,""” 

sftT ^ 1^, Rra ’3™ ^57qK Mot ^ Mra aih Mft ^ 5Ri ’’’ „,, 

(.,)-iw ^ Mrt-RRH ^ ^ ^ ^ ^^ 

-rtw ^ sM’R^ ^ ^ 1^ ^ ^ ^ ^ 

^ 5R1 3rf^ ^ ^ ^ '»R 

(^) Iiipra ^ Tract ftwt ’^»’m ^ ^ ^ ^ ^ T.,^ 

^ 4 Mtr ^ ^ TO tr M OT M ^ Ttt OT^ Mi^ ^ J 

^ ^ MOT TT t^-^, Tnjfit, TOTtm TTO, ^ ^ 

^ ^ T^,‘'M!it5!i” ^ OT M^a i^ 3th TR3n STO1 M ^ ^ (8) 

f\f^ ^ ^jrnjTrti 



[W] III—4] 


^ TTTO : 
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(^) 3rf5^ ^ m ^ ^ ^ ^tm. ^ ^ ■?% it 

^ ^ xp^ ^ ^4cT ^ f, -^ f^ -^WT ^ ^ r^ 3fiT ^ 

3T^«T ^ ^ ^ ^ f^ 37r^'^ ^ ^ vi 

'Jim.'l I 


(^) ^ tT^, ^ ttttttt^ M^tjt ^ftf^^t^-rnr t'T^y4M” MfrI 

•sm^ -3^ "qf^ ^ ^ irt q ^■, ttr wi^^t ?Tq qqrxqr^ qq ^ ^ 

qrr^ ^ %tj; ^ 3?h: 'i ^ ^ qjTW^ ^ qr^ i^' ^ ^ ^ wi ^ Tqtq 

it^ i 3Tf^ "swr ^ 24 ^ 12 ^ 15 T?' q«TT 4'44f$lc1 ^ ^ 1^ ^TTT^! 

IL Hiuilrl'l f%Tt^ : 

(q^) ^|ci) 'StH ^Mil dichi ^ Tfh? qr^TRI ^-iT‘4*4r^ 

3 ;^ Iq^d ^<'jiTxi< qfl^rq Rtiqi nm wsi =f^ ■^th "4 fqi^ w4 cfiB 

q^--^’ i; >iT*'i'f afh: 3 ^ w q4 4^ itfq "4 tt^t wchtt 1%^ qTafhTT qrtsT^ ^ qqr 

TTqfl qr^H vi\ ^ ■?t^ >3flT q^jTRi' ^ f4q#jq ^ q4 q?n 4-' ^qq4 qF^Hi ^ wi\ 

(T3) qr^qr q^-Tiq q4, f^Riq qq qjq 3fq ttW^ i\ fjra4 fqrqt 

T?TT qq "qr^ rneidi qr hi 4 q4 qi 3^'^ fqrqt qpT qr 14)41 34 t qq qnqlq Pru* srqtrq 

qqr 44t 3^7 i:q qq^ 4 qiq 4 fqfi^ qrrn ar^te ft, qra T^ra ^Jrqrq frfl^^rq: ^rroriTt 44 

q^ ^ q4 q'^qw, fqW 3nnfq 141%^ qpT afk 3 ft 4t f, qq qq^ '■aift ^rcnfl qq qqr Tqqq 3^'fqq 
tHpl^T^ q Ff qn^l ?t 4 q4, Ft4 Ff4 34t 3t 4 qq qq qq^ TFU > 311^^1 qq ci«h 

3TfFq fq^l^M q f 1 '»ii'<i qF qTL“^^< ftf!’ a^r arF qq ■pFqr 4t qw 4 3 ^ P^'hI 

Ttfq 4 q^iqrq, qrfs-ws ft fq<p>H«! q^ ■qrqF ^ qq? 1^ arf^ q^-fqfqrrqqr “gKi arqen qrfsr^ 
q fVqr fft 

(F) fqrqt q^-qrq fi ftjff ^ qm ^ 4 4 ? 4 ffi qFf ff ^rciFti 

(F) qr4q> F^-FTF FT FTT^" fqr?ft FTF FT FT FTF^Vf FqFTF ^ (eiM, 3!TFf7F FIFT FFT Ft fFr^oH'ti 

w 34 t arFFt^F” f^ m ftt^fi 

(F^) FFt 44 aTFFhiF F^-^TF Ff 4 FafkafqF^^TT^amcTFrFT fFFF^ FF 4 tT 

ff4f (11), (12) 4h (u) ^ 37^HT7 qq ft fq4%T aftr arFFt-^F MIf fft Ft, ^fff ^ cff^ 

7f 4 ^ <^1<H arflq q^ fFlFTcHF? qft arfFT^F 4 ^441 

(^) qq q^34’, qq^ ftf ark afnt' fc, H qrqqtF qq^tq ^ 1m ^ w^fsfff afk f^f i\\ 
‘*fW^ a^T tq:FFlF7’'Mlfq f^i ^rqqri 

(^) 4 F^-TTF, krqq^ Fit 4 aFF fqwFq ^^FFqcTTF^wq%4 ftf44 4 fft^ff f, it 
qqF»T 3 TrT fq^FTraq qFt tq^FT '>im*ii iFf^ qq^ aniFkq Ftfqq f>t Ifft 'juitmi afk Ifr qqkr (12) ^ ar^FR 
qq^FT dd+ld ®FFq FR fFFT '4I><*III i4i4t F^ FTF ^ FF it f4^ 4 Ft afkTT4' i 4f 4 4 FT arFFT 
FF WshilHci TTTFFt 4 F^fFF it FFT 4t, f1r4»M afTTF^F FtfFF ^ t^ FITFTIT ark tFR 3Mkl (12) 4 FFT 
qqqfFq qqqn ©qqq fpc Ifft fuffti 

(Ff) TF tllHiJi ^ 4 f 4 4 tl^r®Ta FF-FT^ FF Fik FTF, 1qT7T4 qMt<h<., FRfFlftFt "4 afk Mtvil«^, 
arrfF TrfwftTF 4, fcff^ "ftF) Iftfi "FiFFr q^Fit '^"fn: \Mi^4if^ici fFTFi "anFFTi 

(^) Pltl^TF ^ "RFF qiF qcF4 oOfT ^ FFTF q^-?TF i FTF F»t FqFkF fHfF iFiFT ’FIFT it 

4^ F?TT 4 FT ^ ^f4f M ftf Fit ^>m iqr t^ft afik fnH qq^rr (13) ^ ar^ qqFn 

oFFq ^ f^ FTFFT, FT F^-'^TF F)t W IkFr FIF’D a^T qTIFit tfF FFT ‘FlFFl FfF cTFT q4 SjOflcj F 
FTT tFFT "FTF aik FTFC 3HnTMd i a^^FR <s(<.14 wt ^ FTF Fit 1^1 q IfFT "STniT afk qFFTT cFFq q FR IFFT 
qmri 
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{^) wfirR 'smsTTT ^rh: ^ ^RFr, ^rni, 

Trf«nTT‘ ^ 3TR a;ftT #fti 

(e) wiY^ wrfN iH^fTRn* ^ ^ prwr^ai^ii’ ^ ^ 

3Tr^T^5i?^ Tn«?TTaT fwff ^ 3Th ^«T ^ ^ ^ aiT^^TR ^ Rlfwtt ^ 

WR-RRR RT ^T ‘HTT 'tor •^TRTni 

(H) " 3 ^^ afr^* ■RT Rpfi' 3 ri^ ^^^ Dll^ ■ 3 Tf^«# ■4* ^ ^ affRTHt 

WfZ ^ afk 3fqft^ +NTrcHcf>' 3TT^, fTpSl^tTOJ^ 3^< SF^ t¥t?T acrfsi^Tf^ RFft^FTR 

^ "RT Rl^iTTn OT -SR ^ R^-TT^’ srff -qr RPff ^ f^ 

(13)^ ar^ rIirt ^ ^ art^ ^ iqR ^ ^ f<?TTT fT5fRt^T^ q ^ qqr 
^1 

(^) ^T ■ 5 ft ^ '^iTTR ^ t', WT 'tffqal ^afl* 

fql^ T^T a^k ^<IT=fkT ^ fRmt' sfk rqPiqMT ^ 3T^ ^ cfi (i) -^I ^ 

qr (ii) fqf^ h4>df ^ 'RTq i^Jii^O ^3i)' '^’ Tttq '^' aifk w=fkT Tnfwrt ^ 1q%q fqqqf afk fciPtqHT 
^ ar^RTT fiiil fqrqr aifRqi \ 

(•s) q^-TT^P ar^' qr qrq^' q^ qfq arffq q^ PqlqR^ ■qT^ q^e^iq ^ ar?*-^ w 

(■^) qtq ar^ q^- PqPd^oHq. qft Tiq q^d-TTq, zv[^ afq qr qm q^t afk 3TT^ fq^ qft^ ^ ^ 
TSRT ^ qq q^- 7 Tq, qqrqq arq qr qm q?^ qq qq; f^qq q^‘ fqjqr qr^qr qq qq^ a^ffq 
q^ rq fq^r^qi ^ ^ q^iqf^ q^^ qrf ^ qft qrcft t ark qn^ ^ q?qn?qRi, qq^ ^ qff^ 

q^' qrr qrqri qq qq q^-Trq qq fqq^ qft^ %q; wn q! qq q^-^, qq^ ^rq 
•qr RTq qr “tN^ ^ q^” 1^ ^sm^qri qfq qrq -4' ^ qqq q^-?Tq,qqqq qq^ afq qr qiq 

TTPf^ ^?qiR«q aqqrwqq afk arjq^ qrqi qiq <4 4:qT q^-Tm qq^ aki qi qn qr qfq 
wgr qcqrq fqft^ im “knr^^” qq ^i^qqf ^qarT ’4' qf&rq Ttfq ^ ar^qq qqqq 

^qqq wi 1^ qnqqTi 

q. qfq uqT^<u T fqST^qf ^ TPTOqT a^k 31^^ ; 

qfq ^qqf k' 4 ^^d i afk wqtq qqqt ai4wa4' q^i qqTqn q^qi #n : 

1. qrawR : 

1 . i qfq qqr^qq fqrrf 4;^ 4’ ar^rfwq 444 qrfFo; qqi' fqqfqq qr qrfqqr ^ 4 qiq q4T arrqt a^r 

qq, ^J(?;, ^ a^T arq TI\qu4 4 '5^^ 

1.2 qfq qrfq^rqq qqq 4 aTT4 qr^ff q^' alk 4q, "4 ^qqft qrrfqqRt ^ qtcR qr q^^^Psa 
qqfq f, qfrq, qr^RTci ^ t^nr gq^ q q qfq ^'4 q4 qq? qri ‘^qr ^rf^qi q^' qqfqr fqqqq a-fn wf^ 
^ oqq^ 444 ^4%^; aih 

! .3 q?T q^Tqd qfq qqrqvqq s<^t| '?q q4 qrPt qrf^ "aqq q4 fqqf^ f^jqr ^ q^i 

2 , qqq afr? • 

2.1 qfq qqqwT qqf TfflRqraW ^ qqrqm^ qrFf-qwi ^ qiqf-q^ q4 ?44 qif^; 

2.2 frqnff q^3T^ iht qrfr'^ afk qqrqg, ar^ qr^ifd^ afk ^fqq qaFm oRqqqr aik qrqr ’^14 4 anqp4 
444 qT^T^,; 

2.3 qfq qqq^Tq^ ^ji tt-j aifqfq^qqi ak q4 ■qi1441^fqq f^ 4r4^r ark ikwri q^ 

-qfq ^ FFi qk 4 qfqq qr q^. 





[tM III—4] 
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2.4 ^ WFR«T ^ fRf»T ^ ^ 1^ ^ 3RI FTf^T^TR^ cf^Tf ^ ^ 

^ ^ WMT ^ 

2.5 ^ ^ "3^ -HYih^isfY, ^ «'?»a! ■^, ^ «Rmn:, Sl^fWcI 

^>T^ "*11 3F^ U^rr^ ifimH ^ oZl^fWI ^ 1^ f«^i5*i '^IHT 

2.6 iim TRirc 3 ^ ^ 41(^4 ^ tnf% ^ ^5f¥^ ^ 

% ■Qra WH ''?r?f, f^isiuY 3F4 3n^ W’4 hi3cIY ^ ^ff?pf "3 ^rn^, ftrara ^ ^ ^ ^Rre ^ 

^ fs^r -sFt t; 

2.7 3T^?ftcT*T u^fllfli 31^ TlT^i'T^Rt ’TSTT "*11 IFt^ ^ Pinf”! ^ '5^ 

^ 3r^^3Tt* ^ 

2.8 ■*TRI ^ -^-mi ^ ^ ^ : 

(^) ^ ^ 3H -spraTit^^ Pih^dH xf?^ aftr wnft ^ 1^ 

<^<.K <f^d pY'Y '5ii[5*< cim TIFF oRT’i ^ -^IWH 3i^Y^ Hl^ "4* <n«^ ^ tdehTfJ ^ f^FT M<<fyj <e\H "ScF^^T 

^I’ll ^T%^; 

(^) ^ ^ ^ 1.5 ^3^^ 7^ ^ STTST^iYt^, ^Wi ■^Y^q ^ 3llW^ 

■?TFTnt ^ 'spft ^rf^ F«iT TF^T ?Y3 t 

(F) 3fk ^ l uPgd #ft 3^ WF 3TmH ?Y3t F2F f<^' sfh: ^F?tf 

F*TT f^qn! stYt ’ft^ ^ciY ^ «<l'd TTFT^ ^dPY ^ Pn>^ cetiY ?l*il ■diley.l 

(’^) HT^TR fs'Jll?’^, IdfYjd 3^ '^lil r^yl 9^R ^>1 ^TT "^T^FFi 

F ^ 3^ ■'F^ ^fs, ^ ^ 7T^ W WF tY' 3WR ^ 

(^) nsi4f» '-iY 3^h 3R? Pm^ j7\ WR Pff^ itA f^RT^ ^ ^ ir^ -gY 3th: ^ 
^F»Y3-W Wft "gY^ •eill^iJ I WbYl ^ ^'Fl^ ^ 3Tn3RFt ^ 63IMI ^ ■H«^dt "gY 3^ 3r^ RR^Rcf ^ 
M iPP ^qrrf^i 3TfcTfe Hsiss^ ^ ^ f, "^Yff ^ ^ r ■spYbr ^ ■Pr^rfYd ^ ^ fYrr 

ghft 

(^) -^tRT^ r^d>dY, 3H3?^?TYhF! gl'-^ 3jYT Wf gY, 7^: ^ gY'-^ d'TT 

«FR^ gYY "^rf^; 3tk 

(^) RYf^' ^ aqYr -RgRT^ 7RW(, ^ -c^TR, cY^^, gR 3r5fh^?f 3^h: 

hrf^ra gY^ rrt ^ ^nthr ^ ^“i ^ wf f%p!TT wr ‘gY: 

2.9 tYrY fFRhn wmt ^ ^ WF aYYc f %qT ^ gY, -SRihi cr4 ^rFFiiY to 

■^THT ^iPgl^ % ^ W -^PHPv'xfcl ?Y "FTTi % TRFH RRYf 7W ^ R\^i FTl rYf i 

2.10 rYr PrY^ 3TpRFrRJT fY FrYf ^ FTRlto ^ FF 'FRY "FTf^l 

3. T^««rFi #5*«fY ar^sjTRT 

3.! ^5RI 

3.1.1 iY^ fYtr FRY FTY FFfR 3Rjf^ gR^ R^Rd>'RI, to toRT ^ to 3fmRFf iM ^ 

RT^T, Fm R^FR ^ toS R7^ ^ RTR FW«1 gY^Y to^;; 

3.1.2 Rf tot toF tot f^Y 3R^ft to ^ to ^ toi to wrf ft gY^Y tof[: 

toRT : RF Fto«T TFFT^ ^ toto 1^ FRT to ^ETT^atY, tofY* 3^ RT TjaR toTR,3YY' to W 
FR% ( ftotR FFT ^ to R^RI ^ to f ) FSTT RTR ^ RY^ RRF? to to viTR, 

to' toto to OTtoto to ^ to 3n?Tfto 11 wrf ik toto ^ to ^ ftrrh 
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#TT 3^T ^ WTT RidHrS ( ^ ^ ^ 

^Ffl :^isrt^T ^ '^rnr: ^ ^ airtjJ^ wt#, ^ %q: 

tt 4 wef ^ 3TJ?T 3irjf?i^’ ^ 3 wtt ’ll trfij «i»«ih ^ "ntf sTrjf^ ^ 

^T£ ^iT ^ 3rsf #TT 1^ ^ nyr^ft, 

(^gwr ^ fkr^, i?i^ ^ ) ftfwr ^aimr t, ww*t ^ 

^ ^ ^ #TT -gr^i 

3.1.3 TrJf#T<T a^ ^!l?y. 

<Trf^ ^ Tim ^ ^ "R^; 3 fh: 3.1,4 ^ ^ ^ ^ ^ T?qra 

^ ^ 4t ^ ^ ^ ^ ^rfr^fPC ^qr Tam ^ ^di ^1 

3.1.4 Tif^? ^ ^ • 3 ?qtf^ aJI ^ ^rf^ ^ ^ TqT«f af^if^ 

^ T^TTwi ^ fm a "srra qn ^ ^1 

3.2 TTc^Rrerra 3lk arrf^ : ’*tr? «hw><ui ■^’ -q^rfrmq afh: srtf^ ^ 

«qqWT "sHt "qtl^l cTTV^* (h(?i«I 5'1 ^ q^l ^?T qr^ ^ 

qTP^ qrflTT 3ih tTt tmi T^' Rrf^ qfl qnt qr^ iH qt^q ^ im qn 

Hi 3TTOlqq qfq qq ^ 1500 ^ qq? #n qrf^ aih qfq airqrqqr 

wrfqq ^trt qift^i 

3.3 3^h wara ^^rmrft ^ qsn^ qjt ^qr< : wqq arq^^ af h^arsng 

Timift ^ q^Twi^q T^qra^* qft ^qqwT ^ qrf^i ^ arrf^ qi anarq ^^rrqift qq^ 

^ q^ ^ fqqli-^ aik 3ara, qH ^ qf^ a^ Tq^ qr qqq q^ qqr^ ^ f^s^ 

fqrqr WTT qrf^qi 

3.4 ^ a;fr^ ■srqrqq q»I ^fqq^ : "wrqqY ^ Tq^qq aih ■^fqqnsnq? T^n qr a^qf^qq 

%T^T q^ afrr qqrqq ^ ^ qqq^ ^ qi^ qrf^i qqiqq ^ 'siqqr few ^ 

fe? anfe^ qqi« qjT f T«q9q ^q ^ «qqq qn ^ W q# qqnr ^ qq?m ^qq^ii #ft 
^qrf^ ^ Ttc^ ^ qifer ^ TP^if^ 5^' qft mq? q^' 3 ^ -[[^ qi q4 afrt 

Tipft ^ ^!?Ta^’ ^ FTP: ai^ rrq^' ^ ^ ^ qft ^feqra^* 

qft w^q ^ Fiq ^qqwT qfl qilH alk fqq^ ^ ^ qqRqrm aH qrt afk qiM 

qr^ qrrfqRl FT FFT^qli* ^ ^’i w q^f af^ ^ qr^ irr^m F^' feT^ qr^ ^ q^^ 

^qqFiq ^ qrfFcii qT?f wraft qlf^'qrt q^ ftctt i, fft' q^ Fr«? qV^ qfl -^qi ^ qrq qqf^ 
F?eqT T^' feT^‘F3^‘ afrr qiq^’ ^ ^qcfWT ^ ^TT^ ^ITf^l q>TfW ^ MlW qR^ ^ F? ^^Tqqqt 
v 4 Hlqffg Q ; fer qFTqqt' qrr qq^i q»T^ ^ qFqiq, arqq ^q qWi 

3.5 y^'Ff TFq Ti Fq qr^ ^^qrq : 

3.5.1 qTF‘ qr^* ^ ana?^^ ^‘, qF qqfqr ^ vm qr arqf^ Fq 

afl^ ^ %q ^qrail’ qrt ?.;• wql FTfF^i ^TF F^feq q^’ ^ ^ 

^qrq' qqR qft ^ ^qiq. qfeq FT arqfe^ qiW’ ^ "Biq rtI^' 3^^ qqrq qfr 

FlferTl 

3.5.2 FTF qfi feqYfqq, '^qrft, 'feq qr a?^ qr^ qqiFiqft q;Y fitt qri^ ah feqqrfqq 

qr^ qr^ qqfF -^qTq ^ FTflqj -T F^qR arq^' Fq ^ Fi^a^^', qcrqrfT', feqnqr, anW ah a^q 

aHq r' R fl * qfl qrr^ ah feFq^'^R 'n ^hi qrrn qr (Rq; t*! 

3 , 5-3 'qqq^TtJiY qfl FTT^ ah T^aTfeq q^ -f^ F^ ’^Iq' R hr^ q^rfe ah anqqr qfl eVnY Fitlq cfTfe 

RqqFvft’ wri - h fqwcRT Rf^q qqTTT ^ ?? -^1 ifqqR q^PTt FTFh ^ fefeq q^ qrql qrfeq; 

ah FTq^ FTTR Fi 



[viFT ni—^grr^ 4] 


'TRcT W\ IFm : 


53 


3.5.4 444><uiY ^ ^ ^ ^ ^ TT^ -^m^’ -qT, ^ -qra -sraw^ 

^ ■3H ^TR "Rnr oFt '3TT h-hIki hi^ii "4 Mi'll STTjf^ "^TT^Tq 

TSTTf^ ^ M 

3.5.5 wn : -Rm y^'M><»i wi ^ 3^ yi^rddi ■qr ^ 

i\. 7t?Ht ^ ThY qfwcfd aTHT afk PlMPdR^d ^ 

fTTt^ 1^^' qr 540 (50 3^ qtR«rf^‘ ^ 

^ ^ ^ 220 (20 3^ iftqarf^' ^ mRT) 

3Rq 110 (10 33^ A^lHeslPd^T ^ ^TRT) 

^ 3;fh :3q^ ^ ^ ^ 

y4>K qft ^iPey. qfft q?TT '^’ qR? ^ qf^q^q q^iqi q^i 

3.6 ^qidl : '^rqP^^qi dotqi, qN, 3RRq, qit P'iqiP<fl qRq 3|k ^<^Pqd ^ P'l<=hlC'J'^ ^ 

WcR ^ #ft "3fTf|rcri 'm% q^TF ^ ^ ^ ^ w?i ^ qft 3Tk fi’didH 

fqqqq ^ qj qrol ^ ^ spq qrqq qnf^ fYr ^ ^ 

3?T3TT^ FSTR •Hchcll 'tl 

4. 'S^mT 33k iTTjr : 

4.1 qrwl : wnnY ■^* Fk qr^ aq^s^i, Tq^rr^n sfK qrq qfl 3 ^ Tjfq afi^ qfq ^?qkt' ^ qqqf 

■4 331^ "t” d'ichl ncTF P^'^'il 3T^ Fkt’ '^rfFq ^fh: ^qrfFq rf«3T ^HiHiil ^ qq Fk ■qrfkp ■'^ P^i^dl 

q k, RT wf^ q ki ^ ^ ^qrfk? crrf^ qrqj- w^ A' 3m3Ht kt 

4.2 Mqfl qrt PS^I^H 3k 3TWT 

4.2.1 3 q^<T 3 k qT 5 fl‘ fq ■qw few^q 3 k tkki ^ttri kRk Ik W 3 ^ 

33 k kl PH=iiP<d fkqr qq 3k TRF 3k fkkkrq ^rrqi 3iraH k 3 k ^ift' qrwr it, fkl^ 
k Psoii ■^’1 3qvr<t>< kft itlq qrpqtdipqd %q; qrk wfkp kRk Ik ^ q^ 3 k 

3RF ^ 3TTq^ qrRTT 37RTTq k; 

4.2.2 3TT3ra 3k: 3Tqf?T^ 4iiHy) k Ikq; aqtqrq Ikrrq Tf%q fT, qiklk mg m 3Fq[ Tqgmr 3Tki qrrqk 

^ fqkq fY 3k k mm mk A' aumq H m qqmr ^rk km k sk ^tfi k, mk km 

it'; 3k 

4.2.3 qkkq k 3Tk -mit qr qrqmq mk -qi ftmrfkr qqr (fe^rra) qk Fk mrf^’i 

4.3 qqqmr wmiq ; 33331^1 m 3TqkTC mmft k y^=w Fk mk kl ■qFmrq kt m qimcft 
k 3 k 3ira qrqik k kr^ y^«Ki qk fko; qrk qnfkYi 

5. W<«q qkrsft 3 k^ : 

5.1 3Tg^^ : 33ra wmrmr Fmrf k qqk', mkt*, qqqmr 3k qiPeik "kki 3Fq qik kfqm "^mq; 3rE^ 
3T3F k wmi kt ^ 3 k 3Tk FTqTri i W3; mk mrfkYi qq mkY k kmm w’ 3mFj w?mmT qr mPif 
kt kfkqrq kt mk f, ^ mq, mm 3 k mrqrg qpft k ^ fMi 

5.2 mFqf 3 k kHikqm : ^ kHramm fkqfkf^ 3 km 3 fl* k 3 r 3 ?m fM : 

(m) mTfmfYk* k krq wq kt k ^-'^m3iY sk fkt^ km, krak 3T?rkf ki^ qqqk kt 
■qmmr 3 k fkt^ mrnfqm mr mnq k f, qk mmt m mm T3k mk mk^ri 

( 33 ) qfq mk’, k mm kt kkt, wmRm, '^kkR m mrnmrmr k krQ[ srrmfmr f ak 

qrfqmqr ukq fki< mk tkrft 3Tm mn^i kt kiR mrt k irkR k y^«w mk qq ^ ykq 
k gk 3k wmg rnmr^ kk fkmkmn fkq mk 3Tmqm ^‘1 
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(T) Tfra ‘4 ^ sih Rf^r ^ ^^q-artwr ^ ^ mnn frql^ 7^ 

'm era irc^T 4 it-tt ct^ ^ 7?; ^fir ^ 7m^ ^ 

^ t; 

(ra) ^ '<?ii ^ fTcfiftcf ^'74 ^ rarai3Tt', rara^ 3 ttW, ^WTTt' 3^ 

3TT^nT‘ Tif^ 7i'4t AWTTi’, ■4^', ■qra fTi ^ Trara tttt trarar ^^tht rarf^ cistir ^ 

'^'4 4 'TiPTin -^n Tra:^ wnfl ^ 7rra> 4 srr^ 4’ ^ '^T^iTT Tf^fw 4r ^ f, ^ tttt ^frar '^tht 

J^' 3ifr4^ ftA ^ 4t 77 TTrqpr 3^7 fT Rf^fE eT f^rai ^17771 

(^) 7f^ -qFTI ?:r^n 7T TTcfr 7T Tit^ 3^'^ 37^ 44 f^TET 4 TT^TeT f^rai ^jTRTT t WTU TfRTfl 77 
t3i^-^ 774 ^ ^5774 4, -feTTf 44 47 4 ^Tdi t wt’ 37®-ra 7 tttr 4 74 74 rarat 4, wi fa'-qn 

4 74t1 7r 4 4 4^71 ^ 7717^ sfh: fT77ra447 wnm! 

(ra) f4=T ^ 7 tt 4 74 7Frrf4T ^ 4 Nt 7?raTci[7i 44 3Fq TTrat' 77 , ^ 374^7 fI, 34r 147 t4‘ 74 
FSt4 ^ TTHF 347 f4747447 ■STE77TI 7r?f 74 7Tfe4f 77 IJ^4T 7FTT777 37^ FTcET 4 3^7 M<i^d 7 .t 4 
7771 TFr rarlFT;; 347 

C^) 714 WTTTTTJI T7>t| ^ 4I77 Tra^^F 3^7 77E7 4 3n4 7 Tc4 77F74' ^ 7T^ TITK 7^4 ^17 7Tf?n7l 

5.3 77T7«^ t44F7 : 7F i f77 ^TrTTr EfT? 77777^77 37^4 77f^ 4 xr^ c5qf^ ^ ^"<7 

4 ^{4^* ^'r TTTT^ra 7r<-<4 374^447 74*, Fm tM tt Tn^rf ^ f^tr f7T77t4 ttee 

74T37 TTf W7t 37^7 FF-i 1 -TTfirTT 7T 7FT57 ^'71 f47lT77 fTrTT ^ TTf^F 3^7 fTTR 7777^ 34774' TTT 
77H, 'dMTehO' 77 777^7? f^Vl 'stcTn 347 3fcT4f4!7T 347 7§|?r4‘ '<4 T7Fr7 74 777^ 4 37^ 7T7F 

FITT TTFlf 347 fTTTrar-CRT 777 XTTX 7*7T41 XfTFT^ ^ T[l41tra7 ^ fTTO; ^7777 ^777 raif^ fe T7RT 

3l77Vf7777 ^ -iTTFl' 74’ 77^^ 4 Wmi W\ TJfTeft fl 

5.4 4F77ra77«4 41 ^ SiNiSrcj 627^7 : ^ 3'3r|-?771'| 447 447 4 X74 FtTI ra7fFX7 14774 1% 7^ 

■>47 ■'44 x4t77 ttp4 ^ tT^J 'FI 3rraf4F f^qi 77^1 3nTf4^ TTIFtfr 77^ F7f4^Ff)Zf ^ ^ 4ra147 ^74 ^ 

tj^k7p 4 raTFl ^4 rarfgT;! thit ^ afh: 3R7 x?7t4 tM' 4 77Era-77Fra "^7 347 yfdRd 374w 

^ F^rai ^377^ railFT! 37Ffw ^ oiqTH ^ '4^7 FFETIel^ 37^%^ TTTWt ^ 4:?17=h7ui ^ ^7^ 347 37^ 

4t 3r4tne TTTJTTJI # 747^ 4 377x3; 4, TTTTX 347 fT«T4fifi7d %T( ^t 44I -gfTTf^ 37T7fW 4^K=h7W| 
4?i f4 347 f47775Ff4cf f4ra? 177x77 

5.5 Ff77 TlTFF^Txq 4 ^'z XTT 37=^ TIcTeJ ^ 574?7 ^7 fFTf ITT^I 

6. tiTfitih iftTT f44^X7T yuMcil 

6.1 fW, xpp4' rai 37XF FrfFFR FTfel’ ^ 14W7 ^ xr^ FFTFt 347 fFTcR FTTITF FNi FTfFXTJ 
FTF WT^FTxrr 347 37177F177 ^ 44l’ f 4 F-qf^hHUl ^4 777^ ^ fT^fFd 4 ^4^ FTt 1774 rarfFXl 

6.2 Ff77 WESFTF ^=67^ 4 Fq7T 5R FI 37777^777 4 44' 4 FTTIFT i4f 'TfS 4 4 TTTF ^Tq, in4 

4twt fftf 4ra^ FrfTFr fi tittifIffi ft Fr4F4‘ 4 tff tffr 4i 3744 %f fttf "p; f^r; in4 raifFti ft 
44 ^iPhF) 4 F?F!^ F^FyxxT 4 f4q itt 4 rarfFq 144 tt ftW 347 3x7 =^441' 41 ttftf 4 37FFTf47 sTFfwi' 
4 TrFxq ^ ^^1^4 4', TTIfF 4 FFIf 4 FfrmFTF^XF 7rai7«F 4t f4 Ft 4 ^47147 734 4t t 4 TTXTfT 41 44 FFTF 
3TfFFi|f7dl 77^ F74 ^TT7T41 f 37f^7F77FI 4t IWlflTT 4 37^7777 4 347 ^ 37fFFr7XXT 4 141^ 4[ ^HF. l O 
4^77 f4q in4 raifp; ^ 

6.3 FTf4 4 ttFR (47477TfF) 4 f^ FFI FFPT %FT IfTFT Flfp FIF 37=F xfFfF^TTFt FSIFFT f4f F 41 FT 
TTFuft 4’i 4 fF7 xI^ FTTTTTT’^F 4 17777 F77747F7 ^FTI^ 4‘ FFIf 4 %q 77^ FTTfFTTI ^ 37^4147 f, F^ t4q 

raifp 347 17777 TF7F74' FI ft 4’ 41474 WR 4 TT^FF 41 RFifTF Fr4 4 f4xx stEfftfe 77tfft4 ftfI iTr4 
rarlpi 474777^ ff fffi 4 x^ ftf4’ 4 ttttt fIti fst 4f ftIfxx 347 f41 fftfrI' 347 ft4' 41 f4f 
FR4 4 t 4 3r«d1 F7F' 4 fIft iiht rarfpi 


♦ If i 




I'm III— 
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6.5 ^IHH 3fh: : oilpefclJId "RRH ^ ^ RlTf ^ W '^’ T^RT "^Tf^l 

6.6 ^ afpsnr : wr^ ^ ^ aflr ^ ^ ^ ^ 'jt^’ 

f^vRi 'Jim 

7. T^^rTT afpT WT«r Trasft 3T^^' : 

7.1 ^ o?if^ ^ arq^ ^ rtr ^ arr^ f, air^ ^ 

■qfr^ ^ ^ RTR ^ ^ '<5^ Rfta^T 12 rth ^-■^-■^ 

^ ^ ^ ^4irH<+> ^ ^ ^ fRiTR ^ ^ ^ -sTKffRT -^RFft 

7.2 ^VilHsh Pi*! : ?f5f ■qi^ ‘^Pdr^rf ofiT^ f^Q[ <HicfUHl 1% f'ti^l o^foKI '^, f^T^ RfH RT®*Rl 

^ qAr^d "ZIT RTR 1^ °fT^ ^ '^7 BtH «<iqa Wf t’ 73^ "t 7T5FpRT "RT^ '35^-'^V) 

'^] aifd^K ^ ypHd ■!, f^TRt af^ t^RTt Rt t'l^'^cT 17 ■'^iTR eRT^ arj?T^ ^ 

^ W ^ft^aft' ^ Rf?T ^ ^ aryrJr^ ^ TT^RTJT ^ ti iR ^mi TJ^rrf^ ^ ^ 

ycf^ ^ '=t)^*ii 1^ <=15 “flnu ^1 

7.3 ^fd^i : c^f^, "ai^ ■cdldcri ^ RT ^jrfcTtlR^ ^, hiVi ^44 7t4f> f\^I WHT aftr 'ji«< TT^ d^«hl 

TTR^ H<6H-Hc^cil ipl RTR !4^ RRT ^^K T3l4"^7TT^, "'^t^RT ^ ^ 

«FRf 4* cri'iMi ■c<iRi<i Rti^l RTR ■arar^R^ '^* 0614^.1 f^rnt ^ 4;7ft ■srrfi cRTPft ^ 

Rr f^RTt 1^ RR aiiq<u| ^ f^rar^ Tq ^y^id afR 4^ ^ ^ t f4r ararq^ 

■acR R «TRI Rm. ‘STF^Ri*^ P4|[4>r<Hi ^f^RR 3RR 'Sfpft ^iPpi^l 

7.4 ■?T4t* "arHT : RfR ■aHTf-RTT^ '^T^ ^ 4’ 3^4)' i&^P'M 4^ .S^dl RRR aPT^ ‘^T^R’ "44 f^RTt 

aiR4?7 Pi ftp' ■^j 414 iRt "4 ar^^ y4>K '4 Rt4 Tf^ "RiflRi ^ 

4>|4 THTR «t)<’^ "4 ''j4, "STRTRR "SFT TIRPT '4iT4 c5i«h RTRIcp ^<^ft(l ^iHu! "44 T^lf-RTT? cFT 4 "4 ‘'TTRR a47 4t 
ar=|5»4+ i\, Rpn RTfiRI iRTRt <RliJfd RT R^F^RcT RTRRI r4 TST^-RR^ ^4 ^tRT RTRR FfRt' r 4 RtRT ajk 
pRRRTfRR fRRTT ^SfPTT RlflRI ?Ts4’ ^ WT^ ^ 1^ ar^f^cT SRf^lcl r 4 Rpft Rlf^l 

8. -SErf^rmH wrf ; 

8.1 RTR 13R1RRR ?RT4, ^ 7 ^ ^7 RTR r 4 ^Srat^-RR^ IJ^ft t, 4* 4»l4(r1 RTO RR4 RRR 

Hi( r 4 RqtRRqR RRiT^ T<2IH1 "'■Till 4.^1 «hi4 r>t 4 RRR R^ft 4ih*i1 R^ fR7 r4 rr>4 rt 4 Rrq4 afk "^4 

r 1%R aM^Rrl RT^TTTRR) RF? R?r 4 Rlt^s< afh ^ RRt r4 RNT RTTT Rlf^ Rf^ RR^R tRR RIT^ 4" 

R Ph*|[ RRI RR7 ^-4 =6t4 r 4 y<JiPl, fRR4 o^Pw cFTT ^ RRT Pidfl 4 RRR T^ RTRT Rlf^l 

8.2 4^RR a^T ?47 WK r 4 RT^a4’ r 4 Rr?f RT R^’ RtRT RT1 %R; 34t 

8.3 474 RF^afl' ^ Rr4 4r 4 RRFRR RTR^* lif^l RHI Rlf^RI 

8.4 RRTRRRR oRRFR : RTR y4H><U| W\i 4t 44 RTR 4 RFf RTR r4 4rt 4, RRlf-RTT^, 4f%R RT 
rItRFR fRRT RRTT 4, 7Rl4, cT^RTRpRR RR4 t R!7,4. RRI^, ^^4 "^Rt 371^4, fRR4 IrItRcT RR 4 RIR RiT TT^RR 

RRiTR t, yPaP'^-S ibcPi -RTf^'t 

8.5 aTFfpr : Rr4R^ ^rIrr 4114?74 RiR RRFfRR 4 44 4 r 4 amn t Rm' ri4 r4 rbt4-w^ ^ 
■RTRI 4, r 4 7RR5 RT^HtrHcii R7R afk RIRR RFTTT RTIIR’ 

■ 3 ^. <%c;<i RTR r 4 ^cr>ii ^ frlT^ RfSBraT 34 t 44*4 3T4^t4 

i^4<i ri4 r4 ^r>t 4 R7 44 Rn4 rt4 rt 4 R>t aiU trttsr 'ri ^PTf^RR rt 4 ^ fcR ail^ci rtL-IrIrkRT 

PcIMRR^ r4r74^ ^ r44jH^ 4 PHHPdUsId aT4^a4' R7 RTRR RTR RTj%R : 

1. RTR r 4 ^RRR RTT aTRWFT 

( 1 ) R14 r 4 ^RTTR/fRRvR 3773^^ 3TfRRPTR; R®3ft, HtJQll RT 3FR 7^^ RT^kI 4 ^ aTRft^ RTR ^ RTRT7 
4 RT%R aih: 3T?4 rRR RR, ^*, RT arR RS^RRf 4 "^RR '?4ft! RRT-R^f Rl4 R7RT7 aq^«sR R^' f', R?7 
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sT^rft Rre ^ wtIrci ^ ti 

(^) 3^5^ Rra ^ - 5 ^ 3ih ^ ^ ^ 50 Rte ^ ^ 

( 7 ^) f^ ^ ^ 11 ^ ^^'?n^ ft«R ^100 ^ ^ ^ 

^ Tpf qTT^^Y^I 

(7T) cnf^ ^ 3?Rnra rto ^ ^phI' ^ 4<4nV ^>mT ifm ^ ^ aik 

3Tr^ 'm '911^ 'fe^TR ?T RRR Tl^RT! RTO Rft ^R»H RiT R? arTTRlfRcR pi'll "RTt^ 

T <^e«cn ^'♦>i*il ^ af^ ^*»»i'iT R»1 <hY< 'jiI'1 «iic 1 TT^, Rft RT ar^ TfRTR WR RT a'-tR ^RT 
R)t we«ai, tRfrr^ ^ ^ Rra ^ RiRRR ^ '*ri*fd 7R5f, <Mal«<<l RFT, RTO ^ ^Risl ai^R^ RiHiil 
^ 1^, RRTR ■Rpfi "RTtFRI 

2. RTH R»^ ^R>H RH" aflRiTT 

(R?) HRTRR HR ' IRdT a^k RRTRTf^a#* •^' ^ fwmt eH' ■4' RTftrrf^ WT ^ T^ 

RR? Rit JRTIH TTf afTRiU R7RRR ^ aTTRiR aftr RR? fR>R IRtRIRv^TT^ ^ ar^RTT aTcPT-ar^TR 

R^RTI RRrfR, R? Rl%^ "glRT R^-T(fTRT RH R^f ^ ^ ^'| 

(^) RRT Rjt ^<t)Ml ^ ’dH(.l«K1 y q'lT RRTFT R>i "^RT^ tfli Hl<i< ^ RjH 'Ipl pi'll RlfV^, RRf^ RTRT^^^fRR 

RTR R^t ^R)H1 Rit <?TT 2.5 nidi RR 'ipl pi'll RT%^I 

3 . ; 

(R>) Rttm HTRRTcRRT ^ RR^ jfA\ rW 371^ rH 3^ Jm RTT^ ^ RRIr^* ^ 

■^^{RRR 5 ’* RR> 37^^ Rj'shld tiiHift R>1 RRlf RIRRIi 

(7^) RT^f 37^ 3Th ^-fRRRTT «HpJ^T ^ R^ ^ afhC aTTRI^ ^ WTj RR^ R^ RTrY afR Tf^ -qpft R^ 

twTH^ ^ RWRRR ^1 ^:wiR rIr Tftzi ^ T>?f ^ %q; 5 '^'.rI. RRT R^‘ ^I 

(R) TSM -4’ RRI 77^ 1r4^ RTtIrI ^Rtl 

(R) Tf^ RSl ■^RR RT4 ^ WTRR^ RTR ^1' 3714 RT^ 77R1 '4^', 4 r 7, 3TeRTf7RI, rY^ artfR 
f^RT/Tjr^^^f^fTRR/T^R^ ^^1?T/Hl4ci iill^d cFft bIrIi 

(■^) fR^TR i^ Rr4 RT^ RTO ITRTR r 4 RT74 ^ TTF^RRI^ "^TeR WR R7 RRIRT RTTIRII Mp^^T 

4 RR7 Ptrir apR «hl^ R7^ 'ipl 441 rirrIi 

(R) Rf4H4' aTRfw RH r 4 Pn+ml ^ 4tR7 r>4r^h RTT ^RR^RT ^ Rlftri 

(I?) Rf7Tr4‘ 4' 414 r4r rttI r 4 f4^ arrjf^ r4 -brrfrt 4t4t rt!^! 

(R) rIr rr trtr Rh4R 4 i r 1 ■a4 4t4 4 Tr Ri(4 ^ Irtt TTftR4' 4‘ rtrtrt r4 rtorI afrt aifdcite 

oRRWI r 4 Rpft Rlf^l 

(^) ^ TTRT^ 'TRR: RR ?14 ^ '?14 ^RTfr^ afP 1RRR RTaZT TT RTRFRT77 ^ RTR l44t 

r 4 oRRWr 4141 RTf^l ^RTR RTRT4 ^ ^3^4 fw^ 4 RTRF TftRT RRT #7T Rlf^ afp R^ Rlf^l 
r=f)41 41 T^”?TR r4 4^ "414 4* r4T wt rftt Rrfpy, rt1r7 rt?t 4 4^^ rt ariR r^trt r4 

4. 'TTRTtTR : 

(R) RT4 ^ ^RHR yfR-'RRTRR r 4 ^RT # ^«7 37RTf4R fRJRT RRI RlfF^!; afp RR 4 RTq iRRRt R7 
4^4 a^T rrt 'qtrtt^ 4^4 r4 oRRT^-tt ?lil rtI^t^i 

(73) RfR TX1“'^ ^ r^rt 4 ^ fRT ^ 34 t rzrt4 rt4 ^ RTT rtt t‘ 4f R r4441 rt^ ^ 4r4 Rif^l 

xf^-:?TRT' r4 r^r^ fRT RRTT TT ^4 r4r1 30 4'.41. “4 r 1’4 arh: r4 rIr r4 ^ rr to; tht -^^34' 

a^T R3 Rt4 rt4 rt4 r^-rrI' ^ ariRnr rt 1447 r74 ^ 60 4 70 4'.41. toi 


II If: 


4 If. : 





[tlFT 111—^4] 
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5. 4>444»< sAt HIMM 

(^) ^ ^ ijcHsfl<M qfr ^ 

(^) ^ ■qm ^ 48 'ET^ ^ 3?f«ra> WT ^ 1^ ^3 |ht i ^ 4 8 t^. diM^H 

^ feF?^ ^ "qT fipf^ ^ ^irgq.1 

(q) "sranr qjt qit ■Siqra^qqr ^ crar^-«R^ ^ ««^qui qrt fmrftq ^ tni^qn 

«1ci ^ ^q=fT ^3 ?t qr Pi«w)ci q>^ qxn^^'w 

(q) 'qrs^ ^fhcR ^ -pr ^ #ti fq^‘, q^* ^ arq • 4M4q)<T ^ 1^ 

qqfqr 4>q4U qr W qifer^i 

C®") qftHT qs! ibni qjT^ ^ aflr qfq q>t ^ ^ -qicft qm qr^ ^qji^' 

'4‘ 82 f^, i(. ii 3F^ dlMHM q^ q4 qrft ^ ifrsR qft oqqwr iM qrflrqi 

(q) qri atr^ qqrR -mq? qjT^ ^ cRH qr^ tqqrqr qr qqq qr^q afh: q i a^v i ^ qrq • f^H<^q 

Iq^ q^ qrq^f^ ^ ^TqWT qTT^I 

(■0) qtf^ "^qra ^ q>^ qT?[d®xi qqqft qq qrl^, ^rq^ qfq qrr q^qq q qfq ^cTfq? qrqr^ 
qq f qt qi^ qiqr^ ^ q^ qq ^rfeq, qi^ qqfqr qtq sfK qfq qq q^^ qi^’ qrflrqi 

(■q) arqfw qrqql qq qqqq ^ qftq^' m^qiPeid qqqR qf^ qfl ^qq^ qft qn^i 

6. qftq^ 

(^) qqqnqq qftq^* qqr q^-TTqf qq qftq?q qFqr/^lr^fqfqq/ wlci^dd qqq^' 4' qr qrqr 

qte^qjf ■?qr?sqqq qwsft' ^ aq^ftq qq^m 3?h: yrdP^n fW qqqr aqq^qq: ti 

(^) q«mmT ^ qfq q^t ^qqqf' qq» q^-Trqf qq qftq^q qrftfqq ■aswrq^ MiP^qT t^* ^iqr qTwi 
qfffwfq A’ q^-?Tqf qq qfrqqq qpft A’ q^‘ qnqqr, qf q^^* qj^ ^ ^ qi^ '4' ii^qq f, qr 
?l^d hR^ci iel Rftdi qq^l 

7. divi* qfParqrr Rrqsnrr 

(qr) qRqff qtqr qM, qr 3Fq ^Tfqqqrq? qffef Rrqq^i %q; qfq qft ^qqqf ^ qrq 
qk Rridr qhnq ^kn qiPei|.i aqqqrq qq ^ qft^', qf^‘, sfk srt Frfqqjr qft^' ^gqq 

#TT •qrf^l 

(■?q) ^qqq ^ wtft 'Srwq; m. qT?Tq> ^jfNrqn wqf qjf qqr arpq^ ^ :^' -^erpftq y^i i qn /fqqq 

^ f^ <jTi<.‘^i*n qfgfpqq Tqrqqf/qqqTTRrqqaff ^ fqr^ srfqqqft q;f ^ qqq fq^qr^ ^ qffqff w 
qrqi qiP^<<l 

(q) q#ftf^KT ■^TTlfqq^, ^qiM-qqqFkq fqeFfI’ qk ql?^ qrqk^rfq^, Tftk^qrf^ snfq qq q q^ 
■^feqrrs^ ?rq -4* Trqkr t^qr qrqqr afk q qfq qrt ^qqq A' qqr ^qqqn 

(q) qfq qif ^qq^' ^ afqr qr qiq ^ftf^ q^ qr q^ qfl qqqi 37pm q^' qfpq qit^i 

8. oilfcWMrt 

(q^) TTra ^ qfq qft ^-qq^ qq# ^ fqqfkiRT ¥7^ ^5qf^ qrt qjf^ ^ ^ qifq^ 
qqfffqi Iqrfqrfqqr ^ f^+rq1q qff^ qr^ 3^ T^ qft^ A' q#f^ ^ f^ «{^ sfk qq q;qq) qt 
qqqqri fqfqq^ qflw A ■srqfqpj^ ^ qrm qqfqqm qft^ ^ qraftf^’ qq qqr w# ^ Rqr 
wrqqi ^ ^ f qqr #q#Tf^ q##, q^qt^qq, fqqkq fqrqqf qk qi^ ^Am ^ 

■^f# qk A qt qft^qq fqrqr qrqqri 

(TsT) qfq qrt qq# mA qqt qqfqq#* ^ fqfqrqftq qq qqroTqq/aifk^ Mot ^ qqq 

■wrqtq qwqq/fqqq ^ krq qqr^qt qqpqq qqrqqt' qk qqqnf^rqq^fl’ ^ fqrqt arfq^qft q# fqrt ^ krq qfkkf 
#’ 37^7^7^ ^ ^ k* qMl 


4110 GI/10—8 
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(T) ■^IT ^ 31^ (l^dHI ^ q»4q»i^ 

^ "qra j4>hT 4* "SFR ^ 3T55n?f «nwi 

('El) irra ^ ^FTR T?*ft 'Sh4+KT ^ 'Srr^ ^ -iioinT ^ t^sri ^tnr 3^k 

^ ^ ^T«?T T^’ssm ■q^gf^qisif ^ Tpjhr ^ '?tt^ "fee^ ^ ''irft ar?^ ?T«if 

^ ®r^TT '5^1 

('5') T^HI ^ 3^1 M5Kcb(ui i( Trn?» ^ ^ 4t 

4* ^ ^>t 4 ■m TIH TT '51^^ 

9, t«rt*9dl TTSf^ 'Q^ifiraf' 

(^) c*5lT4n f*<ll4)Hm ^ ^ 1^ M 'TT TT^ T^RT cFTRR "^4 4 ^fTR* 

yfan^*l n*)^! vflHT ■^rf^i 

(^) ^ ^ ^PrlRn ^ +R4ITT 3m^ 3|N ^ ^ • <lMIHi^lVI4i/^S^#(i/4^^<ii^'a^< 4 4^ 

^HI 

(T) ^ 4 ^ «4>i^ 3fk sfh: ^F7f 3Trflw ^ 3Fq wnft 

t4t ■cjife^.l 

(■ET) ^ni>v^ni4 / np f ^ ^ fRf4?T ^ 4 ^ 3fK 3r^ ^ v^ -^Fft 

(^) '^sfTR ^ 3T^ T( 'srfH4«i ^ifey.1 

(■^) ■'T^-Traf ^ 4t^ sfiT^ 4 "S^FRI 3i^^in 

("s) 'snfEi^ ^EmraiT 4 3Trw^ TiTR 1^ iim ^ tt ^m^TT sfh: 

arfVf^ M*^ i ^d / d< T <M if ^ ' ^ 34 ^ 3tf^R>T^ ^ wi ter4 ^ ■t1w 4' 4 w ^nr^nri 

(^) 4^ER M'dl^dT 3fk H^KMirdebl34 IRT ^ 31441* ^ 31^?^ E^^* ^ 73T^, ^^RTR ^ 1^ 

Mfi - g(gq [ ^TRT 3^4 4^4Kl^*/^^ •^^IRpTRR? 4 yPdRH 3M-4lRd ^TTl^TITI 

(^) Mft^ T T ^ ^ 4t R^NJfft y^l'juT ^ 3Th H Rfpprrft- wh ■sftph 

•smnni i^RwM'd ^ Riwii, 3 it 14 4 ^* "STTr^ tiff 14n^ T?i-Tra ^ 

TTTO ttR^’ 4 4stR^ 

(^) 13T^, -dTft, RR 3^R 3TFfS|? 4dRMI* %4t 4t WV^ mR^ii 4’ 4siRa "^>74 ^ 3T^ •=?4t' 4t 'Jim.'Hl 

(H) ^ 3y^7^‘ 82 feft 4*. FPTRR 'TT '3^ ^ 4 RTF f^rqr ^rf^i 

(3) Rm f4^ 3TRe43 3 i4t %4t iRnr ^45 r hm ^r4 '*r 4Iti 

Cs) 3nnfEif^ 4[4f 4 siRraPF Tqi rtr ■qi sR^rPm ^ 14Rn w=tt ’grffTT 4hc ^ ■^tht 

(^) ri 4 ^ ^nrRrss ^hto4 ^ rt 4 ylPdsqlH 4#* 4’ 4q> ^ft4 erttstRt (Rt^ ^ 4’) 

4 cZpqfPm t4r^ ^fTi^TTTI 


10. 3R?r 3 t4^ 

(^) 4qR imT ■q4 4t4t 4 4^ ^ ttettci^ 4%«fh 4 44 4 w ^ 4t4 

ift "^ra 44t ^ '^rtiPw.'F ^ 4f44t 4 tst 'niy.Mii 


(■^) ^ 3i^4?4' ^ 'TRTT ^r4 4 3RTW t?4 'tt oqRraRft 4 M4^ ^t44t^ ^ R44t ■q?f 

Fq? ^ 44 Rt^T M^iqd/d'KMlPd'Fl/PFTR 4 R^f^cT 3nf4^>T4 IRT 3T^?f4T 4t ”5:^ "qp "Sll tH'=ho1 41 

(tt) 44 4 W 34t •g3R -gfp TITO ^ ■jqJH 4 f^TT 31 3T5f^ -5^4 4 ^ M4 3 tR oq^T«TT ^ ^ 

4 t^wT Tn 44 Rri 44iqc4’/H'KHiRi«hi34/rHJiH 4 3 F!t 44 yni^iH^t aTRT5rn<T f^rqr w^tfi 



[W] III—^t3^4] 
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(■ET) ^ 4' ^ll'H'1 ^ %TT ^^MkTcT M^Hd/ ^■•'KHlPdchm.' ‘>7^ ^ ^ ^ 

wfNrr 3TftfT -m ^ ^ ’irf^ f^^rfiTcT wTr 

T^RSq ^TW ^ t ^ wm ^ eft ^ ^ ^^Tsfr^R T1^/^ ^ f^VfTTfl' 

^ W “dMCi««4'3#?T ^7^ r^r=hrH=h «b4'dlR<^'< ^ ^ 4t^^IriR7 I 

%TFI - V 

^ThsR-'g^sT ()/T§rra ti<lfi^ wmf ^ tshj ^TT«nT^>cTf 3 Tf ^ 

3T5^7TTTr ^ ^ afh- M^d l TRr«7t f ^df^bd U^fd^r 

’TFT 2 ^ ^r<«Ki, ^zfFT/^Srr?I 44^VT^R flTF^' ^TT^ ^ ^ ^TTeft t, RlPdRld, 4^1%, RidRd 

•3Th 3TW: TIT^' ^ t w ^ ^ o^rdd^T ^ ^ ^^TT farRfe ^x^d l ^ 

TT^4t 3T^^TT34', ^ 1^ '5Fn^’ 3^ 3pq HHchT ^ aT^F^T ■?P4 d l P^Tl] : 

3FFfcT hP<<H< ’ft ^P*-HPcid f '3TFFT "dF^ T^T^ 'STT "ft^ ^ 3 Tt 4 f 3T«T^ ^ W4 

W^ ^3TT 4PjR feFT %qT ^ t -qi ^ %Ti ^ ^3m ^Pu|Pcrid f : 

(^) ’fpRTF^; 

(^) f^?fTTf 3^ itZ^; 

(F) t4«h-o*K; 

(^) (Pcf^JlcddT, H^lPd^WdV, d)Nfdd /TfTgTT3ft' 4'); 

(:g^) T«TRp tf: #n; afir 

(^) ’TFT-F^ 4’ f^fTR -^TFri 

1 . Tnff TrftFfP ^ ^Tf^ RtPHi^fui M^Prl^lf 

I. T3nw TT^T«f ifzfrc ^>T% 

W <2II« ^«f f^Fn ■^fRfl t, <R "dTiFt’ ^ fTHPrlRsld fWT en\?t'ftl fdFft 'SRTR 

^ <2IM[ Wt 4 eRT^ ^ ^ ■SfT T^ ■^‘ T^ ^ 3TT^ ^ 3T^;FR TF ^d ^3(4 PHd> ! d’^ ^ 
fwft d>K<dK 3IRF ^ ^ wRr ^TFlt ^1 

II, ^ ^ 3ffT 

(1 ) ¥T«T «fH ^ ^ ^ ^ 'qro-'^fTR, FT^ ^3Tr f 4 3lk ^ 

’ITFt eT«F ^«fl TTFF ^ afR FR ^ ^ "^^naft' TTf^, TRTF ^ >3114^1)1 

W^' # 5«fMl<n ^ WF aftr TJlt ^50^! 

(2) Tsrra ’RTMf ajh a4^=r>4' tfl4 arcFT-aRnr (tfr^), arrd^-qdT fi, 

■^pft ^jint 'ejiIeM.i 

(3) "^eRTf, ^rrdift afR «h<ici4 dft 'FR ^ TFFT^ ^ ■^fd'Rl’dd ^ 1^ T^ Ff^T^, P^d^^’c' 

afR vfA iTT^t ^5iTi^ aftr Tft^ afht ^ ^ aRPT-aRFi T^Tn ^i 

(4) TFTFR TilfFr afk -3^ ^TFn Tmi w^ff ^ ^ TIFF 

(5) afir ^f)^ TRT«ff ^ Ft# fFTT arm-aRFT ^‘ifti 

2. 4l;fiJ«t» ^T^FT% ^n4Mll( 


ch4xiip<.^< ^ 3Frft Hfviicb ^ w arr^T^RT i\, ^ ^^ifKi 
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HI. TrOR TtlTir WHFSR ^qigfrnif 

1 . 

aftr ^ ^ ^ ^ ^ ^ 

f^-TT ^mju\ 

* ^ ^ %?ft t™ T^KJ R^5dAfFfi,-l'l=h iVi.4^- w t Ti w "=61 ^ t 

* ch'R^TT^^ ■gro =hl4s^H 3^h[ 3H^4^' f^^TRTH f^PQ. nTi%^l 

^ wc^ ^ toft^ ^nr4^ ^ ttht 

■^RTF '3'q‘w^fl' ^ mni, ^ wrf ^ ^ ^ ^i 

^PT^TR 4' PHnErlRsId ^HO-Mfcid #ft : 

* r^'fTt "TpST ^ TRT^ "Rft Wrt 3n^TRR> ^i 

* 3icHi< fT^ TRtTI ^ 3irc|^4j'6"c11 "tl 

* ch4 'Jll'fl ^T%RI 

TfRT^ ^ fHHfdRsId ^<ffl?f t 

* TFET^ ^ Tfqr^* 'rp -sttEt w(^ ^^t%tti 

* ^ 'drTI^T ^ CaE^, WR ^ ^ W?I TRT«Tf ^ ^ ^ ^TSTftcr sfk TTh Wn 

* ^ ^Jrqr^' ^ TTr^ri ^TTTf sfl?; fem fRFTRT ^iTHT 

* ^ ^ TRT^ RT HTT TF^ 1^ W=n "RlfFir (fgff^dT ^ ^ 'RTeR '^) I 

2. 'Hltliil 

( 1 ) iRTTrrft %fgRTTh4 3fiT ^ odl^lR'ilT ^ ^fTRTt ^ "fTWR m ^ ^ %R 

^-M^.dld ^ ^STIRfftl 

(2 ) TTTRf^' mV W<£4^T ^ ^3TTRITT ^ ^ 

fl 

(3) "Rit^ 4l(d'=h sfh; ft'aiiaV'i 'RRI^ T^' "^dTr T^iFeRt 

(4) yi^ul ^ 'JtlT^-M^dld ^ 'ill'll 3^ o^EklOd c^ "RT 'd^T Rtd "RFft BET 
^ ■ciiTeM.i 

(5) BTWl wrt Td" -fS[^ i^RFt BFTBTATftr^ ^ ^BETT tl 

F?T3ff' ^ ^-M^.dld 3T^?B ^ ^^T%R! 

(7) ^ 7^ -R^qf fir^ WcRT dlMHIH 5*^ H. RT ^ 

(8) Vflfdd 7^ ^ fBET^ ^MT cTTRBH - 18° BT ^ ^ ^if^l 

( 9 ) BTB 3TrfR ^ l§n^ ^ ^ BTRTft ^ ^ cTfRcT 7^ 3TT^' '4' B^lRd 

^RT 3f^ BTR^ WTTBt 3TTf^ fdRpRd ^ ^ ^STTRRtl 

iFHf 3ik ^ ^TTlfl' : 

(1)4^ TTETl' aflx BfsSTBt' ^ TTRpR f^T ^tht ^^T%R ^ -Rfd-B^BTR ^ %R BR f ‘JI^ 

^ ^ B4%rr 'm BR, f\ 



[W1 III—4] 
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(2) ■'Hf®si«?T ^ f3m nrn "srH 

(3) 3fh: ^ ^nn^, 3 t^ ^ W«t?t ^ ^ ^ 'm ^ 

^^t1%t3;i WTT fT^;, 7^ ^ ^ 3^ ^ ^ 50 h1mVh 

t+Ql)r<’^ni5 'Jld 7TT®7 ^}'il 

(4) ^ ^srm M ^ ^inft ^ ^ 

'Sfk/TF qfri ■^tht 3H^«Ki ^1 

{ 5) W^ ^ ^ wt‘ATl^qt* ^ ^ ^ ^ ^ 7^ ^ ^ 37T«TT^‘ A‘ wItR 

■^n WPT71 "SrqF ^ "3^^ arfq^KFf wtwh "tt: w=n "^TiTt!;i 

Mffll^lT) '3 tmh;T ; 

( 1 ) ttrT sfk WTT ^ 3T^ ^3fl’ 3th ^ 37en ^jfRT 

(2) Tara ^ yPdTi^aTJ i ^ ^ wtt 4t Ti«n 3?qFt' ^ 37 ^- 37 ^ 

^37t' (^ arf^--^, TTW^, TT«n tanc tfT^ ^ 3T^[-3Tc^ S^ ^ Tah ^JT3T ^^T%tti 

(3) %Tft 3Fq r*4 i ^d i q ^ war^i,^ ^ 'ar ar tt^ 3?tTT^’ ^ ^ ^ ih 

37 ^ TTTF ^ hi #1T 

(4) ■JT? %aT ^ Tlht TTIWTTt TsTT?! W\ ^ WT!; t’l 

(5) cfT^ TTTO/^^^ ^ ■qr^Tlhl^ ^ ^ hlqi‘(i0«4^ TTFT^-arfhF h hhn 

^THT 3fh ^ 3lh7T h Mm'trFTT cTSTI 

(6) “aF ^rHR ' T:<6 %aT ^ 1% ^flfFF IfrqF 3^ ht%TT WSiP h 3T^h TT, 10^ 3T5HTT 

fPi 

3, tt^HT^T ^FFTT ( 

(^) ^^i0/yyV6T'JT/'^f+<i favhl wl4>i4 T?R ^ 737h, hi ars^ Tsrra ^ ttr "t? dMhwf i, 

^ 3^ 3fh ■ar*7 'anh M^ifki h ht ^snhl 

(73) ^3TT\/yh^<'Ji/'tLl+'i M^Pd^V h ^Prf^ F^TT Tsra ■ 53 : 3 i\\ 

Cn) V I| g6l6Kl 3 ^ i^f^ l FKl drMI'^y ht haifl/y37^-3?^ hi ^l 

(^) TSTFI hi 77^ 37f«TeF TT^' TT^TTai -^KHI ^^ifFir fh <yi^PH4. 73cTTT hi 

(■ 3 ^) 7 ST 3 arhl Tira ^ M'<fiTm ■^UTT 171 TTTf %Z 7 T h ^F TT^ 7^ h ^ FHI "^TtF^l ^TF fh?hf 
7FF h 3TT35aar t fh ttf PnPy^d ihar titf T^ra tt^ ^rar w t 3hfh Tira h h hlaFi, 
fI tt3utt h I 

(^) MFi ■aih 3JT "j^T: ar(^ h wn '^\f^\ 

4. sra^ftrH ( f^f?i<i ) 

(^) arh'Rh'RiTjclTTTFhRhfq; r^r 3fh 3 fr Tsh h thij; haR T^ral' hh fhi^ trtt^ 
37h fhR^ tIff hl3F arR t, an ^ h ftwt h w ^3 tt ffI' ?5l^ ^^TfF^:i 

(73) hrfl ihh’ cTFT fhar 'FBT 3TraSTRF f, Fh TTlh fha h 7T3RT ’cjiPF^.I 

(F) mPkR h TRR! 3TfR?flfiR TSra RhRl hllM hPTT 

(R) R^iTTi; ^®ra hi rrrt'rr hlR hsi IhRn rhi rIft^ 3^ fhr 1hR h tw hn rtIftii 
i^) 3TpR?Tlf^ 73ra hi, harfl h hrFT cRh Rih rtr-^-rr trrj ^ ftr^Rr, IhR h rtft t73ri 
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(■^) acftr^ 

(^) 1 ^', fijnir ^ 5 “ i(. -q^ ^ ^ 1 ^ ^rm 

^ Tftfim afmwT T^* w^nn ii ^sm ^ ^ ^ ftFsr alk ^ 

■ars# «RR?T TOT ^ ■^if^l 

5. 

^ ^ ^ fHHPdPia^l ^ ^ -^Tf^* : 

(^) oim/Hi«/<^q«^c 3ik ^31^ ^ ^raf ^ TR atlcPT-aq^ ■5fHT 

^lf5‘<l 

(73) ^ 3!^ w 

(^) ^ ■grc^ ^ ^?cT?P, apftr ^ ^srra ^ tot 3r^ 3?k 

■'R^ 3T^ 7R? ^ ^TN) t^qr TOT '^Tf^l 

('3) TO/Rfs5P5Tl*/TOT/^q?gS tSTT^ ^ t^jfl^ ^tIR 1^ S^^-aiT^ ^ 

^T^srt ^ a^)*! chini 

(■^) f^'Ji "4 qv^ 34 "QT^ "% ^qi< ^T^ 3^ 3^4 ^sm -^if^m 

("S) 3rw4 RRf/^3^. Srffq "R^T ^TT3T -qife^i 

("5?) T^rqi 34 "^R 7<tct ^iPf^ritt 'jiiiI ■^if^M, "4 33 t rt^i 

III. ^qf^fTHR FITRSq 

1 . oqpcw^m R3R«3 ^ RRTOP 34 7^3T3T W TOT 

2. MR 34 ZSli-mi 3R4 3T^ RRt ^43iriqT 34 3134 ^«4' 34 ^3f^ ^ ^ rN 3Tf^ : 

(3») MR ^3R 3R4 ^ 1^4 

(73) 3n54 73TR 3T RTRTJt 34 -^4 ^ ^?t3 R3 4 TOT/^q^ 3T 3f5t' 34 

(3) ai37J?I (43?) 3T3Tcl^ 

(3) ?4toT3 ^ 3r4 ^ 3T3T3^ 

(^) WRRt 3T 3r54‘M33RRf 34 TRFTf ^ 3Jf3T3^ 

3. MR ^ 77T3 3?TR 3r 4 3T^ R-TR 34 TH’^cW WR 373 to 4 3T%3 ^fh: TO '37T3H33r l4, "hM, RTRT, 
R73?-RT33 "TO^ 3Tf^’ >347: 37<TT4 3TTf3 3?! "SrqtR 3R^ 

4. 73rR 34 ■3RTt-R7T^ sfh: ^RTfr 3 r4 7TR3 MR ^RR 3T^ ^ 4* 3^ 4' TO74 3t 4 3^' 3FT4 RTf^'l 

5. 73TR 34 ^J3T^-37I^ 3R4 3T^ o^Pw^T 34 MR 34 77T3*^h 1^4<* 3^7 33f3TRt3 4 RT^ 

^r4 3T%^I 

6. 'MR 34 ^^-3Tr^ 3 r 4 3T^ ^qf333t’ 34 7RTR 34 ^RT^-RTjf 3 r 4 7733 PHHPdrisId 3 to4’ 4 3TO 
3T%3 : 

(37) 33I'd I 3T <1^1^ 4t3T, 

(73) 3R 31 33 33T3T 

(3) %7, f3fT, 3T37, 37173^* afR TTTR 373t' 34 1|3T, 

(3) «J3RT, TOT^ #TT, 7311737 3TTf3l 


f if-i 



C«fHIII—^4] 
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(■^) ■# ^ ^ ’% 1^ ^no ^ ^ 

(^) i\ alk Tara art 

(^) wi 'm ^ -q?^! 

7. Wff ^ <sc5i^-«TTTf "ar^ «ifw f4f4)rH)*l aifk i ^l( | 

rv. ■^rrer ^ 3^^ ^3if-«Rif 

^ra ^ ^ # 1^ n^ ^ ^/ qRcigH 
«h 1'«I'1 ^ ^ ^grf^ 3ik ^ 3RT ^ -q^' ^ -aint 

(2) ^ <5R# ^ Hm. H(\qei ^ 3rt^tT ^r*R ■^5jqrR ^TI^I 

(3) ^ ^ranx ^ ^ra ^ ^ ^ fiqiftd ^ 60® €. ^ 

T^RT 

(4) ^ ^ ^ W^ fH ^ ajt T|^ Ti?^«f ^ ^ ^ fq^ ^ ^ 5" t. ^ ^ 

TTg^ ^ifln^i 

( 5 ) nRq^-i ^ ^hFT aq>q>^ IRJR 1^1^ ^«f -qr 

'qft^ A' ^ wi art RiqTqd arr^^, anaR faain afR 'aanf arrta '^’ ^ arr aata 

aiR^ ^ftfaa fa>ai ^ ^r^i 

(7) ■®m art aar^-^RT^ anr-'^^-arq ?Ht arf^i af ^fqftraa ^nar arf^ % ara, arrarft, ara^ #t 
fa^ ^ larsi aft ■aarf-aa^/faara arr^ ar^ oafaaat* ^ ara w?r 3^tx ^apou Tt‘i 

(8) ■?Tat arnfT^ a^tr 'Sr^a^ af^ ^rra arf^i 

(9) TftaPTR Tt* T^ ^ ar^ ^ ^ aan artaa aft ^RRad aR^ ^ %it w?i ^ arar 

facTfta a>T ^ qiR^^i 

(10) a^ ftrqrrftYT aft aRt f % ^«ti, I^Rqn alR ’STRft^ ^aitit’ aft «Tt ^ a^tr ^par wa "Jt* ^ i Rd 
arrar qifey.! 

(11) "Rat '^e^ajaa WSJ 3 T«rfc^ fa^^^rnd^ qln^iq’s "fe^raa ^irat aft qRa^n a^ ^hja, aF ^rnRaci 

aR^ ^ f^ 1F^‘ arfaareT aik ar^ifaro ^ a^rRa anr arl^i 

V. WgK»<U | 

1 . ~*^\v ^ aate ^ -q^ arfir-arasaar t % ^ara art "R asrRa f^ar rsfirri fHHfdRsid 

qicil art ^fnHfqd tarar 'am arf^ : 

(ar) ^larat* aft araara ar aanar, asiRa afR ^snar arf^ai 

(■?a) ar^ aRr/^a^ art 3Ra ^arat' 4 arara asiRa l^ar wa arf^i 

(a) tfarat^T A ^rraaFRt ^®rat' art wiFift wat' A ^srai: ^ aarR ^ Tarat' art aarra a^' 
aa ^?arat’ ^ ^ar ^rmr-^Rnr wif A asiRa f^ar anar q*%ai 

(a) Tara art ar^ ^‘^nfta ar^t aft aRt^'at a?aTa;aaRi a^* arrar aitta a? ^ ^ 

^rf^a igt Ft TTarar ^i 

(rr) aftfaa ■% RFRar^r an araan - 18® R‘. ar at^ Ftar artta* 

(a) T5a atRaa ar^ ^ RFnarm an araan 5 ® A‘. ar ar aH TFar mf^i 

(^) aarrar ^aa wsi aft ara R wn arar t aR ^ Rar arar aT%a ^ ^ R wo arf^ 

- wi aft fara ^ ^far -arfR^aH tarr a^i isw an ^r^ara f^ ^ 3 i^ 
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-qr ^ ^ w«rf ^ ■^ir sn^inf it mttJS ^ ^ 

^ t ^JT^ ^ Tpr? -an T?^ tl 

(-Sf) ^ 3T^f^ lira “SP^ 

(^) lam ^'^'>il ^ h4h«mui hicti'i Rr><4i 

("ai) <sh?jI ai^T ^ fnlr^d ^TT "^rn^ stt^rI cici ^ ^3 f»*tt 

’M^iPw -arpn ttfi^ aftr ^=nf?rait^* trI^ tf 

T^ra? an^rf^r. 

^ tiPiPifTia W^ f% TR^ 'JIHI laro TT^ W?^ "^TT^ tWT ^ f 

f% arPTT, w ('<TvaiT^3^) I ^ Pn^i i Pid ^ ttwrrt fqrWti 

VI. "aw 'JiiRan Haseil 

■q? 'm ^ ^ lara wrf ^ ^ ^ ^ '^Mf^ i iff ^-41^414( 1 ^(1 ^ ai^ tebi 

WlPsiH 4ic^ afr^ Ri^flP\4i '*11*11 aii«i{jti«f> ^1 aiti'Ici PiMRifisici y s^k ^ wr?! an^ ^ ; 

”!♦ ^ '^FH/TTpn^, ^TT^ TTT a(tT M^i«f : 

(1) ^1^^ iTr^/TTf^3nr[\ si t 4^ ^ ^ 3PlhT 45K«h4U| cit 

a^ "af^ ^ '3^ ^ •qraP ■^’ «i^ ^m^ ^ "snffhR 4' «ferftci RuTn '^iht ^^t1%t^i 

(2) '^^1 ^ y^'Ki ^mr '*ici 4H 5 I 11 ^ife'<l 

(3) y^'Ki ^ '*ti’Pl *^i<rfl mI^ '*i<n ”?|ft 4'fl 

( 4 ) teiT^j T^^rf aftr ir^sRr arft aimn W M-siRd "ai^t '^*iht 'ciifgy. t^frr^ ^ 
anTT^R ^ ^T5TT tV*TT ^SIRTT ^1 

( 5 ) TTT TTT^* ^ l^iTft f» TH ^fTTtfa/n«f ■*?! tI* «nT^ PH^PHd ”4 

W^-H-SOKn '*11*0 ^[[^^,1 

(6) TTT P'lcMcn*^ H^ili (^RTRrT 4 TW '^TiaT afR "THt 4 «ltaT 

(7) TTT ^ Rm. <9(161 ah^ ^ ^ arinr^ ^ vimVi Rh ai '* 11*11 'qiRy.i 

(8) hOh*^ ^ Rim, TITF a^ir arRi^TT! MNl/sht^Fd al^ 4><i<n0/®4i4'i n»>i^ ytiVi ^ '*ii*ft 


2 . 3?qT?J : 


^ cii^iP'cS aTmnt ^ 44^*11 a^tr T^rr^^nr^ 4 5i^[f 10 R>y, '*11^ 


(2) ^ ^ ^ 3mt<rT TOfRT ^ ^1 

( 3 ) acHl'O ^ af^ T7T*T 3T^TTR cik1<9( <5H<^Rici ¥4flRf4 l^4i '^THT -qiRy^l 

(4) ^5?*Tr^‘ ^ af^d 4 eilRid ^5 t^ af^ 4 z^* ^ f^r^rr ■afFT '-4ipgii.i 

(5) ar^^Wd 4srra 4l^4> (fn, ^rfR^, arrf^ TRftn ^ ^grf^'i 


3. *4i*n, e^c»<^c 3 (\t *<‘p«4) • 

(1) HI4(1^I'd arTr^‘/^rs4t HwfiJMT ^ arqr^' arwr 5 “ 4*. in ^ nen MvilPdd 
acMKT nrwd - 18® 4*. in 41^ #n ^ TTp^r^/ar^^rm ^wcnart’/Rr^ari* 4 ^ 

^arf^t 




IJI__7§TJ^ 4] 
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(2) VTl’^l'Tl ^ ?TrTOn ^ TW afk f^'ai'sbfHd f^T^T ^THT "^nfFTij 

(3) ■qro, chcH4^y- aftr ^ WT^TTrri ^ '^Tf^J 

(4) ^iTlTrT^ ^cW ^ ^ ^ ^ ^ "mT^ ^ ^ ^Tt^ ^^T%TT| 

(5) MmieiO Tfqr^' 15 (75'‘ ^'. rWTH) ^ ^ -5^ 

WTMTtTTT fr^f^, '0 ^ 65“ U 2 f^Z ^ fm 70“ 7^'., IT ^ cfTf 7^ 

WPTT WT tl 

(6) KTHwl ^ y^riciH (^^ryo^Uo 3 c4t^' ^ ^ toTtct fw 

(7) 3^ xr^ ^ TfTTi^Y OTTI M fIT ^ TTi?T T[^-'^ TT STH^T 

f^ ^jfHf 

( 8 ) TT^ TT^ ^ TsHTJ f^TT ^ m ^ ^ ^ 'Mr ^^TB! BTf;. ' 

4, sfh" ^<4<1 ^Tcrr^ : 

( 1 ) ^ TTR^ ^ ^ ^ 3fcT •4' TTHt -B^TT TT-iH* ^] TfTF V 'eftB sfR 

Ipft TT* TofmTBT BTfN;i 

(2) TT^ft tT7tH 1 Bqr^T^' ^ ^W^ TT TTBiI, BfT?-T5cfT^ 'tH'TT^BT f^?n 3TRT ,i 

(3) T?^ ^JFTKt ■<2i<i«(l/'H*'^quf af^ ^YbF fTTTfTT'-^ xijf=?^-xr^iloT ^ ^Tf?Ti| 

(4) ^ WTM/TT^f^ ?T?WT ^ ^Z^^] aflT BPTI WT7! 

(f^) \tf ^ 7^^ afrr T^TT^^TT^ ^#* K 5” ^■. Tfi^ ^ qr<-r,' 

(6) 3ftT ^54 -4TT3T^‘ ^ ^ -Ji^fn] f^T WB '^JiI^tt^ tv. ^ '^. y^ftfrid fw W\^\ 

5, BrT 3TraT^ jAiV\ni, T?fH 

( 1 ) TTiq^ Blvfi/^rM4T ^ TTfT^iTJT ^ 31^ TO T^ 'TT ^ ^^7! 

(2) T7TB 3^ frorarfTTTT ^/1WT^-4TiT</ V[^ ^ ^TT3i BTffTTI 

(3) TsiKi ^ TOf-'TTrf ^ ^ ^ TsnfT*^ ^ froi bhi ti 

(4) -geW ^ ^er ^^6 ^ftr 

(5) ^ 3T^^B 7^ TTl, Tirra SfiT TPfm f^ BTB BT%Tt aftT f{Bnft?T ^ 

TOT t^* ftcTOT TSfRI ^^rf?T<! 

(6) T^TO i\ BT ^tB^* ^ TaRT^ (fr[/fTOmTO '^' yR^dd) ^ -gfe ^ -^1^ ^ T^^enT^ ^6 

BIB ■cliffy,I 

(7) TO 3Th TOT 3fR TTOTO7 3TTTO^* -q* TT^ITO fTf^ tV ^/^rftrT Blf^i 

(8) TO #T ^ TOTf^ ^ TOT 3fR 3Tf^TOi TiriTO) ^ TOTT '^rf^l 

(9) TO sfrr BTITO* Tjf^ IT' Tf TT^ 

(10) ^TWtB/^RWt Tj^pH^V ^ Bq-RRi Pf!TT T^TlnT BT%^I 

6, ^ 'WFT ^ ^®n*T nei> *|ipr tsTCT 

(I) ^T?i ^ ^ 70" a, cf^ "5=f: Tiit ^Tf|T<i 

u) ^ Tr4 ^ WTO, 4 tet^ ^ 'ftcR TsB^ ^ #n 


4110 GI/10--9 
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7. 

(1) ^ ^ ^ ^ ^ crmn ^ tm 

'JiMI 

(2) ^ ^ f^ ^TSR^^rq ^ mm ^ tterter ^^rftcr f^ ^stht ^ 60" 

-m ^T^TT dm HR ■T5: r 4 TM ■STPTT -Hir^lil 

(3) Wf^ ^ rncimi ‘^rRI ^li^l 

8. TTJTf i^ 73Tir 

(1) imi trI ^ ^ ^riIr toi ^rm 

(2) 'ticfei ^ ^ ^ ^ VIhIh "^F^I 

(3) ^erwi, ^3^ ■qn-cRna^" ^ (^ ^rrqf^) wtt dfif^i 

(4) -qxTT TTl^, ^ ■JT: ^ 3f^ 3Pfh 'mf^\ 

9. ''T5)T% ^ ^ ^ lTT?m 

( 1 ) 32fra ■^’ PHdiy. ^ •33^ Gfh3T/^TRi P^HI 'HHI 'HiPe'^l 

(2) ■^ra ^ WT^ ^ ^ ^ ^ ^ IT4Pn ^ #IT ^rf^! 

(3) M l pivi 3Trf^, liTej A' PHdH^ %, eft cTRft, 3T^ ciT^ ^7t^ M ei^l Ht^jpft 

^ to; to to ^ torn "to to toto'i 

10. ^ «f>H( 

(1) wto 3ctof ^ ^to ^ tor ^ ttotto/wfto/towi tor ^ to ton tof 

■^‘ to’?? ^ndi totoi 

(2) WT ■pT 32[ra ^ tod toto WT tot’’^? ton wnr totoi 

(3) tof'^^ drHKT w\ totn toto to '^n: 'Eftto to Hi<di toto; ^ tototor 

(tor) to* T^ totoi 


3TSqR 4 

^T% 3ffT 

^rm 4.1 : to> *h<di 

fitPi'-im 4.1.1 TTT^iTdJT ar^to • 

(1) PHHPdPts T d nr ^ to ^ toff 'rm ^ an^TR m ton ^ 3^ to tor '^to, to ^to to 
^‘^sTRFRR ^nto ‘4’ ton dm; nF "nn^ dm^n 1^ ^ to ^tor ^ 1to ^ :■ 

(^) 3 n«nn tto 4 ‘ tor to Ff; 

( 33 ) toPnPdd 3n«nd to ^ nrq; Ff’ to ftoto* tor to to; 

(n) to m tod to an'-dr ftoto ton ^ to nto to tof n^ to; 

m) TTF ^ n to n to to an^nn to TRntoto totodn to' tof to fto ^r^ftofton atoc TTr^toffton 
^ to fdR ftotod mi.^. : 20 to nr to to fto itor’ iic^PHPnnH afk Tr^^ftofto to tto ttoto 
ani.nii.: 2i to arj^nr to' ti 


Mf > .. 




[w] m—w^ 4 ] 


7TTO : aTOTWT 


67 


(2 ) krllTWch Wrat ^ ^ fHHfeinsId ^TRWt^ 'RFT^ ^ '=1^* f, sfir WTh 

3Tff^ ^ ^ ^ ^ ^ ^ ^ ^ TT^ ^*4K<+(U| ^ ^ -zn ■«?i^ ^ ^ 

■^jTRTT 3T?Tft^— 

(i) : 10146 (Wa ^ ^ %tt 

(ii) Wf:^ -RPT^ : 10142 (Wll ^ mIPcihi ^ %q: r^fd^Vl); 

(iii) : 10151 (^3m ^ Mird^rdd (Midiwl) ^ 

(iv) RPRF : 10910 (wa ^ ^ j^ri^TT); 

(v) RFRT : 11434 (^ma arwt ^ TtW ^ 3TrMr 7 ^ fcir^TT); 

(vi) ■‘TR^ : 11704 3R?1 (f^) ^ 

(vii) : 12252 aM ^ f^W?t; 

(viii) RTcfla TTPR? ; 12247 6 ^ fm 

(ix) RR^ : 13601 I^FTc^ (^^); 

(X) HTRfrq RW : 13576 il.r^Pcrl'^ 

(xi) fcr ^ krllPwR R»4PTf RT irR RT IRW 1^ ^ ■qTR^^lTa ^ ^ 

^ 1^ RTt^T '^‘ IrR 'Jilt'll; 

^ ^ -qR R R«rR aafq ^ R 'Sf^ R^ t, R RR?Tt^ ^ R^ ^RT 

RT^ ^ TRRTn RT 3?k RRT R RTR^’ RT "RR wfhq R^^RR^ R RRRtF ^ 
R^ tTH^ ^ 33^T5RT RTT^ RRTT RRT Rl?7ni 

(3) P4®4IR4 ■3rR^‘ ^ ^ RT^ 'RTRRT 3T^^‘ 

(i) 37TRR RR^ 1^ 

(ii) ft^ RT W RR R^ 337^' ^ ?^; 

(iii) Pi^N 

'f^rf^raR 4.1.2 ; ^ fciPif^i4 31^^nT^ 

( 1 ) ^ 3 ^^ ^ ^ 1 ^"^ RT% 31 ^^ 

(R) Rq <3q ' Rf T^ ^ 3?k RRq RR^* Rt <<ldd40 3^ Rt^ ^ ^ R7 Rtnfl 3fiT 
3TTRRt‘ Rl RtTRT RW! 

(73) 4rMKY R "^iRq R1 ^:qRtn fTTRq 3Ff RT^R, ^ T^ 

qRR ^ fR q^RffcT RR fa^RffRT R7^ ^ S)iR“d. "5^^ ^RR RT 77RR 11 

(q) ^5^7^ ^74 ^ ^TRIRffcT WRT ■^' Rt RT^nt fRTT^' 'Yr \Kr R s^R ^*7 RRftcT ^TR^l' 

R1 W^ ^RRT qR t 3ih ^ '5?T^ ^ ^ Rt RH^ Rf RTR t tR \«T t^ RU 

Rf^ yPd^^i;^ qRR RTT^ tl ^55T3^ ^ ITT ¥RR I^RT^ RTW Ir RR ^R RT: 3TT^ Rt TStR 
fw qR "t, qt 73t^ RT^ RT RTSq RTT TfR 3^^ RTR-HSaid RTR 3TT73Tq "^i 

(^) ^ RT^ ^ q^RTt^ ^^TRqt Rt q'4KR<01 ^ RTiq qq RRCt' T73T RTT^RI 

(2) Tsrrer ^/rtr ^ rt^ 37^^ 

73Ta 3ftT RR3^‘ Rt ^ RT^ ^ f^ 1^ ^ 3qRqt‘ ^ PqP'int'Ji ^ q^RT ^ q^ R^(^) 
1^-:^ tT 7 qR TmtfRT ^.3TTf.T^7T. RqR RTsRR 1993 R 13955 R 9025 R 13954 afcfft^ qRT M 
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^ ?YRt ^ 'dj ^ ^ W ^ 3Tf«rr^‘ ^Y 

--jcnqrq -q^ HTWN ^'. 10325 10339 '37^^ '^YhYi 

(3) ^ wm ^ ^ ^ ^ -m^ 

(i) R-Y-ch- a7T^:fR 1^374’ ^ AW^ ^ RV^TT Wm t, ^ ^ 1%R1 

57^^ tf s-W ^i|7t %ti ^ 3^ TSn WcTT it ^ M AT IT ^ 

f^Th •5iT^! 

(ii) A)-#', TTtY sfk ?IT^‘ ^ %R 'S^TT ^ 1^ Rfl W ^ TYTErYt TT7 tA'4 
t^PR '’ilRM 1 

(iii) '^Tcm^ ^ ^ %R ^ ^CRf^T R^tYr f^vTl 

tt^ktt tbYi 

(iv) TT^', w4i(, 4 ^ rftY 3^ ^ ^ ^ ^ 

^ ^ ^mr^l ^ BT^' ^ ■5RI^ 3^ VRttfm WR ^ ^if-lY i ^ 

1^ ^mi^ITi TTIY’ StYt ’I^' ^ ^ TTFFT^ f^ ^ ^ ET^ ^ an^TT' ^ W^ TT^ttti 

(v) RttT^, 4 r, ^ afftr -STTf^ ^ ^ ^ ^ tR ft^, TTR? RR ^RT^, ”«teT, #tY 

fiTc^ ^ TTte, Rr^pHf-I^Tl 3ncn^' ^ RRh ^ TT^TT aftr ^ ^IRmi 

(vi) 37^ ^ %R ^ '^t^, ^ ^ 1^ ^ 3ntTPT f^R# STRT 250 R=h Ai1^«TE! 

37TcR cTTT fT RT TYnR^[^ ‘SRET ^fR'll 

(vii) BWT ^ -^zit afh: TtfTf ^ f^ "HTRv 4cf^‘ ^rEt ^ aYr R^cfi cp ^ iY *^rfl 0.5 

yfrt^flfl 3rfV^ '^Ycfl 7ft ^TTT ^d-Y 'ATldO 37^ i%)TI. ^ Tf^l 

(viii) RiRT bIYt fed«lh cf^ T|^ R5'd alfT TfrfwfRT 'RTFTjf ^ ^Tft, AT d«f)^ feWi, ^ fcHl, 

AtT^f, A<t^T^’, Rr^fRfTqR aftr 37^ 37RiTtfRcT 3n^‘ -4' ^ %R ^ TTAT^ t'l 

(ix) W ak ^TTAT TTAIK arjpTAf 3^ AKTftA ATAA? ^ STTiTAffcrcf AR ATHaY ^ TWEA A«5Y 

aY ^ T*A ^Yf%A TTFUft ^ ^ fATR WT TfAicf |^l 

( 4 ) f^ggi yR TjtTT Bt^TRY ^ Afi7% TT«fMt 37^^ 

(j) TR^ AAiTT Aft Aft ART ^ aY AR TtTt^Tt BPT AAET fATR ATrYi f^' AT 3TRT ^ TRAf 
rm ATRAT 3ftT AtY ^ ATATR AT^Tf^A: ^TAR f^ WTIt AAET TaAT EAT TTTA TTrATT AfciftAAf 
rYaT 3^ ATT AT ETAT IA^ A^' rYeT! 

(ii) ^3TT T^AII aYaA Ate (-qtef RfAA ^) aY ATA ^ f^R ReYe AR ATd 1 a^‘ aY ATE A Wd 
3TfrrfTA TA ^T?J tAcYAtAj '^371 aY A^ ^ 37TdfAcf A ATTAIYt A aY mMoA TT 3TT<lfTcT YaR ATrYi 

(iii) AREE^ScT; RfTAR 3TArAf 'Y' YA) YaR AR- ART AcET^' aY A^TARA sftT AItA^A aY aYaY^AA 

R^3Y‘ ^ AAR TATTA ^A fY AATY ^ WEfR 1^ ATRETI 

( 5 ) •Ya .AT?! ( 37Yt T§r1^ AfH ) aY ATY TTAAY 3TA^‘ : 

A? A. El. 10146 A 37R?R Mld1iT,r«RfR (Et.t) AI ET. EL 10151 ^ 31RAR EimfAArAl aYtET? (eY. 
•^.TTt.) A El. m 12252 ^ 3r3?R ETdtRTAif?ftA YrmiAe vYrfYt afrr Et^) a et. a. loyio a eree 
ET cYt 3nETRTftA A Tsira ^aY ETEft AAaYYa E AET^ ■FA^, AtAR] t1%E, TEYtE, ETTEAY aflT E^AR A At 
A1 TTaY AEft ArcRYV-ETETAf Y’ A aYaTRtYYe APE aY RTT TlEdT' E eY AA A EETl^ EEYeAE El ERAE 
AE YEETEE ATtY aY fdR TTERAA Ya YaET ATRETt 

reYra tja at eeY Y^Iae eteYea YaYYe ttra arTEEiEt 3iYr rta arfEErm ttYei3tY 37RTjrr.i ^i 
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^TPT 4.2 : ^aicT H^IHI 

4.2.1 : WIRT 3T^^‘ 

(1) «c4«t) '^-■^ 7T^ lam "9^ ^ ^ fRT 3 t^«it ^ 

^ fgrfwif ^ W 3Tclfe iPff; 

(2) ^ ^ ^ ITT^ ; 

^ ^ WTf«?qf f^’ fwif ^ 1?^ ^ ^ 4>t ‘Tf t, 3f^ 

^ ^4HiM(l ?Wt : 

^ ^ft ^ Iqf-1<IH ^ 3T^ 3?^fVrf w aiPclR^W f^FRt 3T^ ^\m ^ 3RW ^ 

tH^ifid HgT 1 

(3) "Rr; ■ni?; ^?3ra ^ tr ^ ^Rit sri ftfh ■^' '?7 t tt^ •^rr^ ^ 

fil’^IT, yiH«b ■^IT t ■?7T ?TT^ ^ ^ %Rt 'SRIR 'a^im ^ '5^ ^ ^’^WIT t; 

(4) WsA’ "91!: ^ i)’ WPn W^II % ^ 3?T«TH ^ 3RFT "^T^' '^T^; 

(5) ’qnc ^ w?, ng;® y^Rid, arf^iz trarr wR sfk ^nih ^ wirt ^^rt* -A' xn^ 

?HT arrapft #ft; 3lh 

(6) 3TT^ ^ 3TT^ t eft 3n^RWqT 3^W44) v>IH4)K1 ^ ^ STRIB IT WT 

^ 3^T^T^ '4' 3TRTpft 9<iHl4 #n ^ '4F fTT^ ?TO 13TT ^ ?Wl 

f^rPWT 4.2.2 ; '^-'^ ^ '^ntlf W ^3FT ^FHI 

( 1 ) ITr^ -TT TT^ ^ RnRir^d 'jjH4>Rl ^ WITft; 

(2) T3T^ TT^T^f ^ WT : XStm "q^?! ^ "qm ^ aRFfcI T^' TX^ ^ W?I ^ ■sqPTR ■qr 
A] 3TTTT^1 

(3) ^ Tjsft : TTO^ "q^aff ^ friwi, w<d+V ^ Tjj^ RMPdfed ftf^ A ■qr 

^qd qft 'dm.Ml : 

(^) TRR^’ ^ TJ^ ^ ^q^dd ^ ^jnxr^, ^ “TRTZ^” 

(xsi) ^ rqPiMfwi ^ wi, w^' xi^ TiqechT ^ ■qjqrfrsifd, ttt^ i^’ ^ XRcrm 

^ 3T^^HK •3TRTt^ Xfrq ^ f%T^ wq^; 

(^) TTO^‘ Tj^ "q^ Ti'M<d<+)T ^ f^fdRqi qrq xn^ w^qi; 

TTT^ Tf^«RT ^ 3Rrrf^ 31T^ TRZ^’ ^ %q; RMPdRsId ^ ^RTt’ qq XT^t^ 1^ W^RTT, 

- 

^ WT ’grf inR 

I3ra q'ltHpa ^ dd^Pd 

13W q'l^Pd ^ dd^Pd ^ 315 !m 

^l^^l'ddltd ^ 3xfi^ 


AAl 

ddi tlld qq dW '^'l 
^ 

qWR ^ 'm TTd^ 
f^RRqi qrq ^ ^qtf^ 


^/ ^ RT?T ^ fq=T ^ 
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Tf'^t ^TC ^ ^iara ^ ^ 

TT^ ^ Tara ^ 7 : 1 ^ ^ ^ 

fV)'^! ^t 

^-R ^ RW, ^ 3PT ^ ^ 3T^ ^ RTR 

^ "f, ^ TT RPR ^ 

WT ^ 

RRt y^ ^ ^ -qi ^ ^ fi^m 3F4 ^ ^ 3?Tq^ 

^ f, Wrf^ WT ^ ^ 

fe^Tf ^ tl 

RRt ^ RRT^ 3?^ ^ ■'PRT^ ^ ^ "‘^ 

■qi firf^ W^/ y4 RRT^, ^ 

yqyr ^ -nf^ RT ^ 1 ^ % 3nt(R ^ 115 ^ ^ 

f^Wj?f^‘'nfq awK 

fr^ RFftoT^^ 

RT HK«f^ 

RRt %Fs:#^ y*’’?! 

^ ^ ^ V^ 

-qn^-fTq, ■^itsFT ^ 


'Spf 

HOdt 


HW 




(■HR ^) 


^'HI^^'R "yi 
■#R% 
<^Wl 42^. 


yRT 


■ 5 ^ 


(■qtr^/arrft^)__________ 

(^) mi ^ ^ ^ ^ ^ 3rf^ ’W w 1^ 

^ ^ 4' ^?mra f^ ^straTW, siH SIW^' ■I!?fr -(I^, -SFtM^ ^ 

9FR yrroTft; 

Ti^ ^ witfira w^, -ara ^ grq i, are 4aa ^ ftraa, witftra Mamf 

ort 3a*ra ^ lAP'ra 3)iqi(H* ^ f I 

(:?) froia -na ^ ^ ’^t%ra ftra ^ 1^71 ftr^m ^iFrar ^ ^ =«^ ^ 

f\ WM t ^ ftCT a #w sftT W9ra are A' witri 1^ ^la t sra^' ^ ^ ^ 

%qT TRT tl 

xrf^ ^ ^ ^ ^ a^^‘ ^ ^ 3Tra7y^ ^ 

t; 

xr^ -q^ 3 ^ yr 73 m, 1^' ^ lRdT3R f0^ ^ ^ arml^ t, ^ 

3^: ^ wW^, -qURT yqd^ ^ ^ ^ ^ ^ 

“yr^ ^ ^ f^/if ^ «T3?iR ^ ^ ^ ^ 3Rfe ^1 

(R) fq^niT RT w^ ^ ^ T^' TR 73ra ^ y^ "R Tira ^ ^ wi y^^ 

ttti wq.- (M?t^ w^’ Ri ^ Wff Rf!^) ^ yOrwcn y^ ^ ^ ^ - 

(i) TT^’ yi f^’ RT ■^Tsrf^’ IRT "R^ ^ ^ ^ 


f i-i' 
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(ii) WT ^ im ^ ^ t Tira ^ wn^ ^ t #( ?rt 

■^' 4^ 4^ 4t yc^TTYiT 4t ^3^4 t, 4^ 4t “qr^ 744 4w ^ th^sf 44t 4m t ^ ^ 4 m 
■?4t t‘! 

Tif^ 74 rm ^ciif|-;m 4 4 <iM4M f4mi w t, 37^m^ 4 4mmT Mrmi 3 t44t mft 

^ : 

trf^ mF 47 f4 3 t44i 4^ ft 444 ^ -qK 4 4'-i<f^id f4n mqr t mr 

dc^KT 4 FM 4, f4wfl* 4 374m Mmf4m Tqm’q 4m7 mo; t’ mr mTF^ 4 ^rrmmTTTt 34: 
7 r4t 4 fmm 47ft qMq ’ J i mF fmrnrfqm: fmTmm fmrni wt, 4 4 wm 4mT rnimi 

^rff^ ti 

mF 4 4 47ft 4^ mtmm mft q , 44* Frm mi mim 4 i 44' ^ 74fft 
^ ^ ^ ^ ^ ^ ^ 34^ t, 4 ^ ^4 34 w 

777 fqeTTF ^ ^ 4 if' mtmwq; 3Tf4r4T: ^rm mft 

( 4 ) i jlNUlcb l fl ^MchHl - mrqiF 4 4 t 100 THF FT TfF 100 4.4. M 74 TTf^F 'qtmmFFft FT 

qtquiFilO F^ rHHPdRsid Fit ^31^4? f 4 ^ ^FFI ^7 ^ WQTft : 

(i) mrmf fft, "^t; 

(il) Tftmtm, FFFfFTFt^ (^?47T ^ qTFT 44^ Fft WT) 3ft7 FTH, TTR' (FT.) F; 

(iii) 47 ft Tt;"^ 3Fm qtmm ftf mft rnimr 474 fmq 4t^ qf-qm mi tfttw? 74 ^ fm 4mT ^ttft t : 
xrr^ ^n4' 4t qrm ft ttfr ft FitctT^id 4t ftfi ^ tMff ftft 4ft mrm t, 

FFT' TfgFT (4E2jt4F) FTTT^ 37x4', F43H7l4freF FTTT^FF 3 p 4' Fft FTFl 4 TTTF (TF.) if FttFF 
4 ft ■FTQTTT 3ft7 F7T-F77T^FF 3T^ FTt FTFT TITF (ITT.) '^' 17F7 37^f4f 37^ 3qt^ ^ 3747FF FIIFF 
Fft ^STTFTTt; 

FTFt' 4r)Rii 47 744f 4 q'teilirqF 414 4 wt Ft 4 44 

374offf 4f7 

^ -qtFm TTFFt ‘7:Rcrf 77FFF Fft ^ t, FFT FTFT FTF (FT.) FT 444^7 (4.4 ) F 4^ 
^ 4m; 77^ 4 f '54 FTci TF^F 4 34Tf4F 7Tf44F 4t ^FTTnft; 

^ * 

(i) wsit' Fft FM q' FtFFFiTTt W^FFTt 4 t STfqTFFT f 4' Ft TT^tr : 37qft^iF frfF 

TTF^^l F75< Tt^, FTFFT, 37mTm,, FTTTM 4^, Fr4-’^[feFT', f 4 q7T4, FqF7, 

44, FT 37Ft4FT FFT^ ^ 4:4 ^PT, FFqft, 44 Fnqft, FFFft-FiTTrft 4?7m, ■4mf FF 

4 mrm, F">^4Fre^ 4 ft f>ft 47 774rFT', yq'TfTF 3:4 4 4 4 

ffTcj^o qi^srqf, FTcT, Trf Wqf 4^ 4 t4iq ttftft ttffft i, 37fr, ftff, ft 4^ ff4t 
4 4m; 44 "FTt f4 ^ 377^^4, < 47 m q ft q4m "4 fftf Fv4 f 4 44TT3ft ft 

geiei i ^4 ^ 44 m4 t', FT f4 4 4 of --'t 4 FTft ^ 4 mqqtFFTaTt* 4 4 ftf 4 

4q FFt‘ i I 

(ii) 4 cT F7 FtfFF 4F FF Ftw f 4' 4 Fimi FTT FTFlF TFTfFF Ff4Tf4t' 4 37^707 t47T 

WFFTI 

fi 4 td)ch 7 ui : FTT mFFF 4 44m 4 4m;, fF?4rm 4 ttff, 414 14f mm; fIfft f 4 4 qrmr 4 
FTH 4 7^ 4 mtmmF 4 74 ^ 4 3TFf4, FFTTFrcm, 34 wei 4 37444 f4^ 4 «ftf 4* 774 ^ 

7TXFFT fFFTT f4FT miFMI; 
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(iii) wra, oH^hRi <^'^<1 ISnRTTFTT infhT ^ 

^ '^HFhPcI ^3lif ^ <slWI^I< THTtr 1^ 'TIT f - 

f; 

^ ^ ^ ^ ■^‘ 1^ liiTinn ^ ^ 0.2 Tim "jfT "•ti' 

^ f 3 ^ ‘TTsjtfes ^ mr TRT mreif f^ wmn wf wi 0.1 Tim Tifr 100 tit ^ 

100 m.fH. T§T?i ^ ti 

i^rfWT 4.2.2( 4 ) U4)^14 ^ : 

(i) “t^TTS 2I ^'' ^ aT ^I l 4<H 3 tWcI i t^TTTT^' T? ^»TT, t ^^RI TT 

^ T^ ^ TRc^ sflr ■f^ITT^ ^ ^ Tm»T tWTPT t ^ TtmT TR^ft '»fr TTfmf^ 

f i^R^‘ ?TtR ^ f^4fmT 3qtT rnmrm ttr ^ f^miriRr ^ ^ T^rmi ^ 

1 ^’ ?rftT ^ Tirnim %m3^‘ ^ %m°F^im[ m m ?tt^ ^ TT'»#n ^ fsrfw wirrsm ttr 
T^ TmfKTci srm r9h^ i !^n(4 ^ t aitr wf«q ^ -gi^ m^rrirtRi wtEt m -fem tt' ^mr 

■qFn^ 7j\ wT«^ ^ ^MmUd ^i^mi tiW^ f, m ^ t^tef ^ tr' 4 t^iTft w?i tt Tira 

^ ■<^ ^ ^ ^ ^iT^, ^ ^i^ ^ 'itlfeTF ^ ^ m T^mT«^ TR«rt 

TT^^ mm frmT ttt 

(ii) ^ irr ^ 3T^mT^ 3if^ t mzm, ^?rm m t fm Tmm 

■4' ^ Tjm f’ ^ ^ ^ 3#T^ ^?t4' ti^, w 3Th: 4ik Tsrf4^ 

^ t\ 

(iii) tmr^ m4 ^ tr 4 ■^'“^sftftgrTT'^mt” ^ fPi m 'Fm?*^ Tm'efi m^ii ^ feff m? m%Tf 

rnirm ^r' ^ -qftmfr #tt arf’T^TT t; 

■qf^ ^ fm mrtR 19 ■RT^, 2009 m ?tt 4' THm qTmr( 4^ W 4m mr^ Pqf^lHd t4t 

■jPThr ^ "STm mfw 1^ Tn4 atm mfa ^ atcT^ m 4 atmrm; ato m mt rnmati 

( S ) V !l t»> l gHl / il ( '44i^ l <) atwrr : 

(i) mr^ ^ tm tf ^?qTF 'mwift amT’4 i, mam “mrnrFTTt” tski am^ ^ 4^ m 

Fmt' 4t4 3TjaT«m st^ttr mftm m mt^ ma fa arma mt iim mImtii mt anniti ftt mfrm a ^ tt 

■4 aa ^an irm ^ Ftar f^ami 4.2.2( 5 )(iv) 4' aPc^Pi^'o arlaimT 4 fafafe arimR 4 am 

tfC Ftai a!t fTT mm ^ "5^4 fma4 amd ^ arii tRi ai^ a4 ^ atar -Ftar aifFa; 4ai fm aV4 aaaftnr i : 



(ii) fmmt Tara am4 4 ^aai 3 t^ am afaiFirt masm ^ 4 4af4m 4taT 4r am fafrafar, 

4mmaf aaai fa^ aaa mftm ^ ^iwai ^a aiTia mt Tim atami rntni 

(iii) a¥ 3aaf^ amt ^ 14iy tm a? Trmia Tirmumt Tara am4 4, af4m “ viimi^iTV w?j ^ 
4^ ar Fa4‘ 4t4 ^r^afaa sr^arr: ti^i mftm 44 ttt mt? ma Fa ^ama afl atami ait aiaati Fa mfmr 
4 F^ Ta 4 aa ^mi am ^ Ftai fFamr mra ilr^rttsm aif^i 4 fafrfe ’\HdH rnima 4 am am' Ftai 
41 ^ra ^ oara at ^t4 Imait amft tij4 arm trai ar^ a4 atar Ftm aiP^u, fm 4t4 Taaf^ 4 : 



[XPT III— TXTJ^ 4] 

XRX XX Traxx : aRXtXRX 
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(iv) 444 XX anxxT 

cR. TT. 

^ XX9tx 4x?X XTT ^ 

■Him XX ■'^jxxx 3XXXT f4.41. 4 

1. 

100 4.-4t. x4 xxr 

3 

2, 

100 4.xt. x4 4 xxR 500 4. xt. x4 XX? 

4 

3. 

500 4.41. x4 4 xxR 2500 4.4t. x4 xxr 

6 

4, 

2500 4.41. x4 4 xrqr 

8 


(^) ^ : 


(i) ^ ^ 4^; 

(ii) <icMi«^ ^ HIM '3T«?^ ?(l*s 

(liij 3 TT«ITh 1’, M'Uhc^iT, ■?WT^', ^ 3RR TTTSzm fMH I MHT MT 11^ 

yqRm 'jII^'III 

■MT^ "^T? ^ l^r*i«H 4,2.2( 4 ) ^ ■JTR’e? ITH "m ^ ^ cTT^ 

^ e^ ^ T^' ^ -z^ ^1 

( 6 ) Tsrra T^ n » 6^ ) XTtT B»uH : 

(i) ^«Tf ^NK^mqi 3Rh ^ 3?^ ^1^«+V ^ t^’ SftT^^-ST^ ^ ^ 3T?pfc! 

3n^ qic^ 3i^ yobd <aiy q]vrq«^T ^ r^n^lqi "HTM ^ M('*(diyiyi aiTRTF^^ ^'^^IcMcb "^Tf^ 

THHTciTtsict q4 'iiM yql m ^RX '*11^.0 : 

^Hlfll r^'ii^Hoh, 3TT^, yRipMusq), l^'dli+jlfHM 4)H4i, irf^3Tra#cFrR^, TH, TH^ 

3T^EH Hiq^i^chKch, ^m\, X#T X^, W^ 

^TR^, -^f^'l X^, X^, «'=ois=h, XITT^, xoftx^, tf^ X^, RG[cFRxr, WX^I 

(ii) fxf 3f^/XT ■goTRTf (X^^) ^ "^THT- 

(^) fir^nx ^ ^ xr 'terr ^inxT - ■qxT«f 

^ T^ XXI«f ffRTTXT XXT fR TOT T^RI ^ feft rXRH m RMd«»T 

^ Tj;^ ^ XH Xt? 31^’ '4* iHHPdnsIH Xi«RT RX^f^M 1XRTT WXXl, 3T£?fx - 

arpix XTffw x^ M 

XI 

3Tpm Rf?XRj Tara tx ^/f 
XT 

Ir 4‘ 3T3W XTfPtlcf) 3flT TflXePe TgRI V] f/f 

Itxm : xt^ 1^ x^xx Rxxf^ ximi t, xt rxxx 4‘ xf) -4’ ^?xtx x^ tx 

XX XX#^ XRXT 3TTXXXX^ xff il 

(^) XTfT ^ fxxnx XX ^mimX)T xx xxtXia xr xtxt : 

XTBT Tara XXT«f A' xmr ^ XXf TJXRRF fXeTTXT XXT X^ fR XXXT ^XTftm ^ 
^ 1 xr 4 "4 Rci^'i 4x^ XT Tfxzx4' ^ T{xt ^ 3lx> 4t4 xt^ ar^' 4 f^RxfMtax xr«?x 
tXRar 'XTXXT : 

ftniqi xxr ^TTrai 3TtTfte t 

[ f4f^ 6,1.9( 1 ) ^ 3?^ ^giTW> WWW TOT ^ ] 


4110 GI/10—10 
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T§[^ ^ ^ ^ ^ ^ ^ ^ 3T^' ■>^‘ fTi=rf^TfW Mm 

-^' i( Mi ^sir^, : 

ui«hni«H alt? 7 t^ f 

TIT 

ai^mr Tarer tn sih’ PiMn^ tt^ ^<nw«b f 

TIT 

^Il^f 31^n7T Ul^frf^i TFTf^c^ mU tn W TT^ ^/*\^A* f 

•q^ ^dif^d q^«if ^ ^ ■^', "qr ^ "qm M TiWnn M wj^rt, 1%5 

q^«iT Tu -qi^^fw ^ ^ttiP^d qqrsfl aft ^ ^iRrarf ^ ^ ^ “qr ■3Q#a torsm^ ai^r t?? R<Pi^h 

4.2.2( 6 Xii) ^ ^ffqt^ ^ "qq qi^ qi^i 

(Ti) ^ iqf afk/qr ^coychT -sit^ ^ -art ^ l^llWTt' ^ 4.2.2( 6 )(ii) Ml 

fiirn^M 6 . 2.1 ^rj^iTT qr ^q<f5ici %qT qq^r t, c^ wi4>T ^ '4* tt tqp a^k/qr -gqraq^’ ^ 

iMdiy. wr4 qq «h^'ii arrqTqqi q^ ti 

f^qqqr : qqrtqq q>*iq ^ arfqftqq, ■^qqFq hih qr q^ qjq qt qr qf^rifeq fqrqr 

'41 M.‘II I 

qr^ qr afrr qq tq^' afrr -^qraq^' M Mqq M qmt f, q) T^qq M qq amw^ 
q^qn vft qr q^ wd^+iY M ^ 4’ qr q'iv'qi q^ qrq qqqf^ qr^qri 

qf^ qq 4t qf^erre iqm Tq[* M fqfqftfq aflr fqqq ^ qr4q^ 4^ qr qq^ ^qqi qpri im Pro 
TK fq^F 3T^ M qfqjnqqT 44 ^ qqr ■^fsq M i\\ 

(7) f^Ri^fm q5T qm 34 t Tjn qqr 

(i) fqjqqfqr Mi fqfqqfq qn qjq afk qp qqr, qfq 4 tqfq^r ^fqr4' qr aiql^riq ¥i’ aftr qtq 
fqfqqfqi 4qr^ qr «()dci 4 qr^n q^ 4 qt, qqrfwfq, 4fq>q qr qtqqr 4 qr^ qrqft 5 =tii^ qq qrq alir 
■'^ qqj; 

(ii) qrff fqr4t Tgra q^ q4 fqrqt arq fqfqqfqr qr qmt ^ r^Hsid qrfqqqr ^ 3 t44t, Tq^ qm 
4 fqnfft oqfqq qr qrqqt srt fq1qf4q qr ^ tq^qr qrqr t qr qtqqr 4 qq qrqr 4, qff '4«r^ qr, qqrfrqfq, 
rqfqq fqr qr 4lqqT qn4 qr Mm 4 qTcft qqr qiq ^ qq fqfqqfqr qr q^qqt M UiM fm. Mi 
fqqqft Ml 4 fqfqf4q arqqi 4qr fqrqi qqi t qr qto 4 qq qqr t, qrq afk qqi 4 Ptt; 

(lii) q41 q^ qrrq 4 anqrq q4 q^fr 4 q^r’ w?i 44q qr qRq 4 aqqrqqrqf qrr qjq ark 
^q qqr 4t '?4 tti 

qrqr 4 qrfr 1qf4q q4^ tsf^i .q^^ qror 4 4qr 4^4 4 qr Mm 4 q4 qqft t, q?T' Tq Tar^r 
^ 4^^ ^ th: -QTa q^ M "a^Tiq 4?! qrr qrq a^r aqqrqqrqf qn qm qqr qqr^ Mi qiiq 4 
4f%q qr Mm 4 qt qrq ch qftqr qrr qqr fPiti 

(8) ^3m4T^ 

(i) afq^T^ qrr qqrftqfq, qir, qran qr qw wMf M 4^ qr qtfqq qft '-mM; Mi 

(ii) fqrqY qr^^ 4 4qr fqqi Tsrra qr ^ ard^^afi* qrt qtwr M arfqftqq, iqra M fq^qfqq 
qq qft 4tqn q4 qniTfti 

Hrbdlc^T t r r 1 - ^ M qqpjR M arfqsqf^ ‘'qqr qr^qq” 4 m, MM Mi qqq M qqftq 
M-^, qq4’ afk qfs3r4‘ -4 7q qr f4wr qr M qqr^ ^ 4 qr qqpqq 4 q4qf^ 4 1 


1 ■ jf •' 




[tnTTiil—^4] 
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2 - -4’ ^ ^ -qnn ^ ^ f^ 3n^T^‘ afk ^ ^ 

WIHf«4T 4f5T «TR amfe tor ^nwi 

(iii) ^Tff 'T»'^<»sfi'iO ^ ^ T^' ^ yr«)4> 

^ cb^<4<?H0 ^ ^ ^ ^ 3rRf%^ 

^rni ^Pekl^cKi ii ■?TT®4 '^, 1^ '^' cJi-qieHlnO t ^ "41 ■qtf^ 

^ ^ ^ cnt ^ ^ ^^hP^ci ■an 4>T ■^ *IR pHHPdP^ad ^ 3?f«?4T 

i : 

(4f) ^ -J^ -^TFR ^ ^ ^ ^ 4)FF3r f faRT^’ ^ nrft '^Wt't "41 ^TR?^ t, 

8 'sf^ici; "nr 

(^) tit 37^ ^im ^ ^ 4>-4^4 ^h 0 ^ ^tft -R^* ^ ^ t|R ^ faRT^* 

^ tnr ^ ^r4»< 6 

( 9 ) rlfff/ehts/^^ 4||r4H 

45t^ ^ -MfSH/qi '41 apt^ MiSH\<*> '41 'jfW4i a^t % W^H t ■fara^ ^ Tsira "4^ 
f^rt^RrH ^ -qcn f4)4T "an tt^kh ^ a^h ^'nr^ it* a474>1 ms-4m "45! "an t, rt ■ani^i 

VX% ^^aff 4)t ^ ■Jp, fk^’ it^ ^ ^4, I^RPt* PHvjfpRd t?t Rp^p^d f, atdf^ ■§, 
^ 73^ ^ artftR fcri>ipvd4f farfnfe: afrn ^ anarFRrdT 't’l 

(10) r«*Pd*ifui irr ^ TTTfiisr 

ai<l<2i, "RRI 3^ ^ f^777^‘ 47^ PdPHfTld, ^ "41 4>t "4^ t, '44 ^ m| | ^m1 : 

■RT^ PqPiHhi, ^ 4R^ "41 ■^-■^ "4^^ 44 ’RTR 37^4 4Tsf ani^, 4 I 4 37414 ‘i;^ 344 

drto” #4 414 3lfq4> : 

■qf^ 4^ a|k % 4it '4' faRr4' "^Tit "I ■farwi '4 44 3i4f4 dh "nm 

drq t, 4^ dRT<3, 4RT aftr 4^ "f^Rnt' 4^ pi|pdf£|d 4T 41 '^-'^ ^ andt t, “^4^ '47 dPc^trlPT^d %4T 
'Jiiy.'li I 

(11) ^1^ Trm 

(i) f^PdPiold it* ■Rtt 3T^Rt’ it' 414 3fk 4^, d41 3?qT4 344t4 %4 344 t, aistfd, - 

‘'4RT 3fiT4^-^ 4F^dd4” 

41 

4R^ ^--414 ^ 4F^ 344” 

41 

”PdfH4i^l ^-'414 344” 

; 731# Wif # 44 ann;) 

(ii) ^#ai 4T dtcRT # 4?1T '4', faR#" PH'jflRd '41 37fd 3^ 414 3Tf4PshPdd ^4, 4t41 ^4, 
^dlf^o ^4 fdRlt ^#af dit 4?1T t47E4t 34^ qidi, ^d^0, #an, "RldTjan (#dH), 

73t41, "n#? f '41 dTcT, TET^, '414, *^Wd1 "dl 3r4 ^4t ^ 4^ #, ^41 f^®dT44 "^^ai, # 4?T1 ■^* Hil6|U || 
PHHPdPTsId Ttfd ^ ■# anT#t :- 

”-dRt73/4T4/4n^ 4F^ "ddd” 

41 

” 4)# -'4?^ "344” 

41 

”•[¥44# 7t 


fdd 4F'7^ 344” 
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(^) ’rt 

(^) ■Rm afk ^ HsqfaTt* ^ ^ 

(n) ^ ^ •^' ^ -^r^i 

(iii) ^ ^ ^ 3TciraT ^ inh/ r4i>i>iR^ i ^ Trf ^r^vf^ir 

^ ^ ^ ^rn^; 

(iv) •3^R 3JiT?R ^ it*, mfRs ^ TffAi*^ arsTR cTifhg 'spftn/ 

twrftTT ^ ■n^ ^ 3fRm FRfer/3T^FR ^ Fifhsi ^ 

^ %TT cTTTt^ ^ ^ ^ihTm- 

(i) ?TTR 3^ f^T^ 

(ii) ^<r=?>Wjdl l^nr^’ ^ ^^TSIT 10 ufdVId '^1 i, TC ^TPJ^ fMi 

^ ^'«l ^ 3TF^, Ftw ^6Kl ^H<h \ i \, ^ ^ 3^ W, 

fsT^R^n ^ cikI^si 3ih '3^'' ^ Ri^ ^rra-^ ^ '^' <» i 4rH<j>d ^ (^ 

^fter 3fk FR 3I«ftF ^)T^ FT53IN^I5S ^ '^T^) ^ ‘4' fWi 

( 12 ) 3Tnim TTT^ Tama ^ ^ ; 

(i) ’TRF 4' 3TPim mi, Tsna ^ ^ ^ ^ ^ '^tRirr -sm^i 

(ii) ^ ^ ^«f mt ^ ^ yy’H>(ui ^ ^ TT^af ^ 3f^ 

F^ ^3ncft t, WTT^ ^ ^^Thsn ^ ^ ^ ^ Fkr ^ t^' 7 i h’4<^(» i 

^SfRTT ^1 

( 13 ) ^>T% ^ 3I^[iFT : 

(i) ^ ^ f^’ ^^nfS^T vf( ^RHRfd i, ^ Tf^ ^^Tqh ^ 

^ t^, 3TR?^ i, m ^R^Pdd 1^ 

«rFT 4.3 : ylnuil ^ 

l^r^MH 4.3.1 : ''Siynui VlW 

(1) ^ m Ms a PnPoa, '5^1 xn t^' ^ ^ ^ ^ 

Mi^hhT ^ ^ fMt?T 1^' 1 i\\ 

(2) fwit* ^ 3iqt=T ^ -SR^ ar^f^ ’sfMn : 

(i) Rrf^, w 3fR 3wf^ FWt, 

(ii) 31,^, a^N: fn" w^Fi FWt, afR 

(ii) 1^ ^ m FH WR ^ aryrf^ F^ ^ m imrm ttit ^ arwf^ 

m Tnfq^ RTWt ^ ^VF=T f^^ W f 1 sfR 1^ T^‘ 

■511 aMpJin ■sr) Tf^ fI'H) "^rt ^ 7TF5T^Y^ Mr ■^' F^l 

^ - 

(RT) '4F1 R)t| Phn) "tM RT MniR<i<S) RTcTF RT arM^fW RT ■RT^ i^’ FTc^ 

F^ RT Wf ^ 'i'dil fef) RT W "3^ F^, RFT’ i^t 7JRRT ^ Irrr M 

'^' Mrt ^TTRl af^Mr RFf FtRT : 





[MFT III—4] 


’TRcT 
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(^) "STFr ^«b'Jl ^^rdPsid ifT F^3TT^7^ '^feT t, *h1<>I^II 'FT?!, 

3TFT^«^ 3^ ^MIcW #ftl 

(3 ) "RT ■^3Frt ^ oinidl ^ "4^^ 3r^%cT I 

(4) 'd6l ^<41^ folM, «(16<1 ^^4 ^ 'STT^TTH ^ cSfq'^^ t|^ ^ q^i 1^ STT^TH ^ STT^Fn ^ 

F'lft Mit^uim;, ^ i, 3fcri^ wf\, ^ ^ ■^n ^ 

HK4!^|T t 37^ ^ ^ ^ 3TT«TPI ^ 3TMTT^ ^ ^ 3TTFPn ^ -q^^ f I 

( 5 ) c^«<oi) ^ i^T®2Tr ^ VW«lh : c^a<d 'TT "^itf '^FT Pfi'sn^d, ^pKI, TR 

^ 5 V 11 ^ 13r?I ^ ■^TRT R H)^«b R <i^e|i 

^ wq ^ A' fq*^ ^ %(\^^ t : 

^ «1!cT TR>TT ctj-WicKMpI, ^rftq P^cSl^q] ^ ^^iPlCl '^TR^TT R ^ ti«(^ 

R 3RRTT^ ^rnm '4' Iwth f^ r -te mz ^ ^ rr ^ ^ ^ ■^‘ ^ 

4.3.2 ^?IPT 17^ : 

T^ Mwii' ^ 3T«TP3 3T^WT ^^PRTTTt R STTCTH ^ ^^TPT ^ R: ^ ^mjf\ ^H4>k1 

PHHPdrteld ^ ^ : 

(^) 'JiH+rO T^ RT«4 ^ ^ 3fk ^ ^ ^1 

'4H+!P! FT«7 ^ ^ 37h ^ ^ ^ 3ik 

(3^) 3TB-eTT?^ R ^ t, 3RT WH ^ T^ RipTT ^ WIT| 

( I) ^’lei w ^3r 

'q<4PT 7^?fq ^ Pi'RldPsid ’IFt - 

(■^) f^THt 3TR|?fR>TT aqmPT ^ "4, 3Tpq^?rff 3TT«IH ^ ^ <fiVr| 3?ftT 

^ TPR TTRT -iCHi*^ ^idl<7 ypi^fio; 

(TsT) «^(rHI#)r< ^Hqi+I’l, 'lldI<=bK R WT’R ifN^K, ehrgRTR -qi sfSRR 

3n«?H qft ^ 3n«TF q^t 3fk 3^1 MRPHfd ^ ^ ¥TR ^ ^ UpRTrT; 

■qr 


(■q) 3Fq 3TRFrR ^ 3n«iH qft ^ t^', sn^q ^ ^ ^ ^ yPd^rd Iwq 

■?F "WH ■^5fFT STT^TR "qt ?R ^ "W ^ <r)«sid "qn ^del 3TT^4H 

RcT^ s^qR! ^ "qF uRttri ^R q '^\ 

■qf^ qrq w\ ■^’<il41<i< R qR qjt ^R<TT qr^ qf^ q?n '4* qqrq q^?fq qr 371 ^ 1 ^ 

qq Rsr^ ^ f^q^q ^3 tt qqr qq^ qT q^ ^ 37 k th q^ iq P^Ph^hT ^ 37qtq 37 ^^ ^Tjqqr 

■gpffti 

RlPiqq 4.3,3 ^ ^ 

(i) qqrq qq^fq ^qd qr ^ f^rfqqqf ^ 3i?fh7 q^qqr q)t f^Rt homi qft ■^vRf qqrq qqrN ^qd ^ Rqq 
■4' PHHPdPTsId ^ qR -q^' -gM : 

(q>) ■qfq ^55 qrqr, qR qr ^nqrq "4* MlPMd qft q^ " 5 ^, Rnqrt -1 "4 q«Hi^ffiq 1 

(3q) qfq ^ cWlPeleil cRT^, J^qqRf R ^7W qtf^ q4 qf ^ q«7Tq%TI 
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“ 1 

^ V^TT ^ 





4.4. 

qr.q. 

qTT/qrq ■j^* qr^r 

TTfqpq qjqqr 

qq arrqrT q7 <jf4T airq?4m, 
7 t4 A' qMt q^ fetFr 4 q^ 

1, 

50 m/fq.4. FcF 

1 

2 

2 

50 TIT./fq.4. ^ qfqqr 200 ITF./ tq.4. Fq> 

2 

4 

3. 

200 qr,/fq.4. ^ arfqqr i t^.m/ %Z 7 ft? 

4 

6 

4. 

t %.qT./fe7 qfqq^ 

6 

8 


qTTTqft - II 

qq cTOif, ^qqqr qr ttott ^r t 



qrwRq ^ qiqr 


tq.4. 

qr.TT. 

TTTqrq qrqqi 

qq aqqTT q7 4^^ arfqqrfqq, 
7 ti 4 ^ qi4 qf Psf^d 4 q^ 

1. 

100 ■^'.4. cTTi qqfqTR 

1 

2 

2 

100 ^’.qt. ^ ayfqqr qntoc 500 ‘^4. qqr qnto 

2 

4 

3. 

500 ^’.4. ^ atfqq? qqfqTR 2500 44. Tq> qrf^R 

4 

6 

4. 

2500 44. arfqq^ qrfqq 

6 

8 


(i) «rm 4.2 ^ A' ^ 3T^ ^ ^sfsn^ fq.xft. ^ -^i ^ 

^ ^ ^ -qr %% ^ ^ 2 t^.'*ft. ^ #rjtl 


TT^ ^ 3TW -Jn ^ ^3^ 1^ ^ ^ ^ #rft, -qF 

*‘ 1” 47 471 4 FTH T^’ Fkri 

"qF 47 wr 4.4 4 33€frq a4f^ 4quii 4 q?TT ■^rqrq ^sqqtq "qi ^q4 4 f43; 
3T3^ rqPiR-^ ^ ^t 4 4^ 4t q?TT 4 fTiqp?, 3T^’ qq sttw 3 fq.4. Cwet) ^ q^r 74’ f4ti 

^ 4.4 : 34^V ^WFT R7n% 41^ ^ q? Mqq 

ftrPfTm 4.4,1 : ^ 3 t^c*m 3^h- isrrer xir t^^ht 

( 1) ^ ^T^qFT/f^ qqiSTf 4, qRqr 3THnq 5 4 374q -f^Fq ^ 

41^ f¥4£RT, fqqrq 4 qqffrq qr Iqqrq 4 igra qqiqf 47 qq 4q^ yrfqqrT^ 

3T^4qq 44rTq qr4 4 qrqi^ f4n wn^i 

(2) FT lTq4' 44^ 4q^ qfl 34^4 4 TTqfqq f44* 3rq ^3^44 q7 isflq^ qqiq 14 t 

f^Ti ^q 3T^q>qq qr isira 4 q4qr snqrq qr eFirq qq; f4ft 4 q 7 7 W. 7 T F 4 «;>q 47 ^riTTHt 
^ qraq ftfq 4 qt sr^t* 4 “qF^'i.uf ^ ^qq%T ^ qn4 47 fiHRriPsid PiPvin^iq i ^qqffiq 
qft qrq^* 

(i) q^ 3l4t^ ^ qF qrqq “qf qq "^q 3Tiq4 q4 4 %q TTqTrTq f ” qqpq f^ qq qra 

iwtqiTT qrq t4 f 4 47q>qT, ^q qi wsi 4 q4qj arrqrT qr Tq q 7 rqHq)m. 
qR fqi4 <^T<n 4 q^ qnr '^' f4ti ^^flici qy qqW tr w qn 4, qqrfrqfq, ^qrr anqn qr fqqm 
4 "^4^ ^ fq=T Ftqri isvs 4 w qq qra 4 arr^ 4 qrqrq; 4 aiR'q f4TT qr^qi 

qrqffm ^ qqr qrm fW; 


I'm III—4] 
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(ii) 3T3^^ •^T ^ ^ 31MV44>dl ^ 

4Ft -qisrf^ ^ feft 4)i4'cfidf ^ ■qr Ft 1^Fcn 

(iii) ■JTF ■^cTT^ 1% fVl^ -qi WT, f^ "5^ ^ #cT f; 

(iv) Pq^infui ^ lltol (■^ ■^TT ft^ ^INkT), 1^ WSft' "^FTt ^}U<i><, ^ 

t¥^ ^ f^, fjRT^ 3fF^ «rH', ■aftdolT ^ftr •<^•44)]' ^ ^?77n f, 3T5^ 3^ 3 T ^f^d rnr^fd 

^ W?WT qf{4f4i'eT ^ fdHPdf^d 3T^WT %T^ iM^f^ld WX^ 

■^d(di4l/T?R«rH-f^ "STra/f^ 3ii<+)<rM ^ ^H^cfch 3^ f¥^ ^ 

3Trqf«r^ arm^ ti "5^ ^ TrqPn ^ f%F4 ^ Tpqi i, cT^ 3ttfr ^ 

3TR^ f?T^ ^ "^cT^ K-nf'-a Ftw TTrcf 1^ "qn^Tt, f^4t 3^ 3l|c|J>44idI 11 3^ arffer^ ^ 
irq^T 3 f^RI^ ^ MtT W t cpqff^ aTTFR ^ 333T Fpft 3FT fiT^ FTT^TT to^t 3TR^ 
^ a^Mv^djdl fl'’ 

(v) 3rqK ^ ^ 100 TO FN^* ^ W\m ^rllUq i ' /^^ A' 37^^ 3^ 

’Tt t; 

(vi) ^TFTT^TC^ fwi%, f^ra^' ^ FF ^«R % “feft ^T^«Tt A‘^ 

■WH FT FFTTFI FT Ft F^F3 %FT W ^1 

(vii) 3TTFR 3^tT FFIF ^ ^ T^ FTt ‘^FT^ I ; 

(viii) TOFT TF^ (TTR FT ‘Jf^) ^ FF^F ^ sfk FfF T^ (^ ^ TTTF ^ WT 

TF^) FTFT; 

(ix) ^ WTTFT, -fTT^ fFfR^F Fft FTTtlS ^ FF FlthsT, fFTT^ FF^ ?TTFF FFF^F FT3T t, 
aq^Rld FT3T; 

(x) FfF f^l^ 3T5^>TF ^ fV^ 3TqTF Fft FTFF FF FTFT f%FT FfTtr 3Tr4 3^ FFTfcT^ y)<ili ^ 
ctt 3TT^ -^ddH FtztF TOFT 3T^FTF (^TO) 2.5 fWi 

(xi) Tara ^ iFfFf^ TO, FTF f, wg^ F^ 3TFf ^ arf^ftFF Ito ^TT^ti 

( 3 ) WTTO 4.4.1( 2 ) ■«^' t^f^ 1^ ^F ST^FT^ A F^FF feft 3TTFT3 FT FT aftT FTFF'Ft f^ 
fF?TF3 A FT^ FK^dT FF IfF TO ^TFI! ^F aTJ^TFT ^ fFTO if ^ %tt 3TfFFTf^ ITO 

FT 371 F MfF Tnwt FT FTFFIFT 3^‘ ?fitl “FRFt^’* FT *'FTF7 cF'’ FT ^ ^ FTt| TTFTO ^ wAl 3^‘ 
FTT^’tl TaT?T/f^^F 3TJ^TTF ^ 3 tIt/FT C^F^T 3^tT/FT fFITTFF if FfcitF TFra”, “3TFf 3TOT, i|;nf 
3TI^” FT “TFTT«F 3TOT’' FT ^ 3T=F TTF^ F^’ Fit U'iJ^ld F^' fFTFT 'jUM.OII 

(4) TOF ij^ (37 TTFTT^ ^ 1J^) TOT ^ FT^ f^/ TOT ^ TOF FTF FTO FT^ (2500 TO FiF) 

^ 1TO ar^FTO ^ 3TTFR FT 33 FT TOTTi FTT. FT fTOrfVlRsId arfdRdd TOTFFft TO^Ft, aTFf?l^- 

(i) F«F TO if 3?FTF ^ TO ^ TO F^ mA A TTFF ^ (37 TTFTTW ^ TOT ^ FT^ tTT^J/TOT 

TTFF FTF FTO (2.5 f^.TIT. F>F) TfTSF; 

(ii) FF FTF3 f^ “TOF Al TOF FTF FTO FTcf "JiF aTJFTO F5f, FT* FF FFIfT TO A 
FF FTT TOCTT*'; aflr 

(iii) Ft 3??^' W FF TOF “I^Fir^ftF TT^ Ft 3T^ Ft “ I 

(5) 3TF1F, Irot' 33t^i3^^T3FtYF■^ o^rMH FWTO f, TTF ' F^!^4 ftfF A “^F FT 3TFfF 
3Ff i*' ^F^ TOTFT FTTOI 

(6) ^Fdl'd FT aftr F^F 3 FTT TTFT^ FTcf f^aft* ^ ^ 3T^F^ SFTO FT 3TT 

FT IFFFTTF F^ itm FT Ft 3T^' if FFF ^ TO if “PF FT ^^FfTT “533 FT ^F^ aftr ^sF^TT ^F3” 

4M4f^ld FtFT 3?^ FF FTFF fFFT TO37TT "tFiFJcTTtF TT3TTF t FT^Fl”, aftr rdHTdRsid FTF3 ^ Ff^, 

3T«Tf3, - 
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i 


«IHT 

W '3TT4><rH ^ ^ «THT '^if^ ^ ^ ^ 

^ il” 

(7) ^ ^ -qi ^ ^ f^3Tt’ ^ -^r^I .5I^>M ^ 3f!T«IR 

■qr ^ ^ ^ 3^^' ^ q^pJeiT'’ ^qqfe Btnr afh: ^ qr«n 

f^qr “Mqjrrfrq 

(8) ^ "enti 3itT ^<91 ; 

^ -qm* qr^ ■Q[qr qftqcfT ^ #tI ^ tstft ^ fex^ arq^qqq” tv^' qq 

fq 7T^‘ qi^ ^T^qr^ ^ 3T^ txai qftr #ft| 

(i) nRqnl qft ; 

qPT 3qU FT ?1 ^'qr^ qftqqf ^q)t 

^ 1.5 fq.qt. ^ qrq ^1 
Wraq 4.4.2 : a^ir wqr ^q?q ^qqHT 


(I) w^ ^ 3ik ^q?f fqqnPT “ a^fqTft^’', “ arfqfW qft^*', qft^’*, 

^ qf^’*. “qq qtt^*\ ‘*qfq qq^”, “-^qq ^ fhq 3mqqqqft’\ " 4>l(:^^l0d 

3T^q^’', qqr ^ q^' qr 3rq q^’qq q^ q^’ %qi qnqqr qit Fqrq qft qqrf^ qfi v^fq^qH^ 
li 


(2) qr^ arr^H fqqnqqj fqissFf^ ^ qr Pq^Rrld ^ qi ^T?! 'STT^T ^qiq %q; ^ fqTqr WT 

i, cfr qrqrqqr ^ ^ WT ^ qT afM qi ( ^cUM i O f^) T^- rHHrdOsid qrqrf ^qn^qt : 

(i) qjq, -sqiqn qm, qf^ qfft t, qr qqifwfcT, fqcqqqj ^ qr fq^fad ^ qr iqiu qq 

q’xfq; 

(ii) qft qw qft 'srra qn^Pd ^/qq^Pd ^ 5.2.7( 1 ) W pqpnl^t^ “qft^” 

^ ^ fqcTTqqj 11^14x11 ^ HH«hT arpxq ■^* t, -g^* xn: 50 fq.qt. ^ 

aqqrTT qft qqr qtw PHHPdPteld ^ ^ q?t qj^; 

(q?) ^ M' ^ W ^ fi rf^qq 5.2.7( 1) P4pHf^^ 3l^-qf7^" qr " 3^Mp<b^ c1-^-r' 
^ ^ 1 ^ 3T^W3Tt' qn qr^ qrr^ f, ^ q^V’ 

(^) ^ qft qTTT qfi ■arqr qq (qr) ^ arqlq ^ qf qrr qraq q^' qR^ f, “^qqi 

a^qfrfqqr aqsrra qql^ f^rq** 

(iii) qcqiqqr qn qR afh: qrRqR fMTifeqf; 

(iv) aqqR A‘ qq ^ qR; 

(v) ^ qwqr, -fqrfqqfq qq qm a^ q^ : 

qx^ fq^qqqr IqTsqrf^ qft ’^‘ tqi ^-"^qq^' qr tW qft wl t, qr pq^p^d 

^qTxmgarrtqrtqrqr-^'qT^Tq^ (wi^) q^TT^rq ^ qrt qfRft t 'qr qtqr ^qR ^ 

qhr qr arqltq wr t, q^ qqfqf q^ ^q^qq ^rf^rf^' qf^qq wr^' t^‘ ^ ^^nql t'l 

( 3 ) yr^qi arrqrq qr fqqp^ IqqiTqqr fqrqr ■qmr -t, fqfqqfqr qr ozft'^Kl ■gRT fqqrq ^ qqq qiTrftq 
qrqqr q^qR qqrjftqrRT crqrqr qq^; 

^,4) TR^ anqn qr f>..qq qqqrfq', rirkIh, •^qRt tswi^k, qfNfaiq imi qqqrfq fqfaRf qqr ^ 
afir qft^ qqqqfq ^ qnqi t, ft P^Ph^mT qqqpqq ^qqi cmr^ qq‘«fr apq art^ad* ^ a r ^fiqq 

PhHP dPteld P^PVlP'^^f afq^ qr ^ (^WRt f^ ^') ifTf\; 



[tn»r in—4] 
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(^) Wq4t^a(?f ^ htw^4t, “aniffqN ^ ^ w'*; 

(^) ^ Mr<H|Ui/<lli||| 

(5) ^ ^ TR^ 3n*IPT ^ awf? :- 

hR^^h IBf ’’TR) 

^ oll4lRid ^ ^ 3TT«IR ^ ^ ^ ^ ^ '*3?Pn^’* TTS^ tff ^| 

(6) TR Tfnr# ^ ^ irm mwIcAh w\ ^rform i, tHHrdfeid awf?^^- 

afk ^ ^ ^ ^rfin«ui - 

iM»f»cli - uRtirt 

(7) ^ ^ ^ 1?W aqrqiRm?iHlw^ ^ ^iiR*?9r ti fqiiTfHf^ ^ 

3T«?f?^- 

siraiRni iftftR ^ 3^? "TOif ^ fRr ’iFT 


^fimRin ?j)R^i Jin--—uRnurf 

——WWW—- viRiyifi 


(8) 30 wRi^ia aqRrar •gra^ -gNjT ^ ^ ‘ir qnwPd ^ -qr (HHPdRad 8^, 

31«?fcl^- 

«»wR! ^ tnr 3® yRiVM ^ 

3^Rr» ^RH 8RRT "RIT 1^ 

(9) (T^) ^ IR^ ^ Pi*^Rif<9ia ^!»n 8^, 3T«?f?^^ - 

^R^RIT^ 

-^ ^1 

«i»t^ wrftisr —---- 

RT ^ ai^RTT uRivid- 

ifR - 

Rif^fl ^stwftr 

-TRItT ^I 

^ ^ - 

RT ^ si^RT uRiyid- 

^RTSf- 

*nT 31^?TT uRfVM- 

■^4 ^iw - 

ilHWRf ^ 

-^ qj^l 

^ ^ ^ rRtst- 

«nT ^ 31^ iiRrjt- 

^5^ aR?T TRWf- 

(io) ■'R, f^Rrtf cUfMfd ar=?T^ tq 8t, RR^irdHsId ^51^ #T1, 31«TfcI^~ 


4110 GI/10—11 
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-( W 'TO ) ^ "if 

(11) 3iWT9nn t, rnH^rifiani 3r«tf5(- 

W TrfNftRT TOT TOWfir fiCT if f : 

(i)-- imt -Trf^rro 

(ji) ——^ 91^- 

(^RH ^fTOf^f ^ 'RR sIIt 

^Wll ^ ) 

- 

'wm, ^ TO ^ ^ m ^ I ro ^fe ra %ft iWt,- 

l^PR* f^VTO ^ i^CTT 1IR( 

(I) ^ <ri '<s4fiRi 1^ ^ w 'J#n ^ ^i^snn tn?ra ?r» 

m m ^ m P(t^^ l^ftfiftepjf hr tot -^wni\: 

(H?) '*wm w 

im tm TO ? H( ^€ ^ HI H i PJ l f^H> TO afiT tn TiH^I 

Ca) ^ aif^ 41^ ^ ^ ^9m HiT TO HHT fHTO HltHT TO TO 

mm m <TOf^ ^ ^ w: mn h tot : 

CHI) "‘-fm w 

i^) <^0£l # c^'RinPH* aftr iittot ht 4Tfu i M«» to ^frr fn Tiroi 

(3) ^ ^ ^ wsf ^ HI ^ ^ ^ 1^ fWt 31^ ^TfifTOS ^ fn Hft fHfiff^ HH 

}<?^ 13| 11^ TO TO ^ TOI^ ’ITER: f^t=ifMfeRT f^ftltV^rT hit "3^^ HT^ TOT ^ TOT ^ : 

(^) 4’ ^ TOI 

r^ff^ 4.4.4 1 mm m mm wum 

Mill r mfS H» ^RcT N< STTHITO ^ dn^iRn fHTHT TOT TOHR < 3 M^Ri<i HjTci 

fi( mm ^ TO ^ Hr«R i\m\ 

3?Mh^ isFTfro mm ^ HHt ht PTHfaHatr h)w ^ itm, 

TOgfil glTT ’ q<tc^4 fa<EJH 
H>i‘ ai^t^a - 



r4)<WM TOlf HH ar^i^jlfkl 3T. ' 
tTOJT=T ^ TOf^- 


1 l|n 















I'm Hi—71^ 4] 
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4,4.5 : 3T^ m rniT% ^'sft 31^^’ 

( 1 ) 1^T3iwi : ('4) f^RT^ 'M'+O 3^^ f^?T^ 'I', 

"47 f^TRf^rfeRT ; 



<ii) Tlr^ Wv»i "'R, nr^ici ‘bl'hV'+I^Hl t, ^niT ^ 



( 9) 'm v^fVfad (^) - 

^ MC^sh f^RT^’ WMfHd ^ 5(^rGcfid C!^^) ^ ^ 

'^' Tj;^ Mlei'Jll ■^rt BP^ "5^ ^ RTTrf: ^ 3|T7PT ^ 3F?l mT(< 0 |I 1 ^ -si^ "OSq TFT^ 

3T^?ITP ^ Wl^\ 

(i) HMpHd ^ ^ Tp : 

Wplfl ( 3W^d ) 

(^nf^<T \^) W (x)------ 

-fVidi. zfe ^ ^ 

(ii) WNPHcI \«I (R^fRT) ^ ^ : 

^ ( M^Rd ) 

^ "fe^ (hcii^ Rftl (x)--—-- 

-%;;(; zfe ^ "J 

(iii) ^MpHtl MiaPH^I (smgfRI) ^ ^ : 

'f^yPlfl *RaPf<4i ^ (3w^^) 

(dlt^d MOplMI ^) w fer ^ (x)- 

-h<siPihi ^ ^ ’MHgrH f 

(iv) ^?WTd qiaPd^l ^ (R^) : 

"fftfpR! VkSPf’KT ^ 

{■mf^?T ^) ftBTl -nf ^ (x)- 

-Ht3p1<4l ^ ^ t 

(v) \«? (R^ 3^h ^kjf^d) ^ W '^‘ : 

-^ ^^fdd tl 

W ^ ^ 3TT^ ^ ^ 4M«iVi ^ 1^ t^l 
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(vi) (Tiw^ ^ msiUm 

?RT f^r^n "w t 


(vii) ^ ^TFT ! 


^rq‘'^T7f 

^tCT^‘(x) - 

(viii) ^ ^rn ^ 3i*afqm ^ : 

(ix) ''TFT?!: ^ 5 


^4Tn?T: 


■5^ 'fe'T - mIci^io ^TTT "^IT^ 

(x)-'TTF?Tt H«iFi*ii ^ ^1 


(X) TOfFiT ^ ^ : 


RiaPnil 

?TT '^‘ (x)-■CRgfT^T ^ ^ fi 

(3 ) Uf^ FTF#' 'qtW ^ i^) ^ Vm 'TT afrc STSfT ^T^f^ ^fsqi ^ 1^ 'STI 

^T^l <i^l^<«lis4 "t® (U) '^FT'^, ■?T«TTlwf^, "^^T^ 3TT^, ^«Tr^ ^ 3n«n ^ W WZ 

(4) \«T ^ ^f^?T (’TJ^) \«T 3T*dRvi ^ ^ 1^ TT^ ^iMfl 4 ^ f^V ^p?JW! 

^ 3Tf^ ^ “whT ^ HTsirn^IM^, “TT^rt^” -qr ^ 1^ STTT^” ?FS^' ^ ^ 

TPT^^t^TFF ■?n llfcT ^ ^ fHHfdnSJd 3?^^* fwill*!, f^rai '4ll(^l! : 

^ ^ 3T?T^ ^ TTFPRIT ‘?T«llfWf^, -iTT FTSrfW \'ET ^ ^ 3flRp tF[?T ^ 

^ ^ ^TTEif^ ^'iT ^ (ij^) \>ET ^ arnFR ^ iTFr n* ^ 3Tra?B ^ (w* «nn ^tm 

f^) twQ;i” 


(hcH^^'W ^*4 sfh? 5t(l 3I^iR ^ 3T^ ^rni’O 'FT ^ 1TT^ 3F^ "% ‘f^f^ 4M^«W ‘f’ ^^|TSn <al^^#k 

% 4^4>l f^ 3TT?K ^ '^m‘d?«l Pf^ ^ TT^ ^i 

( 5 ) ^’ ^MpHd toPfH \«T ^ TJiftchd (TJ^) HT^pH^Tl \«T ^ ^ 'R ^ ^T#! ^ 3 ftr 4 ' ^ 

^ ^ qpT ^ F'T ■^' “^q” ^ W i ^ ^ ^ ^ -ZTqiftqfil, "tTVM toPri" ^ 

**^mi tTT^fH^i'’ 7T5^ -sm^i 


(6) died ^ET : d<cn "^q ^ ««lncil Gets’ll "77 ^d4 qt ^ ^q ^ ^«*vm T*T^ TP'T ^ ^f'T'^ffRI f^<ii 'IITT^TTI 
qr i(\ ^M'ii ?hi qr ^ ^ %qT ^ : 

(i) ^ ^ I^q qn Wd 3FiiR pfnf\ ^ 

(ii) FPT ^ \q ^ 'qi' 3T^ %qT ^ TT^; 

(iii) «RF^ "^q ^ ^’<^d *q’ 3TW ^ f^qj ''5TT 

(iv) mHdOtd \q qrr ‘qr’ auHT ^ ^ q^; 

(v) sWs \q qn -q^ STWT ^ 1^ -qr q^; 

(vi) ^q^I zh^ ^q qTT q^ ‘^’^ ftRI qi q^; 

(vii) qqtzT T^q qrr q^ *q’ 3 tw ^ I^rt qi q^qi; 








[WT III—■^4] 
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(viii) ^ ^ I^RT^ ^ ^«T ^ ^ ^ '511^1 

^ M l fdOtd ^ ^ ^ 31W #ni 

(ix) ^ ^ dddidY '3^* \«I ^ ^ <sHsR)d ^ ^ ?Wl tnt’ 

^ <=t«f|ttt T^ it f^RT '4111,^11 ^ ^ tqw>^/VsK««t''i ^5n?n f ■^TT 1^T9n? 

^ Ti^f^ -JiF ^ ^ ^ ^«?-^«T 75nf^ 

^ ■»Fn ^1 31^ ■m«RY, "dl? ^ <44^1^ ^ 

(7) w i j4ij>>)M - ^ ftrfaRT 3nf?ra>t*T ^ ^ ^ ^ ^ fert 3?^ 

WPT "qr "qr ■qi^ ^ 3r=q qrq ^ ^ zNF(t, wq^, t ^ 3 tt«ih ^ f^Riqrt fq^ft 

^en> ^ qpT ^ ^ qqtq %q! ^ i, qr 3n^ f^RFq q»Tm i qr ^qrq ^ 1^ 7?«iTf^ qr^ 

i qi 3 Tfq^ q^qr i qt q^ Wmfqi, qf^qs^?^, ^qmaJhcq^^ arqqr qrq afk qqr, qqrf^. 

qpT qr sn^F m ^rgqr^ ?F ^ qqftiq ^tqri 

(8) ftqrr - ^ qr^ ^nqrq qr f^‘ ftqq t, qq? ^ ^ qr IW^ffeq q^ ^m\ 
■^fqq #qt, a^s^fq^ - 

“^q arrqR fqq, aqqnnf^nqH (aqqrfim) fiNq i 3^^T qf qqrPqq qnqr i ft? qf igra qrTfqqF 
ftqRF ftqq, 1955 STfqftjq HnqiY ^ 31^^ ti 

(9) ^qq»Y qjjqft ftrqf - qc^ qr ftra^' f?q»t ^r# W i^nqqf sik ^q rqpdqqf 
ftftqH 4 , 2.1 aftr 4 . 2.2 ^ aq«frq ftftq 3T^^3if ^ aqftftqq ftRftrlw q^n : 

^W»t q>l^ IW ( ^/l4I ) 

(10) ^ q?^ q^ ftra^‘ “^fqqr ^ ftRftrftrq -^m ^ fm : 

WCT (^) 

(11) ^ q^^q^ftRT4''‘w#ft’’i^ ft^qftiftrq ^ : 

qmqfrft (^ftqmtq) 

(12) fM ^ q?^ q^* ^ fMdiqi qqr t fqqftiftrq fHr : 

^ iai5r ftfisif ^rn ^ (%w w qw) 

^ qfi^q ^ 3nf^ irfiqftrq ti 

(13) anfqqfft, ^5^ arftr qiq?^ 3ni??q>tq ^ qc^ qr, ftnET^' i, q^ 
ftrf^Rm 4 , 7 .i( 2 ) qqr qqr qftqr tWti 

(14) qq i H i: ^ ^ ^ ftfqq qqi^ ^ q?^q^ft’Fftrf^ ^Yq^ qftftftiqqRTM! 

^^'qqnqqr^qtq^qr ft^rftiftra ^q?T qW. arofq^ 

f4rfi»q q^iiqq (qqq^) qq q^nwr-(q^ W^^q^qR) itTFqqmfi 

( 15 ) anTfirftnf i^N ; anfqftRT iffn ^ q?^ sqqrq qr 3nfq?m A' q^ qi ^rra a^rq 

^ ant qji Fqqq FqftR ^q^ qr Tq^^ftm ftrqr qrwi 

(16) ^ q?^ q^, ftra^* q^itqq? qr ft^fqq «bK4>Y ^ arftrftjftn ft»qi qqi t, ft^ftifen 

^qn ■ptqr, aiqfn,” 

qiKthif ^ afftrfiFftRf aiRJi, i^qw ^qjftqf ’Bin vhVi 

(17) tt ftqqY W qq qq? apqqr qq^ftnr q ^ qr^q fqftm ^ ^ttfr ^ q?^ qr, 

4 > < i M<yi ^ ^teqjT qtfftq? ^ q«q fAm i, ftiqftiftwr 
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if ^ ui^Ri^b tsm ^ t 

(18) ^ TEprtz tT?TT i, 3Ir^ f^^TTH a^k/TIT TIT, fHHrdfiad 

^^TTflT fWt, 3I«lfcI^- 

ii / 

('3BT ^ni) 

^ fTT i( 3lf^RlH TtWITTW^THT I^IHT 'll 

^ Tim ^ Tsw 3n^ ^ ti 

(19) ^ifTT^ Tim ^ ^ apnqr? m fr nrdfad eptt ?hT, 3i«if<t^- 

'•Tft^fRT Tim ^9Trr '^tih a^hr H ot cHu 1^ 

( 20 ) 4*441 ^ y^fcrtn Tirtimi TR4i ^ Tlr^^i aiT^IH ^ th;, 1^ra4‘ yfdrM^^4> ^ ^ ^ d^f4pf4M 
i, ftT^^fciPsid m\ itm, 3i«if?^ - 

^|Tra»/^hr u^R 4H Tiramr TTraiait 3i^[^ t 

31^ ^fTT. T ^ 4iT2 ■^*1 

(21) ^ Timmi ^ vr^ an^JiH ^ ^ fdHPdnsid - 

wumi ttw» 

(22) ^ m, l^ra^' 40 ^ Slftq^ TmR-^'3TT4TTI?^ ft, 

PP-innHan ^FTT 3l8lfcl^- 

Tjf^aRIT ^djihlvil l^mi ■5fHt ^ ^ 1^ 

(23) ^ TT fHciik. ^ ^41^41 ( H^cn) '^TT| flHt^flsId cFTT ftrf, 

T51V4 ( 3T^9T?T '^^TTTO ^»T tiiHi*«4 ’IIM/ ^jfnyinm ) 

Tpitt^ch^yf Tf. - 

(24) Tsira ^ ^ f^‘ J^ i: Whim 6 . 1.2 4’ ^ ^ titt^ A' -< srr^nsid ai^ 

TT^4.i<4i t, aiflT ^ lara ^ tr PrRf^rfef wnm ^«ifd: - 

(i) fTT-(igrri ^ im) ^ ^) i 

(ii) ^ fiPhiRv i ^ ^ ^1 

(iii) (47) r*4Cii^ ■^trt ■*7TfT-HR/lOO WI ^1 

(T3) fn 3rqTf Tt‘ ^ fimif ^ ti 

(IV) 3ltTIirHd4>VHR<+H #■ (^ ^TfT^ fimT^ ^ ft) 

3fri ^ ^ ^ ft ”3^ ’4nc I 

(25) f^Pi4H 4.4.5 ( 24 3#T 26 )^ ai^Tpr ^ aifdR^d, Tr^ W?J. fSTTlT' fcirH^HT ^ 

6.1.2( 1) ^ 7T^ TITrift ^fc^HsId fTf^ iTH^rrT4I 3T<rf^ 1^ ^ 31^ f, ^ xpf ^ 

^ ^ f^WT4 fT f4T=lf^rf^ CFTPTT ^jTTT^, 3I«lf^- 

Ti^flhKth aidRiv t a^tr »h^ti ^ 

(26) 4.4.5( 25 )^ aitftH Ml^yii ^ TR aftr ©qiHK ‘^IT ^ Tn«I ^ alhc ^TTj-ogrpTn dTR 

^ STRTR ^ 3Tr«IR ft^ftI kltb|Ull ft cim^' it*, ’aTlt IslT^ ■^', ^ ^ Tl^rft : 

< 27) HR TI^47TW ^ ^ r^Mfuid TTFR^R (ft»ITf^ T^), ^ Tlt Tl^rMi'M ^ #1 

-alfsHH ^ iic^ffr ^4>«; TT alh ^4^ hr iT^4iTT4i ^ fTRf^rfed gTR, - 


i J1-i! -,11^ 








>iFrnF—4] 
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TRW 


~ ~~~~ -(^rJiH w RTR) ^ 

^ 'flffl’ "SriTfr ■fi 


^ ^ ^ ^ ^ f^^fm T^RR^ (1xr«TT^ T^^er) ^ ^ ^ aih ^ ^ ep? 

^ f4?iiH*i f^rdPsId T^ 

T^1^*!M<lOe1^R444 ^ Rifr 

^ /28) y?^ ^ W3 TR, f^‘ ftrf^ 6.1.2( 1 )4’ ^ -^T^ lIRTTfl ^fSRT ^) 

m ^urm^ R^^JR^* ^ P^m 3nrf^ #n 3?^ i, PnHrdRad ^ #Tr, sr^Tct- 

^ - 

WtR < ftWT?^ 1^ ) 3^ Ttef^ ^ 3?f^ 

(^) * Phcii^ ^ ^l-il ^ WT^-’TTR/100 TIRT tl 

(73) ^ ^rqiT ^ fiR!T^ Tjf ^| 

* ^ ^Tff (3tT Pm^ M 11^) 

* ifr rTPI^ T ^ ^ %*| 

^ (29) 37^ Tsim ^ ^ m, 6.1.2( 1 K ^ TTRoft i^‘ ^ u t a r Pf l ^M 

m ^3JT#7T R^^R3^' ^ fTTSPn 3RTf^ ^ rHHpHfold c^ T^rn, 3T«7f7i;- 

(i) ---^- 

^) --^*l(rllR sfR ^ i Pv i 3R 3iT SrfqfRSnJT f 1 

(ii) ^ fTTFlfttr ^ ^TTcft tl 

*C^) 3ltfRcnf 'nt WT3T-TJTR/IOO 7ITR tl 


■ ( «TTTI TTT 




*(73) ^ P’ ^ Pmi ^ tl 3t 


rf ('3f^ TRRT^ PrttI 


( *3rt ^ ti ^ TJre i\) 

(30) m RRT^ ^ 3?^ at7 37P^ 7^«m tr rdHp^nad ipjt - 

7TR RRRR WRT ^^R«zr ^ IRpWTTqir tt ^7^ t 

(31) ^Mk 1 ^ Trd^ TR at? TR^ RqfRd l^^iiHi POdf^TfeRT •«^dlcHl TFR "t’ 3^7 ^ 

'^‘ #ft, 3?«Tfd^- 


fill’ll WIRiU ^ llpl<4)174) tl 

_ ^ 37,1^* 3Tfi!f7dd 7tfS3H RT ifaf VNR aTdf^ t 3^7 ^ ^ 1^ 

HR ^ Rt f^drq %3T fHHfVtnad dHTT tt^, 3T«rf^J^- 

^Trtr ^iDif^iw RinsTm/R fe i fVRm % 

(33) ^ 'dTdTfTd #57 (3J#7) # 3?^ R7 c^«Rl WW tN, 37«lf7F^- 

^dlMI^Rld # l Uxl l Hd 

30 TTfdTTd ^ -arfR^T #dR ^ 17 ^ 3^7 stutPR) "RRikIh # TI?^ 3 > t# 5 r ^R 

t^RTfeTpsRT dm t^RT, 3?#^- 


3^7 3Ali)ni<»> RTTRfhr ^ 71^ -^^Tir «nT P' ^o TjrfrTym 
^ affirm T^jdiH #<4,7 # ^ ^ 4idi74i w -Ji 
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(35) sftr 34<|)|4rH<^d ^ '41^ ^i^k ^ ^ 

^ f^><, ^foficro sVn, 3T«i[nj- 

^hff ^If tpjHt ^ "^nn^ mhi^i 3^ 

(36) ^ ^ ^ ^ Wnm 4,3.3 W 371^ ^ 37^’ fT »= 7f ^ ’ 6 8Wt, 

3T«rf?^- 

fiftMi ^RIT ^ ^3IH 

^«ih'*l ^ ^ 54 m1m ynifW«»> ^ iTRf^lf^nT ^ 

Tnihr «i»T %"% 3iT^ 41 ^ ^ 

(37) •3IH ^ 11 ?^ -RT ’ftrPRnr 4 . 3.3 w 37ra>R ^ -Rtt 37 ^' ■4' RnPriRsid 
37«7f<I- 

VlcftfacV) <9 Pi'll 

^«l»'»l TsfpTi! ^ ^ 3PIH ^ 41?RTf ^ fHHpinald ^6 

v4i^i ^ 4inn ^ 

(38) yc4^ft ■^n?! ^ ^'^=7 frarf ‘nil t, PinPHnad 37«rf7^^ - 

^qil^ a^Tlfte tl 

^77^ 4nis '4* 4>'f>1*i pH(r!i{ t, eft Tl? 3n«Fl/4t7r?I ^ 4tf*TeT t^T^TI ^STn^HT : 

h< 5J «iiMti I^Ftf 'sn^ «)la(nV ^ 4, ^ «n4 ^ "5^: ^rlsBeT ^STTeft 

<^'^1'1 ^ «h1'1«ii ihi«3i ^ ^RFeft f\ 

(39) ^ nm ■9=t4/4^ ^ Vi^ 4^ m P^HP^f«ef wn 8kT, 3787fel^- 

(40) C^NP) ^ 3I'c 4^ 4^ 4h?ftPF'F*7/^r'74 ^ sTTonm 4 4 of ^srfen 4 / ^ 4, 

PHHPdPlfld m\ Jt^, 

TwhT 4 7j4 ^fT^r 4Pi>*i 

(41) qiP^Hei 4^/orrf^7er 4>'^cnfH ye4<t> 4^^ ''R Pi^-ifciRaci c^«i<i eiMi ?Vii, 37*7fcl^ - 

iJlPMH ^43R?/iS||fiMH '4i44«*VH 4-^WT/ 

Tsrrer ^nfMPi 4^134/ 34 t enwRi ^rtt 4 34 

* # 'eTFI^^ '34 ^ 4*1 

(42) yiMM ^ 4^ m PdHPdPisId wn 8p^, 37«7fel, - 

3IT74s4#^>T7JT ^ ■5|17^534/74f ««lf^d[34/ tl^ 4 m41M34/ 

34^7fir34/3l1?j|p|7f» 7>74*I 7^ 1^ 

* 41 '^TPJ^ "3 ^ '34 ^^13 4 l 

(43) f472g4f, 4^ 347: ■^‘ ^ -IT^ 4^ f^RT4‘ 3l1Pcrl'l1ih43k 4. PHHPdPTsId t4w #ft, 

37«rfe^- 

34fprfhB^^ ( i i iid Tin^g rr )- um/^oo -Tim awf&td 4i 

(44) eTT4 ^ ■5774^ 4^ ^ i4h 4 3TT4p7eT %T5 fR 4; PHHPdPTsId "4^ WW ?hT. 3T87fe^- 

xfper 4 37T4ftRT ( RplT ^ TTff 4 ) 


r- •■ii. 







[m HI—^gtr5 4] 


’TR?! ^ TFsm : 'SmrWT 


89 


(45) ^ ■'T^ ‘'n*I<^nn W” ^ ^ ^1 

(46) 3TtTf^ T3T?i ^ fR=#Tiw wm 

(47) nidi^441^1^ W 3T?Tf%^ ^3ra ^ 'dRT aT^TT^- 

^ ^^<TraT 7«rm ^ t 

f^ f nqq 4.4.6 ; ^ WsR 

( 1 ) ^ 3?^f^ l^rf^rfeTft’ ^ MpHcfjH 3TfMf^’*JM ^ ^ ^ ^ '^- ^ 

3rf»4fWT -m ^ fw^* ■4' ^ ^ 'srfl ^ PT^TT ^iTT teft f^riTTfe ^ ^ '3ft 3 TWrR? ^ T\ fRRt 

^ ^ ^ ^ ^ ^ i ^ 13% fMf?T ^ ^wt^rryi 

■ 3 ft "^n ^ ^ fclftlf^ ■qi 'Rtw ^ Mpaetici t'm T^ Pq^lP^^ ^ ^RTTT tl 

(2) #SFflf T^T PtjfarH I ^ ^ f^ihTftvif ^ ^ 7T^’ ^ Ttftn '^* ’^fTT^ - 

toR? ^ %T3; wsr anrf^ toft ^ fwrft^ t’' '?t«^ ^ ^ 

?T^ P'JlH^ ^51 iq Inciai f^ "^ara a>t P^Pe^cMi ©qq^tP^q'l ^ I^TTrrft^ ^ 

Pqlpq Phqi ^ ^ 'SI^hIIso I^RTI f"! 

(3) ^>4% 71^ ^ 3(gi[l4^d qqqVi ^ST yfrl^W 

(1) fert ^«f ^ aftTf^ ar^ ^ 4 TT«i ar c^ wi “ar^frf^” 

^ ^ ^ ^ TT^ ^ ^ ^ 7K t3PT^' w f( ^ ■9^«l 3rq Tgra ^ «PTWfl t ^ cRF 
■^' W^ ^ TloF % "jad 7T«^ "ai ?TS^' ^ '79#T ^ M^FRT ^ Wrfe aT^^fTfl %ai 
Tmi 

(2) w-4a^, ■ai chif^^d ^1 Ri Tarer affr• rh^ 

IM^nnT, 2010 ^ 31WTRI 5 ^ 3?^ Rnaft^ 1%Rft ar^ T?r?i ■3?qK w tr ai w ■>151 ■ai 

Tir^ am aft faf^ RTaT ■=T^’ i. a«nfwfa, am t4t, am 4a^, w ^ ar anfta^, 37 ^ 

■araia ^ afSia a^' f^ar anaart 

( 3 ) aft^ "Tara 4 cmi^ fjRp^' am aft fafaf^ arar sfaf^ a^* t sftr "nTFa? a^ ^ 7i«vl ^ «h1m ^ 
■ar Pdai i ra av lawa fa am ^ at^ ft^, arfim ar fa«aT aa ft^ aft aaraar t % ^Jcam '4 am 

f, c^a^ "ar 4 sa ^ aftr wa^Ya " (am aa am) ^^arftm farar "aar i," faf^ lamr aiarai 

(4) aftf Tara fcara, taR^’ ^^a^ "am ^ara, "aii ar^t^ ^ara sftr aififcraj ^awas aar*! "ai ar^tf^ 

ijaraar aaraT ^ aa^, ^amar aaT«f, 7^ -^ ■^‘ itt fa^ aataa f, am a?qK ^ 

af*m a^*■araar ^^ fraia a^ af% arr^ ■^'"PHdiai w” (am a^r am) ^^ara yt^ ^ aata 
t^ai arraaii 

( 5 ) 4 >HT»^<i 1 td am aY, aft^ am-'TR ar amf^ a^' i ^ aft^ a^' ^ 
aaataar aft af faYara ft ara ^ af am-arara ii 

(6) ■far^ft "am ar aa^rfa, ■araia ■^*, art af arPaa^aa 1aaan faarfaa Rt ^ aa#ama 
1^ aar i, fcara ^ ■Jifa Y7t am 40 ^.ar, amtja wtf^ ftan 

(4) ai^fif^ar ftror-aHT : 

faRft ar fam^’ Tsrra arj^ i, “■^” yt^ ar a^ft afra an aft^ yt^ 

47 NPdd aiff ar^ ■ar ma^ti 

( 5 ) "Yrm (aAr am '?taf) maT% 


4110G1/10 —12 
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(i) ^ dfHt*; ^ rq^l'^ai3^* ^ <m<sici (THoikcr), T'T^Ttt^ th 

^ «nwi 'RWR ^ 9> i 4<N4 ^ 

'Jtl y,*<l I 

(ii) STq^^ni, yiH ^ ?R oqiMK "^TW ^ ^TR ^ 

^^ITO? W ?RI Wf^R! ^ ^ frf^ ^ tl 

{iii> ^ tiff! ■*11 ^1^ IPTPT ^fT^, ^SRclT ^ TSR ^ |?r TT^ 

t ■*!? 1^ ^ ^ r^vl^dia^i ^ ^ ^ ^ 31^ Tafim i, f^?F*i 

^R^isilrt^ ti 

1 m ^ ^4%'fii^ irqm ^ to tot ^ara ^ toto sfk ^*rft ^ ^ 

^ w 1! t. B ^ ga?T ^ to^ ^ -^tTr ^ ^ -^‘viRRT 13tk ■^ 

iq nt mm # ^mmr ti 

^1 4.S ^ inr ; 

%i# «fl mm ^ ^1 ^ toPB itm ^ 9m^ i\ -qr to^ * 2 ra ^ arf^itoT. 2006 

? 2 m. ^5 J4 > ^ to#/ to*F# ^ '^crto itm ^1 

’sim t ^ ^ f 

l^rtoq 4 . 6,1 

C l ) Wi^f M'.? ^ # 3 ? *00 ^ 3itor f, ^ ^ ^ 

^ iforTO ^ ^ 'itesf^, ^im^i wrrqjRt aitr ^ratn ^ to ^ ^ ^ 

#Fft, to ^ »#4i ^ TTf^to qr #t wfti 

(2) 30 ??# ■’r^ m *1^tof^ ^ mha’ "qr ‘<n^ ^ g4 "qi ‘■qfeiFi 

^ ^arto* ^ ^?#lr wm 3?#to ^ it ^n to ^ ^^nqqfrr^, -q^ntofa, <qt^ ^ wto tt 

(3) toto ^ ?n[^ qqi«# q»t qm #, ■qf^ «tei qft "gq: marr ^ q ^ ' q ^ q ton ^^iht 

•aqml^ t; vn Ttoqn wr ^ qfi aq#im ^ iHt, to ^ ^ f^rtor 4.2.2( 4) # toto 

to*ra»Tft #t ^r^i 

to ^ ^ ^cicit' ^ qfn #, # 19 2009 ^ toto ■qff t‘, qit afk qtotot 

qiFtot qto qr qt qm?>fti 

( 4 ) ^ Wiq q?li #’, torqiT Vrr4> ^TTfq> qm to # 37fiqqr qit" t, ^ra q^a[ ^ qr 

*f^toNi ^ lists’ qq d<rct^ ton qrnr qif it ton, to '^ 0 ^ tor qrt' qrr toton 

qi '^qsT STO ^4ci qc t^qi ^noTTri 

(5) ^ toff qft ^ #*, ■qtoff q# toto 3#T ^ qto qft nntia, •# g4 wq, toto -^arq 
q< «to qfk #nt’ eito # Tfqtor to rr ^iqf toto nif qft ^ tolti 

qm 4.7 : a to, tol 9 TnT qr 3 WTq 1JERT : 

f^PlOM 4.7.1 

( 1 ) toft ^ 7^ qqT*f #‘, to# to, to?OT ■qr sr^nq t, nrto tom #' afh qr ^qrqK 

<211^ '^^<31 #' ton 'Jim.Mi fqr ■ 3 to’ "to to, ton^nn "qr srqiq t -jto' to, 

■toqann qy 3 ivnq qft ■q^ ^ ^ #t totor ton ■snqmi laro ^ 3 n«rR # tos: toim qi qi 'sqrqR 

to ^ q 7 ## ?T^ to to to# q? toto it to fq: tstsi ^ # : 

qfg ton ^ qqto ^ to torf^rtor tor^ qr to to' ^rmn aito.- 


j: Iir. .-., 
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(^) H'HsfH ^ WF, 

(IS) igm -4’ -tofiRi 

^ XR toft ylH»jrq xn 3T«a^ ^ ^ ^ t, ^r? 

^ ^«»<rf cFirm ■SfTRRT, tor xr fTHPcrifiad TEftxnm twt : 


^ftoTT ^ (^)-ft* 3ftoi 

( 11 ) 

(7J) 


(^) w lirm ^ rrt f^'i 


(^) irfiqam ^ to^' ^ toniH ifti 

(xi) XI5T ^ xfRT -?n ^ ^ RR tor^ t toi’i 

w ■?r^*f ^ ^ arfttof ‘to itoj^nn -Rf^rto! wtr tr *‘-.— _ 

^ tor t’to “-^ 3?Rra i” 

^ O) ^ toft 1^ i§TO ^ toft* fth, xn ^^\^ i, tom xft rr? w towm toft to toi^r 

^ to^JTTr^ aft! ^ t, ^ ^ RT ^ m^,.toxr ?ft w? «ft^wnwxif 

ft' '*!H«*)K1 iftfto ?T^* ^RI ftrni 

(4) ?R tom 4,7.1 ft' ar^rto toft ftr tor ^ to ft xj? rr^ rtt^ ^ toft torn nft fR 
tor ^ to toto^ mto t ^ ^ ^ toftto xn ^ m^ft* ^ ^ ^ ^ ^ 

toft oi[cj wft to jV^H ■^Rto ^ WTF ft' toft ft aRRRT to I 

^ (5) ft PiMM 4.7.1 ft* torto to^ nt tor, tor^xft; ^rto^^rto, to^, toft '^, 

toto R^r, wto* -to "^FfR toto’ to ^ ft' tof Fftfti 


3T8m 5 


3?MI< MHch 

i^PT 5.1 : toft ofMiR aftr M<2^i 4^^ 
ftftow 5.1.1 ”51! : 

1 . 

1.1 ^«r Rw ^ to ^ ^Fto w RTft Rra i, toft' r ftt ^ toim ftm # tor r to toft' 
ft^fmtotoftorinmfti x^fft^T^R (torni^) ft ^ tomi Mm to? torflrfm 

2 ^ ft^ to RRTrft ft* aitoftto RRto* to tofti 

ft xjfM ^ 3T?T 700 ^ tocTRFT (ftHto) ft afttor tot' torn 

f 

1.2 xmftft^JTW ~ “TTTtoft^’' mt aftr RXT?m to to ft* XIF RRT ^3rn^ fto ft Mtor tof 
^ to ■jxR to yrft«h ^>YT tot, ft mR 63“ ft.ft. Rm to mift tot toh to ftft viisrh rt rrt ft 3oiftto 

Rm Pi<ai T^ tot xn to mR ft mxT 71.5® ft*, ft. RT to Rto tot afti ftft mwr mR ft rtr 15 ftto^s 
Rm ttoR Ti3ft tot xiT ftft ar^totor rnwr rrr tot^ ir ^ ^rttorn rr M^t mrft t to ^^rwrm 
wtoto to^ to ft' RTjft toi 

Mm tof to ^ Rtoftmim to ^ 10® ft'.ft. xn ^5to mwi rt ‘tof^ 

ftoxn Rn^nii 
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1.3 ^ ^ TRlH ^ ^ ^T?n i, ^ SiWtT 

f ^ 3n«IHf 115® ^*.'^. dIHHH ^ 15 ^ ^ ^ ^ ^ 130® niM^H 

TU^ ^ 3Tf^ ^ fiw 3PI1F -ntf 1^ ^ 13f(iT fPT ^ 3n«rRt‘ 

^ ^ i ftr ^ ^ ^ ^ 15 fR ^ 3i^f^ Tra> ?imn ^ 

^ ^1 

1.4 ^fTFiT ^ ^ ^ siW? i ^ 3n^ ^ ^ 1^ w ^1 

1.5 \«r ■4* ^ ^ ^ ^ ^ ^) 

^NJt ^ arai 3?ra ^^r4»K» , 'ore tn sfk ir^i ^^fwiR \«i ^ ^N^j^nfVRT 

^itn^m tT«n '^^rar ^rrii \«i ^ ^ ^3m??ni 

1.6 ftrfim ^*4 ^ -m, wft ^ 3RT ^«ITV ^ ^ \«i "W ^rf«i«rn i ^ 

\«1 ^ ^ ^rf«T5RT it ■sit ^ 

h 

1.7 ^ ^ TIT ^ ^ ^«T ^ ^ ^ ^51^ ^ \«l 'W F? ^ 

^ 4^pJ^^^ | arfq^ t 1^ ^ ^TJTTThR ^iT^ ■*R 2 ^ ^frc ^ “TO ^ ^ ir^RTcrai 

<Rr HM4>1f c!'^ ^ i\ ^ ^ -mjti ^ w 

<JM4Rld ■^Ftnii 

1.8 '^r’^nftftRT ^ \«T w, ^ ^ \«T ^ afk ^ ^ tM^ ^^flPfrfR 'a^f^ ^tM9 il 

3 flT ^ 4M4 Rw ^»t»T!! 

1.9 ^“iTTir ■^*1 ^ Tnq qi ^ ^ ^q -qr ^ ^ Ttm qyPiqi ^ ^ qi qR 

qr ^ \q qr ^ ^ ftm 1^ qni ^ '^cqrq arfq^ i ^ \q ^ qq ifquftqq 

qq 2 ^ w sfk ^ qqr ^ ^ '5rjcrTPfT?n tit iinq»1*t>ci %qT qqi f i qf qrF^ttfRf 1^ qiqni 

3?k qf :feim r» R ? q^aim qq qt ^-qqi \q ^ qn !rqh qrm t 

crt qf ^r^PvT^d 1^ ^m?7n ^ ^rqiq qqn t# ^ Tia^ qr ^ qn qqw ^ it\ 

1.10 ^5qR qn qr ^ ^ \q qr ^ \q qn ^ M^Prqi \q ^ qro qfiqsq m 

qr qrq qr ^ ^ \q qi ^ ^ wq ^ftqquT srt ^qn: qqi ■37qtq t # \q 

^ q»T qrr^ uPd^idcii ^ %qi qqi qq 2 '4’ qy 

qTTRT 3fk q? qpTTrcraf qjTF^tq qftq^ 4H4flid qi^i ^ra w qi qqi ^q ^ 

^ uqVn qiqr t q^ 1^ qnRi ^qnr qlr qr ^ qn q^ q*nq q 

^1 

1.11 maPiq i "^q ^ \q ^ tqftq w i mq: 'qqt \q qqr q?fR sm 

Pi«Mci ^ q^ ^1 

1.12 ^ qftq ^jqrT Tjq ^ ^ qr qiq qn.^q qr ^ ^ qfiqwq sm chm qqr ^ 

•3rqR qrfq^ t, ^ \q ^ qd qqiqto fq^nqr? q^r^ ^qq2q^q^qqi3^k%qqT^q{t ’at!i?raq( 
qq> HHqO ' ^ qqr t, \q ^^qi "qT^i qy qpncqqr 'Tqqffm 

q>tqii ^ a^ w?«qq>T aqqr^' •^’ ^ ^ q^ w ^rr^Tn ■q^qq 

qrl fqqrftq tqrqi qi q^i 

1.13 q?qTq ^ qpq ^j^qiq 3if^ i ^ qftq, q^, q^, q^rfqqr \q ^ q^, #qT, 

H<si P d qi \q qq #=n, an^qq^tq, tq^ aq?q, qqfqq \q, q^jftq aftr arq^ qqfqq 

h^sjPh^ i \q, q^fR afh 3Tq^;fqT ^q qq q^Prqr ^q ^ ^ qrqq: q^qfqqr \q qn ■^, ^qr. 

\q aqqR, "tq^ qST a^ h«hsi'1I 
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^»«T 7?qi^ ^ ?nir % ^rnwif ^ ^ ^ ^ ^ ^ ^ ^i 

2. fi l f^H TOIT adr ^ ^ ^ ^ 4H moft ^ 1^ ^ ^ ^ 

^ w*i (4) 3Jh: (5) ^ \5 ^ 3iK \«i ^ ^ w ^ w ^iiMld<T ^ 315 ?^ #n 


^PW UPlVPl 


IJBf w 






TiT^r ^ ^ 




M?rt ^ 


3<qR4»d , 

'smn fsn, 

3^ <lMI«HlRlfl 


3nft^, 

^3n, ^^ni<f»iRa 

^ iVtfWHiRirt 


srrR*^, -qi#^, 
l^n, ^<»r44>ifi 


3rTR^, m^^O^d, 
”3^ I^n, 


_(3)_ 


3PR, I^WR, 45ld4, tl'^^ra, 

^KUi’s *i^iii««i, ^T^IW, 

faiW T, "Str h^, -STTwafe 

wnw, 3feRH 3^R Pi^idK 3tf« 31^, 
31^, W^fRrnS ■qPRJ 3flT WfK 
WT ftnw^ 3J^, 

3^l7 4>5!H1<, 

^T?f, qni<f»)q 3 IR 3Rft4^ 

31^ Rpny Rrsjto HPtt^ 
qrfJJS’^ TF3R«IH dPMdHI^ 

-dildd ?R4tm 

4<'<^HI1 9^R Pi<»il4K 1|N 3nV 31^, 
3?^uinid 3J^ 3RPI "Riwt «9r0«‘n» 

3ftT TO Rtrdi 

^T^, TO*! sfR ^ ^fSRRT 3J^ 

qinj;-3»?f*lR ^>4fZ3» ^TcT 

wwtR, R#r#q sfk aqjfN^t«ft, ^ 

R«q hP*i 5J< 4mH4 toi^ 

Mffe'^ TRWT «lR<cid[§ 

TO ^»TFd 

iRsfRp, 44 I 411 

^'41^4 ^rfRnrs 31^ 

q«Ki*>sj TOC 3J^ TORrate 
3I^HH sfR RdAdK 3nv 31^ 

3»««iwd 31^, 3Rm f^mi 3lk 
d'i<4^d1 R^ "nt^, sflr ^ ■jtot 

fSMNd TT^ ^3 Twj^3J7#C 5 iit«is 
d<H^, 3|R 3r#TqHt,^ 

hRi^C ^Nldq, fH'jj^CH dlMI^4 d^l^l 
M l U^O TOSCF Rjfw?, drndHI^ 
qfror 

irj>f *iR?T 




(4) 


4.5 


8.5 
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(1) 

(2) 

(3) 

(4) 

(5) 

♦iH«in^d ^ 

srrfr^, Hi4^(lt<i, 
<»^icii fatn, 
a^^T iViiHiHiftid 


4J 

8.5 


^Icil ^3?I, ^?f^R»lft?I 
aitr ^^iiwj’irRia 

*?R3 

3.0 

8.5 

clPin ^ 

s*i^ i^Pin 

■^^rar ■jsn, 
a:fk 

#|pf 'TO 

'TO 

3.0 

8.5 

”3^ ^3!T, ^t>f^tRd 
^ Thrprf^ 

1.5 

9.0 


aiHR«pa, 

■3^ ^atir, g^nucbiRd 
afk O^iiujniRid 

'TO 

0.5 ^ 3Rfi|^ 

8.7 

^ shln^qn 

3nR^, m^O^d, 
■3^ ^iipTichlRd 

alR iVii^jdtRid 


#jaf «(T<5f 

6.0 9.0 


* (0 ^ ^ ^ ^ nfinwift?! ftiqi iiRn i ^ ^ ^ ftrftti tth^ rfm 

i^\ 

(ii) •=imf ^ 1^ ?TN f^R ^ . 


TO 

in'? 3lR4Rii«4i 

'»RR«jid 


Ml^Ofd 


TOcIT ^3TT 

■<m\<n^i 

y^Ri'+lRd 

-in tN'jtot 

^luidlRld 



5.1.2 Tififir : 


^ ^ T|m ^ ^ ^ ^TT ^ 3?qi^ srWtT tl wA' ^ ^ 

^ l^'*i(nl«< 3T3| ^TMcqj ^ ^1 znr PlHRir^tl #T wff ^ ^ 3?«7hT- 

1 . ^ w grt*? - f^iff4 ’m ^ ^ 25.0 Trf?m?f ^ ar^ ^ isrei ^j 

2 . ■*?»?*? w ^^hT - qrr ^ 37T«TR 40.0 Hl^iVW a(RJjT ^ fl 

3. 3^ ^ - l^ra^’ 'm ^ 3iT«nT "qT 60,o ufasiid ^ ^ ^ 

^ am ^ ^ ;ff^ ^ 7]f^ gftir c^n ^ ^ ^tt^i 

2. Win ^ 'HFl sftr/TIT 4*^ ^ ^ 3rf*T3nR trOn ^ ^IFTcT: ^ f^diW«bi STf^TOF^ ? c<<K arf^T^ 

#1 af»>t ^ w 3ik/7n TiWzw 3RI ^ ^ ^ ^ ^ Tmratf^ ftr^n 


[^111—^0^4] 


vmr 'm\ wtst : 
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^ ITT^ "qr 3?^’?T<T ^ ^ ^ T^' 'qftcRfH ^1 "qf l j;4^ ~ 'H ' HH 

4 ^ aifhc ?hi 3{^m 3#t ^i w^’ 

fiT^TPTT fan \s? ^ fi r ^ i tf)*! w«f 

■ar^K -4’ %* ^ ^ f^r^T^’ -4’ arjifm im mf^ i\ 'tj’ i^' 

'^r*|cblq arj^rq |j^l -q^ f^TRf^Tf^ ar^waiT ^ a r ^ ' ^ t 


(i) a?isj?n 

(ii) 

(iii) ^ ^ ^ ^ ^ 

Wra^T 5.1.3 : lien# 


5.0 UfimcT ^ arfM^ 
42.0 yfdVM ^ ^ ^ 
34.0 ylci!?la ^ "SFI '4^ 


1 . Hen# nm HT ^ ^ HT "an^ 3Hr?T wi Tftn^ ■cr^ f^rffin •qqref arf^i^ 

#1 25.0 TffilVId ^ 31^ ^ -g^l 

5.1.4 : ^ in HT# 

1 . HT ^ ^ TTTf^ft^ HT -aHT^ ?Tf^ an^ ^ aRT u f)c) | Uj gni yi^ftKt) 

HT arH«n an^r^ m w w arf^ #i -q# ^ ^ ^ic^i ^ i)* emr arh \si 

^ af^ HHT Hn VNiiit ^ htt ?kT t hf f^ ^ ^ #i 

^ ^ HT?ft f HI ^ nWTfm Hft ^ ^ ^ 

^ ^ t¥^r^T ^ 1%i%cT HTTHT ^ Ff^l 

TH 'arqr?: ^ ^hr ^ '4' nn ^ ay^<lq ht h^i 

5.1.5 : ^nr m H#r 


\ ' ^ HTirftT ^ nm HT ^ ^ ^ HT ^.nfiqanq Tg^ ^«r, 3TI^ -qj an^ ^ 

fTOHR w aiMn ti 3^4* 70,0 nfimn ^ arfH^r aTT#?n ^ #rft, hht am ^ 

^ 50.0 yrd^lld ^ ^ itm\ 

TH ~in\^ ^HR HR# ^ ^RTf HTT 'aHHtn Rt %nT HI 

Hf^inftTHT^HRgjnqRq^TftTHIi^^^T^* %HT Him #, nt HF f^ MfHRatd aT#W3#' 
^ ar^^ F^ : 

(*) 70.0 nfiRRT 1^ arfim ^ 

(ii) ^ HHT ^ q?^ ^ J5 q ^ ^ ^• 

Htg HF aik % HTR HH! HJT HT ^ '5F7^ *#' '^HI HTT^ 3^ 4.4.5 ^ 

39 ■#’ HHT HHirnsm wl^u i l Ft»ftl 

5,1,6 ; Hlhr 


_ ^ ^rf^RfiRT ^ ^’hh ^ anfh Fi fd^ftd ihshhtrht^ ^ tht^ ^ 

3P1WT SRT niRI ftjHT IRT arWn #1 W^H4»R4, , H#n5F, H#7TFS 

cm) HR 0.02 1# anf^t, WHTHI^'F^ 

t ajk^ ^'^N/HrTHRftHnw#W^FiT|f^aim,’i#fe^ 

Himnnwimv aim (tftn? ^ vq #r) hr #:’ 0.2 nfimn ^ aitor #1 HTFit w h# 

an^i^HR# ^ ^ ipiitn f%T^ qt^ 1 ^ i^* ^ FTf#HR H## ^ q^’ FWti Hfq ntn HK tn w 

t irt 31^ mu fn HJT ^ Fqnbr 1 %ht htt^i ^ ^ ^ 43.0 ^ anrfim ansfnr 
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42.0 ^ TT Tnf^ TFlfnRT ^U,^^, 

Mld l H^r ' ^ TT TH e^HrV I ^H , cT^ 3000 ^ ^ 3lh/^ "^IT ^lea 12.5 ’^PT cW 

if^\ 

^ TRItt ^ ^ 31^ ^ "^T^. 3T«tf^- 

(i) 3l4 t R W ^ ^ 2 ^ ^1 

(ii) WR 2 tTT.T7t, aiftR? ^ #ftl 

(iii) '3^^ ■^* ^ifvcPtm 31^^ 1 aqftRT ^ ^^Ti 

^ (W^) -^n 3T^ C^FTTfTT) TR ^ 3^^ '^, ^ 3!M^ 

t, 1^ W M ^ ^ ^ ^ 3^ ^ TTPft (^) !HU1i/crfi l^^3T^ 

3Tf«Rr ^ ii ^ T^: ^ ^4F1<!: ^ 3^H:RT ^ ^irrm 1^ f^) 

3rq ^ \«T ^ TITO TII ^flT ^ ^ 3lff^ ^ ^ ^ ^ 

TIFft rH4)ld^ l 3^RT ^ ^ ^«I ^ TITO TR ^ T?^ 

^ ^1fd ' 4 >, < l 4HMrH<=h 3^7 3IKHHlc)r^4i fq^fl'inisfl' TlfTO STRiR TtTR ^ f, STf^TTITO "^TO '*'ini ^1 3 cni< 

■^' g l pHlfed 3TOI ^ 7^ ^Tr^ 3kTO ^5^ ^ ^ ^ 3lk 3TO ^ ^ 

3^17 T=5n^ cT«n 4dl<l$5 71^1 '^, 7RT?7rt ^ I^TT, T>f^ 

TT flTH f3TT -5^ TT^I 

^ ^ TTOI ^ ^ cTTWT 3R7«?T3it' 713! ^ STOR^ 11^ 1?1RTO 

3! I <N^^4^ ^-7RIRRT3> sfiT 'ftRl^ H^q^H ^ t^l3T^ T^l 


(ii) Tirar® 7T?Tr5 ^ ^ 7T5V^ ^ t ^nfT^' TI«ITO: 3 #IRT^iRw ^ ^ ^ 

^ 3TOf^ 3^t7RT 7m^ RmI^ ^ Tf^ tl 

(iii) 3T7T?3^ 1^* WPlftn ^ s^ TTTO T7^ ^ 3^1^ 

fci*^ clol ^1 

^ 3^ ^ ^ t^PFlf 1^' 7^3! 7^ 3fk #n 3^ 3T^?vfWRr ^ 


TT75 Tara ^ ^ ^/TT mgiir4><r*l ^ 3 TT^Rr TT ^ ^ 7TX( ^ ^ ^ f^’ ^ 

Djp|j4q 4 4 5 ( 44 >4* W ^TsfRsfcT -qT 'sjlw ^ ^11^1 fTRfeff^ 3rtliTT3^' ^ ^ : 


TTO^ 3n?5^ 

3IT«n7 TIT ^T*I 

71771 

(i) 4)^ 41 >*1 

39,0 ■aRr?PT 4 314^ 

48.0 yfilTTcT 4 31^ 

(ii) 3!^ qjol<. 41'*j 

45.0 nRr^ra 4 314^ 

40.0 3lfh7t?T 4 

(iii) 31^ -^tui 

52.0 yfdvw 4 3i4tr> 

45.0 yPd^R 4 3F^ 

(iv) "TT*! 41'q 

80.0 yRmw 4 3i4M^ 

20.0 yldVId 4 3!^ 

(v) 3jfnR'Ki 41^1 

36.0 tiRttrt 4 3hRi^ 

32.0 yfdJIW 4 3Rp 

(vi) hI'siRcII 41^ 

60.0 yRi!iM 4 3144^ 

35.0 ■yfcTTR 4 3r^ 

(vii) fqw 41^ 

54.0 yRwia 4 3i4v^ 

35.0 TrRfTm-4 3r^ 


2. "*7T7?TftRT ■«fr3f** ^ SI^iinT WRlt^iTT^* 3fhtTO 7«IPTtW^' 37 «tR(^ TTI^f^ 3TOT, «lr«4H tii§^c, 
3^ *<H i wir<<*> 3TO! 3f[7 M i r<riq»iwir< ^ 3TOI ^ (^R33r 'qiTF^ ^ ^ Titfe^ RSfC! alk ^ W#‘ 
7 Tt%cT TH ^ 3^7 3 It^cl><U | -^JIT^*, 3I«lRl^ftl73>I, itf^ 3TOT, 3TOT, TITff^ 3TOT 3fk h>i^1R4> 3TO! 


^ 3Wl3f^ri%cT -qPF^z/TI^ aiiRgftn ftpw %7 nq^ ^ i'l 77^ 1^ ^ ^ ^ 

3lrtPRH?M??^fiirthsr3i ^FRtt, 2011 snwPra ^ q*n i» 


>■ II 
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^ ^ 3Tf«I^ TRjR ^ ^ M STfcr^ F^Tlf^ ^ 

3?^ trnroNfiTTSF 3^k/^ ^i9lcbK+ 4.o ^5i%m ^ arfq^ ^ ^ *5?^, W??! 3T2PT#i^ ^>r^' ^ ^nr^ 

^ "J^* ■3?9K ^ 3.0 yfa^ra ^ 3Tf^ #ftl f?r^‘ 47.0 llRiVId ^ 3Tftf^ 3TT?{?n ^ ITTITfERT 

(«1H« t^T^TT "^sn ^>4 pJl^ nf><<l ^) 3T^ ^e^oi ^ fq9)<1 f^T*?! ‘SfT^, 

50 Tiftoi ^ 3Tf^ 37T?fcn ^ ^1 ycr TO 3;m#^ 40.0 to it^\ TOfmr ^ A' 

«if54» 3T^ ^ (iTTf^ arxB ^ TO f ^nRiid) ^fror, ^UiPvi^h 3ito ■?itot 3000 to ^ 

cTO ’ii§r«'i 3T^ 3!TO 12.5 TO ■STRt ^ TOa cRT T^ toP 4^10?^ (W^) TO 

^ ar^TO 0.02 irf^ ^ alter ^ itei 


^tyrrftnr"ite* ^iir^in arterfroRf ^to '3^k mirrI+h+Y 4it toto^ fr^, fR^Fi, Ao4l’id 
afK TOTRtTOR arteTO tror to ■3?to aite^ ti te* TO a?FT^ sftr ar^ ^sr ■acTO, te 


arte TOT^ aiTT atfTOro 5.0 uPdVM arfTOr afk TOftra^* ^ froR Tsra toto tor, 

t^narT/T^^tzar ai^n, aiH a^ irrt^ ‘Rft aTP^T^TOTciT ^ ^ M«r»n< aftr '^rr f^r^ rt^ 3tri 

TO^«f4r 3 ^ FI tepf ^ TO anro rt ail^ -jcTO ^ ^ "akft' ^ to 

^ 1/6 ^ arpTO R 3 ^ giPRftd ^sftroj a^h fsrr^ toto ^ ai^f^ 4 t ^ #to 

aik RR TOTT ?YnTi "te’ *v' a^^^mr ^nu "^sTOr R^i r? ‘tj’ f^fFr 

■^^frotR afT^aRarf ^ airjTO iYrti w fRMPrifyd ar^anTail* ^ ai^ro ?Ytt ; 


(i) arnfm 47.0 uPiJiid a^^fro 

(ii) 3TOT IT ^ TO 40.0 3lftT7RT ^ aF^T 

RT^ ^'WilVn ITO^RTT (T^eOFI t^PRI ^aUT ftRIT "TO ^) TO tHR 3FR ^«h'>i 

l^sFR ‘ter ‘517^, 50.0 UlRTPf ^ arf^RT aiRfcTT R^ "^Wtl 


3. 'tenter ■« rt arfro tor ^ ^ ^ Rif tor^ T^nteRr toirh ^4' Tf^te 

afk ftrte RR^ arteTO f^rm rrt r?to arten 'll toto, ^ftn, rrt aroei, ^r, hoPhmi rtt 
•^tif RJT ■*rrft, iftei Rratei ri |rW tjrw rt arter rt fi ^ ^ P^«4‘ Rpft rr tot Irtoi ten to 

TTRtI I* RI Rif RT TSf TTR?^ 'll §*i4 tORTfiRPR^ air TRT^fteR^ ^ '?f TTRv^ 11 FT^ TTTfl^JRr 3T^, 

RHF^ftRr aR^, ‘zrfter aR^, atR^ "TO ^ arf^fR? tills4^ RliftiRR ?TTO ^ Fi^ niRT if It ttr>I 

I te RTRTterte* ^ RtTT ^ torttr teifte RtR ^ its torttr i| 4 Rtem ‘5^ arfro r If 1 'snagrro 
aftr 's^^ rWtot, ariffri^ ^^RltRr sr^, R^fro aR^r, RTite» ^ ^ Rnroter 3 r^ ^ to^ Ii 

te' R^RRfl fro -^f^tf, ^ aRRtIt ^rfWTRT 3 |t TOtte -zlteTRR 4dUl?S (Ir^ 

TOR) Tite R! FT^ tel " 5 ^ Wiftd ‘teRRT ^ I lit RtftRR TOf^d # 0,02 yPdJfId aif^ R It, teTO 
■RI TTOtTT 11 ' 5 TTI "rItRT ai^TTR anRFTR* "RTafT if Ji(<j[>fi!R> , aTRftT^ "RtRf, ^ 1 ^, 4>l4 TftTR 

R^, RHI Tte BtTT, RTPetR, RIW Tte air RRT atTRRte ^RlfR air TOcf afiT RRTRT It toI Ii te ItteRT 
4dl< l $^ ?f TORT I, -aft TO ^ »ITTO RT 3 RtelcT ^ after Rif ^1 TOte ^ T^ -I* TTlter aR^ RT 
Rftem, TiTter aro ^ to If teter Rfeitem mm 3000 tot rIR rtt TO3 to 3|t/rt 12.5 tot Rffr rr ^ 
TO RT RT^te It toI 1 1 Fi^ 60 RffiTO ^ after affltrif Rif ?fift air ^ 7 ^ rttt ^ aRi (r[^ ariTO rt) to 
^ affTO 'RT 40 UtelR ^ RTR Rif ifRTI 

tenter tear te» ^ tear Rft to ^ teRf te rtr air R i RtecirTcte 'te ttfirtt ^ frol, fR9RT, 

TOft»J7T aftr RTRTfteRT R>T^ aftefTRT te?T TO RTRTR afteR |l |Tf4‘ tef, R2T, 3fTR^ afht aRR Iff <5rHiR, f%^ 

afte R?qTR wfirsi te afteiRR ten 5.0 Rtem ^ after r If, rto, fterr, ittit^, Rif -rtr^ afh wiroter 
te3, RT^rlTO «»NTe i j i 4*^ rR3i4r4>K4> aftei^^grN, TOf teTR, rttI tecR ter, r^, rt^, rt^ terR 

air ^rIN ajfr ^ ^ tetertetTf ^ te^ Rte TO ^ RR>n^ RR RT anRRT Irtt Ito 

' 3wr3#?ri^ Tnw RN/RNfi-afTifRiftR/^Rfly ^ ^ Rft lR fTO? ^ ftiR iWfH R li RRfIte rto aqqtRR ^ ftnc 

<^tJsw I ^it^ Pdcicici fl((l«i 31 RRRO, 2011 TO aiTWPni ft»RI RRf |l 

^ RF RtRRant 356(^), fliOlSI 7 2005 ?RI ItR ^ ftlR ‘JRftfljlI RITOI Rt afftlR af^RtRR ^ I te fp?!?!?! 31 RRRtt, 2011 

TO anwPra I^frt rri Ii 


4110G1/10—13 
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fMwiH "TR ^ TT «IR affiTR 4?RIA ^ ^5^ Bt#* ^ ^ ^ 1/6 "5^ 3lf^ R 

Bi, '4t4i^ ^ ^ "wtr 3fr( ■ntr ^#ci ul*]}i 

Rffi rg ^ 3Tpra w ^ *m' ^ ar^^Fi 

#iTi ^ PiHl^fiaw artwT3^' ^ ^ 3^^ ftm : 

(i) SIJsSni - 60.0 yRnfin ^ 3Hf^ 

(lO m ^ - 40.0 tiRwct ^ atr^ 

4 ^ ^ ^ \«r ■^n FI ^ '^m 4^ ■«w Fff^ if^ 

wisc4f ^ Twit' ^ W*n ^ 3rfiTOP<r im (tift^) ^ 

h m mm 4 '4n 4 ^[i#ra ^ ^r4 ^ ^ ^ ^ ^ 

^ |?^t tm^, ^ ^ 4 tn 4* 1^ % Isjr #tti fst^' ft 

4i W f ^wpiw mm ^ ^ qftfifg 'w' 

'^5^4! 4 iRff^; irl^ni m mm^ 4 #tt : 

(i) ~ 39,0 4 3(Bf^ 

#} ^ 1^ W - 4g.O Tlfir?RT 4 31=^ 

i. 4 ^ 4i/^ ^?f # ^ -^TT ri ^ 4 -H^ann 4 ^«i ^ 31^ 

^-w^?Tr fitt ii! 3i?5i t^mpi 4 T^«rT 4 ^ (tift^) 3eift 

-#4? 3if«it€ f i M ^ ^ RWTB ^ tn R5T 3?k mm M 4 ^ arr^ficT 

'# t! ^ 1SR -^f^THt T^rt’ FI ftrf^^f 4h: MWm. 3T^n?r Tsra 

ti ^ f¥r^ 4 3i^ “^if rnH^HRsid art^a^* 4 ar^^‘ 

^ #R i 

(?) - 39,0 TI^RTcT 4 anfM^ 

(53) ^0? m ^ - 45.0 4 3?^ 

6, f«^ t ‘^4.^«%i! Jim **? 4 \«5 ■*?! Fi 4 ^rfoiarn 4 Fif^ T%fi a^^ 

wm^ fv^ m w^ fm^ 4 4 arfw?! ^ (ttft^) 3ift 

^ 3##tr f 5 M -m^ 4 ¥«s^ ^ fR alh Ftnr <3m 

tit # ^ ^ 41 RT ^Fifir ^ 4 an^ t4^ ■^n ft f4wt' 

V ^ ai^TS mm t?Nf^ # m 4' •jetjr ar^wat' 4 ar^ ^i 

W l^lfr%?f aT^«T^^ 4 aifP? ^ ^ : 

<i) - 46.0 vl^m 4 a?4^ 

(M) ^ WK F 5*^ W - 40.0 3>^RTcl 4 3^^ 

7^ ^ Tnf/Mi^^l^fl 'nni atv^ ^ 4 RjET ■*?! ft 4 ■^rf^arn 4 ■ht«t ft^t 'dFct t^Pchi** ari^ 

tT-"3jR^ tt^ ■*n ap? aM^4¥i w«H FFOR 4 4 arf^nrpT (tiffs) apq 

’sfrsr f I ■Jrs ^FTs^ 4 4M^«w H'li^a I^Pira 4 to ^ atr oo^ ■on 

isTM ^ift 4 "otTr 4 an^Pra, o>o4 ot Trt20, MlcflP^'c^ ^ ohwRi ^ arr^ 14^ *30 tt4oti ft^ TT PoPhooT 


' ^ 4 OR^ 0?f*fR 4 TPRtr 41, -^troarR 355(^). OlOoi 7 2005 "SRI OFRT ai3>tFf ^ 14k 

ft»RFTc! 31 2011 w aiRsikra T¥it ^ tl 

^ ^ ^.TR.SIR. 356(T), Tfrfki? 7 2005 ^ ^ f^ RH^ 14Hir ^ijkk'H ^ feT ^ 4k r^hcl^M 31 ^3 Rr4, 

2011 3TR«lkm %RT RH tl 

’ IT RHl ^ tr ^ •R^RR 4 TBRkl 4 4l ^.TlTT.aiR. 356(lJ) RlO® 7 2005 ?Rf 4vitflm RRIT aiRm ■ ^ji^l^H ^ Ikni TTf^ I 

4k f4><n(fld 31 <FRRt, 2011 RR> •BRWPra f%Rl RRT ^1 







^ Wra j 3TOWR®! 


afk 3|^IRr ^TO 4)'»44» TT^I ^ *W* ftrfiRf ^ Sff^^ 

(i) 3n^m - 43.0 Tlfil^RT ^ 3Rf^ 

(ii) ^ atHUR ~ 48,0 TifiRM ^ 3F^ 

8. TOT# Tftsi ^ 'm sllw ^ ^ “in ^ ^ T#3T?m # ^ 

3TO TO?^ ^-^TTO 3PJ 44^4|d taftT^T # W«R ^ 3ff«T!nt^ C^-^) Wm 

#a| tl T^TO 1^F4!TT, t^ ^ TR^ ^Ik m^' ^ 

^4tT ^7^# # TT«Wt ^TO ^ ^ #»T ^ aUT^Pra, ^ Tfte, ^ #? tsf?^ 

^ TT^I fqPiHHV 3 ^It xrf^f^l^ *TU* 4’ 3rpTtT mra 4l'»^4» TT^I ^ Tl ^ H wr *W' ’f 5^tl^ 

'^pqqilq 3rtwi3^' ^ atf^^ #7ni ^ PlHfnRsid artwatilf ^ 375 ^^ # Bhn : 


31^ 

'TO^T# 

30 uR|9M ’TOT# 

60 

377si^ 

48.0 jRi^w # 37#M4» 

53.0 ^ 37#^ 

^.0 i#fTm ^ 

377«7R TTr #77 TO 

45.0 yfiiTTTi 37 ^ 

30.0 uRttttt # 

6a« 


9. filf^lTZT ^ ■*nf/'qi#Tl^ ’im 3ftv^ ^ ^ ^ ^ # TTt^SR ^ ^ 31^ 

^rHlTJ, ^-^TTO ^ 3R7 4H^<W W«R pn^ ^ TV«R ^ STf^nTM (W^) STR 

aprf^ i\ 1^ ^ t^r^rra, arr?^ ^ itm P ^ ## ^ m «!?i 

sftr TTfro 3?^ ^ ^ aftarn^ ^f^RT # TT^ f ^ TffipR ^ WS iNt ^ 4 3 11^1? 

^ ^ ^2^ -JH Tjr#fe^ 371^ l^ii^n ^ T7 ?^i ^tt^’ t?t ftPinnY afk mR(^i«4 %* 

it TT^^^I 1TF A' farftcT <^^1404 37^W3lY ^ 37^^ ^HTI ^ yS 

# #»n : 


37^ 

fciRTOT 

30 vRivin ^WT# 

60 

37rjj78 

47.0 37f?7T7?7 ^ 37#i747 

53.0 17fi7T777 # 37#V4> 

39.0^^ #31#^ 

377«77T ^ #T7 TOT 

45.0 yfflJfIfl ^ 

30.0 uRlTIfl ^ 37=^ 

60.0 7^ 3rfT 


10. ^sit^ 'ift^ 3^k ii>)M^«w 4»i^>*i ^ftir ^ ^ 3^h/in ^ ^Nf # 

T7R^97^ ^ ^r4d4» 37T^ ^ TT?7«f^ %, T3?f«R 3 ||t 37^ 4M^<M t¥«R TOTI*I RT^R^ ^ fttmt? 

Rrt, 37R73rn7r ^ 37 ^ (sR-TirT^) 37f*rJtf #^7 ^ ^itar •#? # fsm' fl»Ji7 "m 

^7T?^Tt5jm R797^, WfW TRf^ 3757771^ ^ \«7, ^ ^ 

37#1%?7iT W tl jm\ MI^R|4> TT«7^ t»T TO ^TO7 #Rf I 177^ TO^, ^ 7 4^44» 

^ 3fk T7v#‘ ?f>T ^ ^ 77^1 TO^' X^ RTfTOTf 3^^T lftf^‘ 37^577(7 37TFR-77f#5?7 # Tl^l ^ q Rf^ia 
*7Sr’ 37^W3rt* ^ 375 ^ itm\ ^ tHH^rinafl 37^W3liY ^ 3I5?PT # #18 : 

(i) 377^ - 80,0 Uf^ 375Tf«I^ 

(ii) ^ TO (^Ih'^cW ^I7ta7 #8 ^') - 4 .O 3lf^ ^ 3T^ 

11. #^7 #hr ( TnpftKTOT^ ) TO 3ftTOT ^ '47 ##’ # 77faif?RT ^ ^ 

# 8Tf^7Tf#T c^Hftq) 37^ TOT^ ^47^ # TO«^7 # 777«7 T^’«R ^ T'T^^^T 74»‘«7^ ^ fTO^ fw 

37R7TOT TO 3T^TO (3R-77?TO) 3Tf«7^ tl TOPI 77^ ^ l>tR TO TO f^TOT t^TO7 #»TTI T77^’ 

TOT^, Rjf TO^, TOTON* '47^ 3^R TOrt’ '>J57 # 77#n7l fT?^' WtoT^' 37^ ^RRlVT '^' 37^^ 717777 #^TOr 

it 77^1 ■*7?^ HRl>iq: 1^* f^rf#T T|^ 37^a7T37i‘ # 37^?^ #7771 R lHfaRdd 37^W37f # 

# #7n : 

(i) 377#!7 

(ii) TO (^ 377t7TT ^TC) 


55.0 TTfrTTTcT ^ 3 RtRi^ 
70.0 yRi^id 3i'<j^ 
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^aftTsrnj ^ afht sir r sir W^i'i sftr ’’ir^ sif^^ ^ ^ 

^ SlPqnSfRT SI^RT ^^31 Slf^ilfl ‘^l ^^R»T RTI 'fifRW 3^k ^ T»T sfk RUT tR Rt*ft R 

R ^ Sih RTF R R fn ^ (R3?F) XffR ^ f\ R? 

*TS* t¥FF j | r< i 4>)M sr^^srt' ^ si^ ^1 ^ PiHf^n srt^sil* ^ si^ lift itm : 

(i) 4ii{$cii — 56.0 nfilRI ft Slft^Rf 

(ii) 5*^ siwi^ R) - 46.0 ft SF^ 

13. ^irftlW^ ft sftr/R ft \T? R ftft* ft ^I^SR ft R«1 Flf^fft^ ftftZR 3lt?I arfi<4i 

ft (RF^) sflr - ftfipuft i ^ fH? R sir FftRi 

FRI^ ft RfSR m SltVraTR ^TR 3 iW?T tl T|F RS^ ( QfHfftftlR I ft ft w i ft hw) ft R«l 

SifRfRT Rftft ftr ft «IR)‘ (ftgftftRI RT^ftR) ft Sl l -c^ l f^d RTIRT J^ddTS>T( SURR ft fttai ft VF ft ft*TW»R 

i\ m ft' fftf^ sft^s^' ft SI^ ftRI ^ rHHf^flsra srtRSft ft SI^ ft ftR : 


SftR 

30,0 HfilFfF 

40.0 FfifTIF SRftRl^ ftkl 

45.0 HftlFRI Fftn 

50.01lf^4FinMftkl 

SinfcTT 

62.0 FfcTRT ft SrIrr 

56.0 yfdTfId ft SHfRR 

56.0 FfiRTF ft SRf^ 

56.0 uflitm ft srHir 

^ RR 30.0 yfcO/ld ft 31^ 

(^ 3ITRT FT) 

40.0 SiROfTd ft si^ 

43.0 yRivifl ft si^ 

SaO ft SF^F 


14. SRlf fthr ft ft^RT ft \«I R Rft ftftSR ft R«I FlW^ ftftER SIR! S?RW ftR^ ft 

ftFfti sfk Qrnr^rH^i*! aftr ftt-Rw ffts sfk sir j^mim ft ftftftr 

ft TftRT ft SlfftlTR ftRT (Trft^) ftN STfftsJd ftl Rf ft ^ffelT ftft ftl ft f^Wft ^FRf? RT Rlftf 

(ffe) R SlPH^rnd Rftft ftr ft ^ (ft^^ftRT ci l (^"H ) ftR«T < ftMft t ^ )ftfmRft 

^ ftRt i^ift xrWiR* ‘r’ ft sipnRT w ftRR ft ^iftRi ^ RWftR ^RT* ft' Wfti ^ srtursft 

ft 31^ ftRI ^ fHHrdnad sft^siif’ ft SI^ ftt ftR : 

(i) SinfdT - 56.0 yfdVld ft SRf^ 

(ii) ^ RIT ("^IRT SIRR 11) - 40.0 ft SI^p 

15. ftfe ftffiTT ft TTR sfNyR ftft ft \«I R TI ftft' ft ^ifRam ft R«I ftr-RPm fHs, FlPitftF ftPRR 
SIR?! <4cMI4d> ftRTJ ft R SIR T^UftR ft Tftftq ft SlfERITR ftRT SIFI R3h ftW Slfft^F tl 
FRRT R5T^ Sik ^T^RRT fftRRI ft 1IT«T ft ft?IT ftl ftR sftr R^T RTft ftft RTO ft<ft ft ft*I R 

ft SlfftPlcT fftR R ««^Mil FRft* fq fft^TRlf sJk H^R/IViT ft* SI^R?! RW ftRR ft ^HftRI "qF 
'R’ ft’ fftfftT ftfftftt'q siftRTftf ft 3i^?iR ftRi TIT ftRfiinad siftiEnsif ft ft sijFR Fkn : 

(i) sn^ - 56.0 ft SBfftR 

(ii) ^ RF (^ SIRrt fO - 40.0 ft sn^ 

16 . Ruftft ft RF sfttRT ftft ft ^^«I R ^ ftft* ft fti*lRiT ft R«I ftr-RFR T^ l fdiftd ftftSR Sit?! 

FIRFR ftFT^ ft R SIR ft R*‘«R ft SifFRR ^RR RBk ftR aftftftt! il RF RTZ^ ft 

fkR SF^RT RR RF^ f^RTR ft RR ftft TO ft* ftR Slk ^alTO ftft ft "ftF R ft RR R I^lft 

T^R FF^ (fe) ftfti TFft ^ rdPH^HT sik ft* arpid isrra ftkRR ft *nftRi rf R fi fine *isr' ft’ 

^rfftr ijw ftfRfttR sftRsft’ ft 3I5RT Fkni rf fiRf^rfeRi sftRsft ft ftt si^rf Fkrr : 

(i) SO^di 44.0 FfilRT ft SlftilR 50.0 HfrTRT ft STftftR 

(ii) RR (Xl^ SFRR ft) 45.0 FfilRT ft S5P]p 45.0 nfd^ld ft ST^^ 
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17. 'm 3ih^ ^ ^ ^>6? -^n ^ ^ ^ 

3T»^ dcMKcfi 'sfl^liuj ^ ^«f5T ^ 3F^ ^ ^’«R ^ 3rfiRP<T f^' ^ ■??T«T 

3107^ ^4 clf^ ^ 15R "4* 3rt^fa^<«i eH^sP^eb ^ «eftMt ^ 15 J<H'»n»<H/f^.1IT. ^ 15^1 ?^R»T 

^ sftr w^ ^ H'si«j5i ihn <T«ii ■'R^ (ffe) i\ «e*!<ni ^ 

^ MRRdViV 3!55TRT ^TEi 1^ ^ oRf^i^d '^’ ^ arjHR 

W RfHRlfald 3T^VT3Tf ^ ^ : 

(i) 3n^?n - 40.0 yRnfw ^ ^rr^Rr 

(ii) ^ TO (^ 3 TOR TTT) - 45.0 uRt^RT ^ ST^ 

18. ^ TTR afftv’IT ^ ^ \«T ^ ”5^ ^ W«l ft^, eiPl^fed <^fq<«i> aqi^ 

^rHisqj ■afl^rj ^ ^«f=T ■?1T ST^ -sh^cw ^ T^‘«B "s^ 3TRtTarrm ^ 1W ■'TR<1T lV<rdJ stf^nhl 

i\ ^ ^ ^ vt ' 4 \ -*0 itTT, 1^ ^ 4 ¥\U TO/ Tsrra ^ ^ 

^ MT<rfir4»<r^ ^ 3?r5^Tf^ Rto ^ ^T^l TO^* ^ sfk ^ ift l V l ^T 3?^5fm 1??^| -^IF 

mROi^i 'Tsr’ ar^wafrif ^ aq^^nr #iti ^ rnHRiRad 3 t4w 3^‘ ^ «ft a^^ #tt : 

(i) amjcfi (^) aRFTra^ 47.0 ^ afRfiR) 

(^) 45,0 yfilVW ^ 3Rf^ 

(ii) ^ ('?I®^* aror ^) 45.0 tiRttr! ^ ai^ 

19. 3lR!flWf llvSk Ofi'*1 "^frir ^ TIPI atftvTIT ^ ^ T|T|;T ^ ^lf^9RI ^ ^«l ^-■^SfRert tt#2, ITppfipI 

^Rwafi aii?f 4Ri^9» viRaoul ^ ^ 3Pi 4M^*w ^ aflRriiP^ '^tir aif^rdti ti tdj 

TT>i5 a^Rrftw Ti^ (ft®) ^ ^iPi ^ ^ 4i9i^ii «nwRi tI^, 1ST® ^Nt 

^ ®T Mi^fifit^ ^ ariHc^rf^d ^ j^' ^ fsfwfl* aifK Trftftr^' W ar^giPT ®o® <iM9> 8f ®^i 

Mfifiws *i9r’ ^ fsftcT j t r<i9n<i artvraif i^- si^^r itv^\ m P i M f ^faia asr^^aiif ^ ^ #n : 

(i) sjij<[nt - 36.0 yldVId ^ apiRis? 

(ii) ^ TO (^ aror m) - 32,0 3 rf^ ^ atp^ 

ftPnPT 5.1.7 ^IWlRd 3ffT ^^iNWPf 

1. '*<Mi^4ibnM,^PiffaAraitfwftir’’'- 3^?^^*111 ^^®t ift®sfivsi3Pi 

<idmA ^ ipsf Ti^pjhr atfk T^psr ss *^**»1«, asR^, tfh t®, ;j5 

■^0® aifir arj^inr ^n® Rt^tsr ®i Rrt afrf^RP® ftRT tpit ■apro ■3791^ aiiRci^ -j^i -5 ^ kir 

^ a(n®T 7 0.5 3 iRnfm awf®^ aupn^i w i Mfyu* siU y i 9 iflM>K» H n^i Rtspi ^ to^ 

'^n<*iil '3PTT^ 10.0 uRifm ^ TO, 3.5 SfiTO Sf’^ atfk 36.0 SRto ^ ^ ^ TO ^nff 
ftrf^TO 4.7.1( 2 ) Wlf^ a«5®TT f tr -Rtw 5.0 SftTTS S>f 3lteTO 7ft®l UST ^ fPTTOT ap ®^l 

30 t H«>fq ^ TOST ®R^ jUlitfSR® ^ «ft ?IPl^#fl 

ani^flsRH sR ^TTT 4’, TO TOT^ ®T ^®T ^ a^TTOIS* TO TO ^TTO TO TOUT f, TO' ll^TO aiT^RSffR 
TOn t^tt, afn^HSit® 4^ TOSJf a^^ro i^i 

3iif®»»f®, 'TO*^ snfroft® ®r to^ dromlf® ^ tot^ afTf^i^ t ^ arfhysi ^ 

^5cTO 3r® ar^tsT a4^ Tlfro ®TOR^* ^ ^TOjf®, VTSidf®, S® RJIJN, TO TOtR^TO^H, 

3TO Hircl'^ TOf ®k9, Tfr^ a^lr w TOR, ^ aflr arsT tot®, sjf'iff, ®^, aRt®» afit iitt Ritor tRirt! 
TOT TO^tlTOwj ^ TOT fror tot f I ®r®>ij^3, a^tr tor ^ jn anR^ srfi ^ to arfi7/®T 

ainTOT ®TOT f I ®® TOIR TftfiPT ®T tj^TO ^ ^Hftiq Tlf ®TOT ^1 ®f TOR^TO aijh ar^^fTOR^ 

1I«IT TOST® sR ^ ■5®® ®fT|n 31^1® ®n® ®fTOF vHdfSiVi ®®l^ I TOTf 3cMR MftfViad 

ai^wailif ^ ar^TO ®f®ll TOR Rtr^tRs® ai^waif ^ a^^^ : 
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asa aw ai# 3ii?R^ta to aw atcit aafwrfta 



36,0 afaaia ^ 3i«’«j^ 

30.0 afarrid ^ 3r^ 

26.0 afaara 3i*^’i 

aR ar 3naaa (ara/ cftar) 

525 ^ 

475 ^ 3R^ 

475 ^ 3r^ 

^maw 

10.0 yfdvid 3r^ 

5.0 3ifa?Ta ^ fa>^ 

10.0 afaw! ^ ^ 

2.5 af^ ^ 3rafaaf 

batata (aa : 6.38) 

3.5 afawr ^ 3r^ 

3.5 yldVId ^ 3T=^ 

2.5 af^ ^ 3R^ 


^ "^iT ^ TraR ^ Tara la^R, 'm w ^ ^ rpt tr 

anr^RsftR aRn ^ wr ^ "ni ^ 315 ^ ^ an aanr ar wvidai ■snaffia ai^asn 

^ Mil*!* ^1 


2. l^mr ^ wrat t ^ sm ^ ^ 

M ^1 ^shl^ ar arrf ar sRwfa Tiaf^ iWli fa ^ 3ferf^ #ti 

m ^ ST^RR 1.25 wHlVid ^ 3RTf^ •Wial<t»K<*» 3Tk Mia«lcbK«h 27.0 yRnfifl '5^ '=1*11 

3ih 9.5 yPdVM it^ a!^h tnr ^ 4 Trafn) w rr 3i^rr 

40 yfn^in itatl 

^ "^fa ar <s[VtiRaci ^ afr^rfti ^ wsrpTf 'A' ^ar iVar ajiiRni 

311^^1 f^TSTR/ 7[f^?r 7RffT<1 Til*<5H ^ TRTT acRR STf^T^a afl A 

f^rf^ arar A arft tr Rsf?^ 4 W 14 T avt 3rtw3^’ ^ 315 ^ atara ^ ^sirw, "ftTf^Rm 5,i.7< 1 ) 

^ arqh -qq? f?[%?! srrf^vhlH ^ ^ aniRsFta, anr ^ 3 ii 5 <i* 1 h ^ 3 a AAA^A( ^ f^rf^ 5 . 

i.7( 3 ) ^ 3i€fta w J?nfdd «h-4i«WH, R«m TO 3?^ TO Tftma to^tot, 

in]A ^ RR/arar art 3 r^i 5 iT 3 ^* ^ f^aia aaa araia aft 3n?f?TT 4.o ufcma 3TftTa> a^’ igtati ■Jcara '4* 
'a»’ Tf 3?5^ Tam at^saar ?t acaia aftf^ '^' a«?T tafaf^ ^^faafta 3T^w3Tt' ^ 315 ?^ 

^tari 

3 . vnPid Diwu/vnnid asa^avn araia art aTo sitT/ar ^ra aa^afa 3Th aw 

f^Riarr R^aa aarafar 37.0 Fsiil '^. ^ 3Tfaar i?! 3 ^ ■^a yV^i »<«hci a? fafaa/ar aarala atata acara 

ar firfsa atro a^a>K+ a^rf^' ^ Tiafa, 3^a^, aa aa rj^, araatiaR^, 

araata, ajpf aha, a^, arar 3 ih a»aT awra, 3r^ altr 3 T 5 t arara, a>faft, aft^, 3 RRa? sfk art aft fhar?^ ar 
<j*i<h aAt aftaarr aTa^[^taiwi ^ arar farat aiar ^1 araia arai'^ti ar ^^ta ^ajft awra ^ " 8 ^ 
aft 3 RRT ara aflltw 3 TraTar A ^ aarar i\ A aftf^ a>^ ar ij^arro aar aftf^ i\ ar^i 
a^a>TTa> a^ #iti arara '^Rarf^ ■ara^arr 3 ^tT STgavfaarrreF f^' waara aft aa ^aa ihrri 3 a faPn^aT 
3 itT af<ftRdY A 3 T^ ^na ahaa> sfaft^ it am 'ts' A ^ ^faafta sr^waft A: 

3!^ ^1 aa fHHrdfeid 3rtaiT3ft’ ^ At 3T5^ ftar. 3rafa,: 



^pftfrw ftrew ar 

wa aw air?fr vftPid 

aw w^ yftlha fiTOR ar 


api^aro 

ftraia ai ^ftf^ia api^roa 

TO ?ftftw th^m’i 

^*1 ol*i 

36.0 uHlVId ^ 3R^ 

30.0 afirwf ^ 3?^ 

26.0 yfdVld ^ 3r^ 

arvarar (ara/ rfte^) 

525 ^ 3?:^ 

475 

475 ^ 3F^‘ 



' aF ^.a®rR 356(f), ai^ 7 2005 ara iWftra ^ ia %a aeiril^d rr^ft f sfk atfRm ^ f sflr pp^rero 31 

a^iad, 2011 tR* anwPra fiRn w f r 

* '»»>^««i'1h, atk ^i<?>c)e 3iTO^ ^ 1ha aF anv afqra A irarN ff f 1 ^.aa.3!R. 356(f), 7 a!T, 2005 ?m YatfMd arw 

^ fha hT«Rr f 3^h Ptv^ifrt ai^ar 31 aaad, 2011 av 3r**iPia f^sa aa f^i 


M ir 
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aift^ 

yllfed ftreiR RT 
yftfeTT TO^RTO 

RS| TOT RT^ Vflfed 
ftroiR RT Vflfed RJRftRFB 

RW RTFft FftfeR feTOf RT 

TO yftfrid Ri3ftTO3 

<^ci RRT 

10.0 RftRTTT ft ap^ 

5.0 UidVId ft 3F^ fe)^ 

10.0 3?ftT7RT ft ai^ 

2.5 yfdVld ft anfro 

(1^3 : 6.38) 

3.5 UlcTO ft aF^ 

3.5 rItrttt ft ap^ 

2.5 Rfiro ft ar^ 


: "3^ w ^ ^ "3^ ^ ^STO l^i^TT, aTT^^R ^ ^ ^ aTO»I ^ ^ RPT i, ^ 

Tftfim firon RR!i Rm ^ ^ TT$ ar^aff aij^n? #ffi ^ftfipr f*TOPT ^ if\^ ^ 3TOR 

^ ^ TWW #n 3Fq«n ^ a^k 11?^ T^ 

'p'^’wn ^ ^f%*T ^ 4.4.S( 41 ) ^ a?5^ tr B^RT #ftl 

4. snfH ^ 1%T^ ##"' ^ J(r|^4»l4<, ST^, 

w, lara ^^r^q»K<?j 3ik <Hi?iM ^rra t^* ^ fMdi*< ^ ^ ^ 1^ w 

^ \m arf^T^ ii 's^ ^ 0.5 yl^iVM ^ antor wi4)4>k 4» #)i f^^pn ^ 

^ ^ arfRfgfrf^ ^jm^PTi i^' 2.0 3rf^ ^ arf^ ^ w, 3.5 yPciy i d ^ ^ 

20.0 ^td^fifi ^ <i>H <{^ci Blf^T ^tnri 

3inf^ HT ^ ^ srm. 3 tW^ i ^ \5T sfrviiT \!sr ^ 6^^H aRT 3cqi^’ ^ 

M!^0'}>d f^m ^ ^«l TraftT, ^^^-<*1, 3^^, ^ ^ W M l r^l^cW^ld , -3^ RT^, 

^ w aih ^7^, af^ afk afsT cR^k, vNn, ^rf^, ar^ aftr M 

^ ^ -3^ ^ ^rinti’i 5RI ^ aif^qyTRT ftRIT ^ #1 -Jm '4* tj | 4»<^d aik 7^ "in 

^ 37^ «ft ^ awR ^ TO a?Ny^ anror ^ fit fi ^ ?ftf^ -qr ' »i^j|i 4 di Tftfcm 

^ ^rfsm R^«ftK«f) ^1 37^1^ 4N«^^K aftr laz^ ^ rr ^ 

•^1 ?r4‘ P«iPh<<hT afk H[i\kM‘ •^‘ a?^ af?rf%^ ^ 37 ^ 1 ^ M^f^m 4' 1^ ^ 

artwaiT ^ ar^^p? ^hn ftnPdPttid artwa# ^ ar^ l^in, arqfc^^: 

(1) ^ ^ (T^R/^) 20 TTfiRW ^ ar^ 

(2) ^ TO (T??/l^) 2.2 TlfiRTTI 3Rf%Rf 

(3) ^ li^ (T?=T : 6.38) 3.5 3rftm?l ^ 31=^ 

5. "^It^f ^ '^^ ftRft ^ TO TOT t ^ fife, TO, TOT ^TO, ^ TO RT ^ ^ TOT(t ^ ^ 

^ \R ■«n \R ^ ^ 37T^ iffeh^ ^ irffe ^«ii4»< arfRTOT TO 3?TO arfe^ #1 ^«t to ^ft afer rr ^ 375RR 

TOK ^ 30 irfTTO ^ TO 3^ ^1 W?f^4» aR^ «TR ar^^IR 0.1 Tlt^TO ^ 3Rfe^ ^ TfT^I Tiy fij^ 

nr? tron^ Rrf TOfe aJk fe^ th^ TO«f ^ "5^ ?Vttt 

felfero 5.1.8 «uRMd/4/MplH ^ aft? <5^7 37TO 

1. '^ifem ^ ^ TO afh/^TT ^ \€T 3 ^ 3R^ ^ feRft 1 ^ aRT 5lfeRTT fTO^ 37ft TOfiFT ^ 

fevi 4ni3ft’ 3JT 37TO ^ TOT f, TO anfel^ -gf^ feTOTTO arfeTOT fTOT TO 37qK arfeftTI ft| ^«T ^ ^ 

aftr ar^ ^ \«t ^ Ttefjf ^ Irtor aftro toitt TOft TTrotfera trot ^ tr^tt feRft fer 

TOT*ftfe7T fro ^ ''R \R ^ ^feR ai^TO e^ fep^ Rl^ ft’ RftTRfe 3 ift TRfti 37TO 33 ' 4 | T<<3>3K 

TTO aftr ^3Ri afer ajh.ar^afeTORft ttri torir ft ^ ^fen TOi' ^ fe^rnffe TO*f 3^’ iftfti totr ft’ 
3ftferer ‘3»* ft arg^iTEr 3 to fti^RR? ^ tt^i rf 3fifei*d * 31 * ft' feftd ftfe^ftR art^rraft*^ ar^ro Fferi 
Rf pHMPdftao artwaif ^ ai^ ftt Ffer: 


' 4F ftT.RR.a?rt 325(^), U!^ 7 2005 WR rurTO, RT4ifte ail^RflOH ^ a<H4<l0n ^ ftin ^srOftra 3PW t ft 3<ftw 

ar^ft^ftftiRftPiaf ftrftRreTTi 31 r^, 201 ! HRanpftral^RRfi 

' TQffea aTI^WlifiTRRRIRFRFWftNRft W^ftilft.TTR.31R. 356(f), Wftw 7 2005 FRT 3*3^^ ft ftPT 

TiPraf ftftfFRwaiftarji gpraft, 2011 inFanwPrafeuRRf^i 
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^’im 

3Wf ^ wl^i 

TTOT 

(1) ^HfRcT^ 

g.0 ufiwni C^*i^) ^ ^*1^ 

26.0 irf^ (1T*T'^) 

34.0 altWM (nmH) ^ 
31^ 

(2) ^nfRo wm: •Rsr^ ^ 

1.0 (T^R/1^) 3F^ 

aflT 8.0 yRoiid 

^ 3Rf«R) 

20.0 MfdJfR 
^3t=^ 

34.0 yld?!id (ij;*rt?i) ^ 

(3) TmPRT ^ 

1.0 llf?T?l?r (35R^) 3Rf^ 

20.0 uRiJfId (TT*mi) 
^3FfI 

34.0 y^nfici (TT*!^) ^ 
3Pff 

(4) «llNd "TE^ q^iiti'W ^ 

15.0 UftRRl (TT*T^) ^ 3r^ 

11,5 yRi?id Cw*!) 
tap^ 

34.0 «f^?ld (■^?TIR) 

3RJ^ 


2, "HR sfkRT ^ ^ SrfftRT ^ ^ sftr TR^TT 3TR 7Rf^3?^‘ 

TTW ^ IR^SR ^ PHcII^X ^ 1?f)5Elt 3RT nfSP’IT f<<5rl'(ai3^' ^ ^TRR Trr<I 

it ^smn i, trt ^i ^ ^ 3*^ 3m ^ WN*q»T ^ ^ irjr 

sihRT I^Rl ^ «HRl(V<i! ^ IT ^ ^ ^ ^ ^ ^ 

7t^ T^‘ MfiiftfH ■=! ^I ^TT4' ^ Rl'JlItft^ ''m«f ’=T^* #tl ■JRR '4’ 3TWn "Ora <<'l'^'t> TT^I 

^ nWn? 'Tsr' W f^Tf^ Tiw ^ 315?^ ikii w f^TiRf^rfenr artwart' ^ 3 ?^ : 


4RI< 

^»«T'anRT 

^»ir ivR 


(1) WqPici ^ 

9.0 yPdVId (T^WI) ^*1^ 

^ 31^ 

31.0 (TRR) 

34.0 ■yf^TTcT (TRy?!) ^ 

(2) ■RgftcT «Mpld HfsiPiMi ^ 

1.0 ■yfirntT TR/TR it 3Rf^ 
^31^ 

26.0 yfdVId (TRtJT?) 
3T^^ 

34.0 yl^lVId (TRtR) 

(3) "JT^fR TRf^ ^TPTtT: 
mdiUm ^ 

3.0 yPdVId (TR^*7) ^ 3r^ 
9.0 yfdJJtd 1R/TR ^ 
3RP«1^ 

34,0 yfOTia (TRIR) ^ 
3Rjn 

28.0 "yf^ (^RR) it 

(4) ■JT^ftcT TRf^ 

16.0 llfdSfld (TRTR) ^ 3RfT 

30.0 lafcT?!?! (TR^*T) 

^ 31^ 

34.0 TlfRR ("R^) 
it 31^ 


3 . ^Tir 'ijnf ^ "HR 3fk/RT ^ ^<£1 3<l*fV<«*> f^R)TcR>T 3Tf^T3rRT W 'SRR 3 TfVr^ "tl 

^ ^ 3fk 3rj^ am ^ ^ ^yd«hT ^ "^r? trtr ■Pmr^mr afN:/ ^ trrH^ f^Rt ^ 

-f^ TRRtf^ 1^ ^ ^ "^fTR 3T5^ 1^ ^ ^ ^ mRc^cCh '^ i\ TT^I 

^ TjefT “^RR R afht aTRo^^ "RK TT®?T ^cira sfk ai^fp'Pqvus?! TT«TI W^TTT ^RR TTRf^ 

^/■^, /sifi R ■^TT^ ^Tq^ c^ 43?^’ PMdli^ aftr tTi^<f)K«r) ^ ^Wl ■aRR t^' Mftf^ll«c 

3T^?rRT A|lvR<*) ^ TT^I '^^ mROU®* TJW v^fc^dht^ srt^aft it 3T^[^ ^l^lll t^RmR^c! 

af^^afl’ ^ 3f^?R 'Tt it^ ; 


E^m-^«TO4] 



: awwRor 
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2RTO 

3ii^<ii 



&ff^«Ki 34161AI 

(lir.^. 0,1 
i^aih^/ 10 HT. 
^Nt, Rl#f) 


int 

ainnr tit 
^ «WRr 

(l)?T^yV 

4.0 ypiyid 
(T?R^^*T) ^ 
3F^ 

26.0 llfilWd 

34.0 HfiHfRT 
(t^RT^R) ^ 
ar^ 

18,0 jiRf^in 

(^^RRR) ^ 
anifiwr 

99 ^ an^ 

^ 3Rflra» 

7.3 1|RWI?T 
(i^*n?*T) 

^ anf^wr 

(2) ^IFRT: 

5.0 TlfcT^RI 
^ 3nfV4» 

1.5 yRiVW 34.0 UfcRRT 

(V^) ^ (i^R) ^ 

31^ ar^ 

f^26.0 

UfiWcl (TTO9) 

3?=|f^ 

18.0 yfctfio 
(T?O^R) ^ 

3RfiW» 

99 ^ ar^ 

8.2 3lftl?RT 

anrfva* 


5,0 5rf?1VW ^ 
3RfiiI?fr 

1.5 uRUfld 

34.0 nftnrin 
(W*?) ^ 
ar^ 

18.0 ^ anf^ 

99^ a??^ 

8.2 yPufid 
(T^*nF) ^ 
arrfe?? 


5,1.9 : anfiT 

3TT^TT ^ nra •2IT ^ ^ -3^ ^PIHr ^ ^ ^ ^ ^<^|c|>| 1w 'm 

ti ^ ^ ^ t^iU (T«iT tit^ afk 

^ ?raT r^ieiPm f, fq^iPm ^at 3?^ w«n isrPr^ ^ 

#?1, niqi, f^, aih 'iii'il'slf ^ 'Sii*nfi«t> ^ HftfFITR ^4M<w| ^ ^<<>im 

^ f^dlPm ^ ^ PlHPdP^d ^ %qT ^ - 

(^) - ^>T^f^, -SKrTkl^i, ^f^m^ TRTI^, ^ ’TV4Ph<» , 

4ii^i ^nrr^fti^, 

2. (^) - <fiRrVI*m <^PH!^M W*^ ' ■& l ^ l 4f^4> , <M^<i 

^PhPvi’Mh ^Fir^ftr^, Ml^i i Pv i ^jH ^rf<pd 

3. *)cll5H <wl<l§^, i^rnP^NH 

'HIP^’^H «ikil<J§4 3?nT^3T^; 

4 . ) - 45 R 4 « ^TI^, ■'^frro Hrr*^d , 

5. 4PiRfi«iH ( ><H'afl )- ^inriMH cKnlii^s, 3T(4^J$-i, ■^fhrf^T^ ^141^1^4); 

6. tiil^tiH () - «lPs*m 4ifchwT'^d, ^feinr cwlu^^, 

W^^ci, ‘+i'l4^<i alHl«lR{<b; 

7. TjIdilVwM (^) - ^ld l ^! l ^|i^ tt)i^d 

8. Trnrr 'm^, w>^; 

9. 3n^>ili ( 37T# ) - ■'ftelf^nm 3Tr4>^l^^, a<I^U l ^^ ; 

10. f^RJ ( ) - P^=rj 

11. *^mi1»i W'^Z; 

12. f^idll^H T^ - iPdHI^d ^PdHUd Wrfe, 9tqP^; 


4110Gl/1C^14 
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13. 

IS. 4tofirr i - <iUlfFTT^, wm^, 

ts. tjprmir! iR,) - si^^l4<riU i s4 , f«T^n*Tr5T 

n. T^; 

If. 1%!??!^ 

20. 1^> - 


22. 1|fllie - 

24. ■teffePI % ” 

z$. '# - i?feqp?, n«*raf5H-6 wft^i 


■■ U8, - ^'sr*r 

z^ n‘ ^ #1 ^S? W5T ^ ^ tC^TWT^ l^ftST^ ^1 ^ 3?iT ^ 

i nm mu 3fk f^m, Tit^ fn afftr ■n«f ^«tt ^ ^ wnft ^ 

’^4 n 'sr^ ^ ^ iii ^ ^ Ti^‘ T^‘ 

mm 


^ vni 3|S|f5t;- 

I, sTOff, m ^ mm. m Kfis?m C^ «Rf^) 

X ip jfei m ^ m Trt^ (^ 3 t?^) 

3. ^ W, ^ ^ m 3rfcW?T (^ 3q^) 

4. ^ 'TR 1^ TK xfkxm ar^f^) 

S ^ 6I(^WR4> ^ VR*!, ^ ^ SPHT TT xRl^id (^ 3p!f^) 

6. I^T^ifcn: ) , 

fcK^Hcii 

m ^ mm m ffwRi (^ apfi) 

7. T^; ^ ^ ^ iiRt 100 imiii 

8. ftRTRT W toftR ^(<+l^e6fVyr4i<l^ m ^ ^ aqf^cqgRT) 

fRi 100 Trm(^ 3T^) 

9. ^2iRh Rft, R7.m uf^ 100 Tim C^ m^) 


4.5 

110 

18.0 

8.5 


0.1 


2.0 Rt. % 

98.5 
350 ^ 

4.5 

35 Rt. m 


III—-15^4] 




m 


10. 

fsit irfiT 100 (^ sr^) 

lg$ 

n. 

^ iifir 100 TiPT (^ sr^) 

275 ^ 

.12. 

Ph^iRh, ^ 3rt^ 100 Wl (^ 3F^) 

1160 53# 

13. 

3lf^ 100 ^JUT (1^ 31^) 


14. 

nfir 100 TiR (^ 3r^) 

5;>> 

15. 

3n^, fi?. m 100 TIR (^ 3RfT) 

ft. m 

16. 

r^lilRlH ■^12, ^ 5rf?r 100 TIR (^ 315^) 

c.7^* 

17. 

^jtenrr, fq. m 3if^ loo Tm (t 3t^) 

32 ft m 

18. 

3rf^ 100 1JR (1^ 3r^) 


19. 

^T?to, ^ 3rf?l 100 IIR (^ 31^^) 

7.0^4 

20. 

ft. m Uft 100 UR (-^ 3T^) 

90 ft. m. 

21. 

uterf^, ft. UT. uft 100 UR (^ 3?;^) 

370 ft. ur. 

22. 

ft. UT. "llfiT 100 UR (^ 3r^) 

’250 ft. m 

23. 

4»r^l/W, ft. Ul. uft 100 UR (^ 3r^) 

230 ft. m 

24. 

ft. UT. uft 100 UR (^ 3?^) 

i!5ft m 


j^PnfVRH, ft. UT. uft 100 UR (^ 3?:^) 

22 ft. ur. 

26. 

ft. UI. uft 100 UR (^ 3^^) 

5U)ft m 

27. 

suutf^, ^ uft 100 UR <^ 3r^) 

20^ 

28. 

URT, uft 100 UR (^ 3^^) 

280^ 

29. 

ftRf, ft. Ur. uft 100 UR (^ 3T^) 3^^^ (^ 3Rftur) 

2.5 ft m 



3.0 ft Ul 

30. 

^ uft 100 UR (^ 3F^) 

20^ 

31. 

Uft 100 UR ("^ 3“^) 

14^ 

32. 

^sfftru ■'nnqT, uft ur (^ 3Rft?i») 

10000 

33. 

uikfftrft TmuT (^ aqufwo) 

ai UR 

34. 

3fk unnr (^‘ 3qqft«iu) 

0.1 UR 

35. 

^ RfolHi 3T5qftsm) 

25 UR 

36. 

t UJM (-^ 3r5qft«lU) 

0.1 UR 

37. 

T^lt^ (4 315qfttl!r) 

0.1 UR 


«iH» ^ 3ir«rRf '^* f^' ^ #?Nr ^ «i^ ^ ^ ^ 

Hicfl«f(ci1*i h}Riw, *4Tt^«?)1fa ^ wn w ^, '?^ -mn ^ ^rr^ % 

^ ^ ■grr 


^ ’iiW'nt ■*rr ii^^l'H't 3lk ^jiflfJT ^ firam ^ 
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3TfTT^cT tl \ei ^ ^ cUfMf^ M, ^ ^ 3^/qT ^ |:RI, 

f^^rfiR 11, -z\, i, -sft, 3 ^[t -^ft, ^ 3^^ IVdiM 3fk «iT^ ^ 1^ arh -^iwUIh to ^ ^ 

^iT^I'T) ^ ^ 5ci'T>V'3*i«hi yRiwiHi «»)<«<> <dHraRa 'f^>^ ^ l ^'i^fci ^ RuA ^ q^lq 3TT^ 
3TftT^ ^ if, 30TV!«b TO^«?TtT5T TO '4* "5^ tTO ^ fRrTO W f% 3r^ 4’ T?n: ^ 3TTO^ ^ 
^ TO 12 llfTOT TO 3fk TOK ^ TO ^ TO 1.398 TO/100 TO 3m i\\ 

TOl^ trofir* ^ TO ^ TO 0.70 a^Tf-V^OO ^1 TOT^ A' ^ '4' ttr P^^ I ^hT a^T 13fW 

^ arfcTlW 3?:^ 4NW[ft to 3R!f^ it f^‘ iMdWI jR lira MH«ftR 4f TORRI: RR 

^ itw^mti TO TOT to 4 ^ 3i4to 3 t«tRi^- 

I. 0.25 14.Tn./%. -4 3r^ 

X ^a^TO 0.17 tR.m/f^. ^ 3?^ 

3. icRe 4 37m 914.10. /%. 4 37^ (1^44137m ^ iC?^ w?l ir#^ 14nt ^ ti^i 

4. 4t- 41^ 173 14,m/%. ^ 37^ 

5. ^r«w4)il§^47 11.7 14.117./%. 4 37^ 

6. TOffZTFT 11.27 ^/%. 4 37^^ 

7. 4wszjfm 1,4 in./%. 4 37^ 

8. 4^144147 0.27 in./%. 4 37^ 

9. wrtwT 0.8 m/%. 4 37^ 

la 1,3 m./%. 4 3F^ 

II. fc^JlTOTF 0.7 m./%. 4 37^ 

12 . t4%4^ 0.39 m./%. 4 37^ 

13. 17T|1^ aim 0.35 m./%. 4 aflpp 

14. 8814.m./%. 4 37^ 

15. %145 TOTilm 7 f4.m./%. 4 375^ 

16. irtlTO^TfTO I50l4.m./%. 4Nt^4 37?^400 4im/%. ifW1l?v4«7a^ 

^ 4 ^ 44m Phciiri ijmn 4,41 ImaiR rr 44m1' ^ toi ^ 4iTO 3% 

17F ^P^nRaci TOi 4 37^ ^ ^1 T7TO7 9R4mT ?Tf%1lTO^, ^TWT, 41^14*1*7 slk atftTftie 


la 


13. mfi* aim 


15. %1ms miFFtm 


■RF ■^Irr 
it T7^ 


^r14^ FTO 3% 14^7^43 1437177 


4 * 4 «mhVi f^nii uiT - 


1. (41^) - '^NWd, c^Prvi^H ^%TO*T w^, 4l<rVi<7R 4444%^, 

4%nTO TO74f4^, <!jlRr^NH 9»l^i 

2. (41“) - 4144%^, M»i^d ^«7i4f4*, 4%?r4R to4z ^p44f4^, 

4%T%P7*7 9»lfMid TOT^ftT^, 41eT%TO 4)IW>d «l<ll4f44>; 

3. (4h^H) - 4 %toit «wHi§s, 4%TrT 5^1 w, ApHf^ i <7H 4»4% 

41fTO7 4rll<l54, 41%TO <^1( 1 ^ 3774157^; 

4. l4fT (“TOf ) - i 4%7B TR^, 4iRR« d4id, 4%71T RWld, 4»R» 






[itpt in— 4 ] 
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5. PRT ( )- ^PiRri<iH 30cK11^<S, ApHp!i4H 

6. ) - «lfeqM ■RtffeRR *Wil<l5S, 3TPjtST|^, ^f ^^^ 

7. MVjfVl«IM ( >^ ) - ^mr^ftra*; 

8. Jftvr (^) - ■4^'4R4> TT^; 

9. airat:^ (an#) - -qterf^ aiRtsT?^, ^)^^^^ 3ipA^t?t; 

10. ) - fSr^ 

11, ^M»flMi w ’5ftir - «r#TT55, A'npfN w^; ' 

f^nrrftB 

1. ttoPm T^ - yMtAz; 

2. ■nW^RnftH 1^ - ^-^vAft5T; 

3. ■filZlftR "it - tePR tt2 - tqeiPTH ^ - ^ ^I4rryir9)<ld , - 

clcnirqjtiqci TWHI|A«J; 

5. wraroifR (PiciPii ^) - PnTRip 4dl<i§« «i<4l4wl<iu, 

7. - Piq)lfc'il*ii5€, f^RfrteRpRT i(Pl4; 

8. PldlUw Titb - M I ^RiiPWH gl|4)4dl< l $4 ; 

9. (l^clf^f 1^ ) - ^-miilRlH; 

10. vAmiRw - 

11. 1(%1 - AfM«; 

12. tteftpf i(h2 - 8l|^l<H0»kd l PR ; 

13. ftafiR ^ 

14. # - '<tiq»'lftq> T(?WWf??f-6 

15. <?»lni^-i - «idl§4 WR^, ^1«I?H 4dlOf4; 

16 . 

17. j^kf^Pmn - 

^ ajK ^i¥T ^ #ei[A m \(4»«mh ^ ni( tn alk 

1*fm ^ ^ ^ fWi trAt tbwt fir ’i^ 8^ aAr ^ ^ ^ 

inAf 'sfH ^ ^ nt( ainm - 
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311fTT 

Tit% 4tMI4 'fif 100 'PT.'ftf. aiftWRW W 

«t>i«iWc 

Ml4rfyr»TO 

<?)iqTAft ’iterfTPPT 

3r^ ?Ri 3fk ^ WT ^ 

^ MidiftWM ^ ftlR ^ft*n ^ *fttR 

T(^(3l) 3n^, 

T^(3^) 3TBfT 4011^ ^1^^, 3i*d 

inft 3WR ^ fflU ^ 3T^ fsfftjrfoT mRhiIc SRT tUlnn 


iraiR ^ #1^ 1 fiT.m 


0.4 HPT 


^ 3rtaiiT3ilf ^ 


1. 

snSJTTT, ’TR ^ 31T*IT^ Mfd^ld ("^ ciTiRt*) 

4.5 

2. 

^ ^ RR ^ 3II«TR JiRnfid (^ 31^) sAt 

10. 0 


(^ apTfiwfr) 

16.0 

3. 

^ TO, HR ^ 3TRIR HT afdVW (^ 

18.0 


^ TO, RR ^ 30^ xRi^ia 

12.0 


Ri'ilRn'<c HfcT 100 HPT ("^ 3T=^) 

1.398 HPT 

4. 

«RR, HR ^ 3TWR Ht HfTRRT (^ 3THfTO) 

8.5 

5. 

1T3 3TRa ^ 3T^^ HFT, HR ^ 3nHR Ht 3lfil?m (^ SRRWfT) 

0.1 

6. 

Rl^HtTT; 



djRl+dM Rrt^HTTT 

2.0 tH.fd. 


HR ^ 3nHR HT nfndn (^ 3?^) 

98.5 

7. 

tefHH (^!^ ^ ^ ^ 3lf?T 100 HPT(^ ^) 

350^ 




'sifif 100 ttm (^ 31^) 


9. 

ft^rfiTH Rt.HT, hRt 100 HTH (^ 3T^) 

35 Rt.HT. 

10 

[HHIHI5H, •aRr 100 HPT (^ 3!^) 

185 ^ 

11. 

^ hRtioo HPT (^ 3P^) 

275 ^ 

12. 

[HHIRR, hRt 100 HPT (^ 3T?^) 

1160^ 

13. 

MIHR^ir4HH ^ hRt 100 HPT (-^ 3T^) 

160^ 

14. 

w>lfd<li 3P^, hRT 100 HIH (^ 3T^) 

20 



[«IPT III— 4 ] 


iiIRif ^ TTSpR : 3 RnV?T 0 | 
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15. 

311^, ti?.1Il Trf^ 100 HPT (^ 31^) 

1.4 %.Tn. 

16. 

tePw ^12, ^ 31% 100 nm (1^ 3P^) 

0.7^ 

17. 

*^Hi5H, %.m 3>% 100 um (^ 

32 %.Tn. 

18. 

%2lf*H ^ 31% 100 Tim (^ 3rsp) 

18^ 

19. 

^ 31% 100 Tim (^ 3'!^) 

^0^ 

2a 

%31%^ i (\ ■^qjlrvOci %«pjr ^ : 5 PtT ^) apn^.:^ 3I% lOO Tim (^ 3?:^) 

3.15 3ni^ 

2L 

#fe^, %.TIT. 31% 100 urn (^ 31^) 

90 %,Tn. 

22. 

%.Tn. ti% loo urn (^ 3 p^) 

370 %.Tn. 

23. 

wl<l5«, %,TIT. 31% 100 Tim 3F3p) 

250 %.Tn, 

24. 

^%?m, %.Tii. 31% 100 urn (^ arajsT) 

230 %.Tn. 

25. 

%.in. 31% 100 Tim (^ 3p^) 

115 %.TIT. 

26. 

^fmfirpm, %.Tn. 3i% loo Tim (^ 3i:^) 

22 %.TIT. 

27. 

%.TIT. 31% 100 Tim (^ 3m^) 

5.0 %.TIT, 

28. 

3ir^, ^ 31% 100 urn (^ 31^) 

20 ^ 

29. 

31% 100 Tim (^ smjp) 

280^ 

30. 

%ra>, %.TIT. 31% 100 Tim (^ 3'^^) ^ 3Plfv^) 

2.5 %.TIl 5,0 %.Tn. 

31. 

31% 100 Tim (^ 3?5^) 

20^ 

32. 

^ 31% 100 Tim (^ 3r^) 

14 ^ 

33. 

'*nqiwj WTT, 31% Tim (^ 3mf%mr) 

low 

34. 

Wn (^ SI^qfteRl) 

0.1 Tim 

35. 

3%: -RBrS WIT (^ 3|^i|[^c1) 

0.1 Tim 

36. 

^IdHl-^dl 3fk %%?n (^ aigqfWT) 

25 Tim 

37. 

i ^5^ (^ 3T3^lft«RI) 

0.1 ^ 

38. 

C^f aq^qftsm) 

0.1 Tim 


^ WT ^ ^ 1^ ^ -iTR <jRTins<Cl 3T^W#’ ^ 3rf^R^ 

I^HrdHsid «Tt 

1. ^^tt^ ^ 100 ^ 2,25 - 2.75 WT 

2. oPi'jf 3^71 irfir 100 ^ 0.5 Tim ^ ^ ^l ^ 2:1 ^1 

'^(\ft^, 'q^Hif^ arh chI^i^s ^ fir^m 4o 1 ^ 1I^ ^ 

3. W - ^ ^ 3T^pM 60:40 Ig^l arpTolPf XtItt:^ 3P?T t^’ #U^, 

3fk f^fW4l^4 «ft ypwifdrl 
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aAr ^ 3i^pRW ^i?I ^ 

^ ■«n ^ "g^ ^ W ^ 3T5^f^ 

3T^^3?t‘ ^ 3!f^TfW RMPdfoid 31^^' ^ FT ^ ^ ^ sfk ^ ^WTH 


1, 7^ 3n«ITft^, ^ TiT^ W 

alhyTT ^ #7T 7t^ 3iU <i>tqT^i^4^ 

2. W^R ^ 3TTqTft?T w{#' ■^‘ •tl*l'«l, 

m^'A aih ^5itR ^ ^ ^ 4»wTgl54<i ^1 


Mural'll 


^liMlRMi-alpHb ^ 31«i«hW 

f?T^ ^ 3ig^)^, ■m?n) ^Hr^nad ^ 

^ "gTl ^»t7T:- 

1. -g^ ^ 7T ^ ^ 7T, 

2. 100 yPd^M vJM ^ "g^ ^ ^ ^1 

3?7i^ ■arg?^ gg ' {^ , wf 3^k 7«? 3n«n^' '4’ f^‘ fuF? m tt ^ ^ I^RTt 

ffHfq 71 T(?gf7fT7iT «*»«II«I« THTT 77T ?7 77»H ^ ^sn^iTT f^ 

^ ^ T^TTT ^ ^1 71 ^ f^?r7 '4* ^ ■?l^l 


3. ^»tI“- 3 HT^ SITWftfT Tft^JTT? ^TTO 

g^-sTTrar gn^rfid ^aro, «iHMd: tt srggw 'sra w ^sTrar t, ^ <ai^i-iY 

3^k/7T 7r?ft(7T^’), ^l7 l «Rd . gRT^', 7ft aftr ^ #3^* 7t glTTTftd W^ grfT^ f gTTTTT gRT 

7 T y^*f^d gfk w 77 »R tT^gftiTra ftl» 7 T 'TT^ TF ^ gftr 3^7 7 T«R ' 7 T 7 f^r^ tY ^i 

Y^-gRR gnTTftF MRg<» ^smi 7 »t gima ^ Tra 7 ft srig ^ wttt^ f^gft* 7 ft 7 ft grgg^ ttht 
f I 

^-gRR gllViHd TfTgtTT \7, gT^TT TTiR ^ ^mMY, 7T#*, #7T^, gRT#’, 7ft aftc ft?T 
7t^‘ ft gft47><m ^ WTR 3Tfft3Jr7 fTTH -Tift 1^1 T^ft 7TO TTFlfh 7^7, fftfTR «M«iTei(^<ti ftft 

t77^, i7^j)-H / mr^U74^ftH , TRft^ gfk ^7^7, H77, Tftpft^ gftr 7T^ gftr ftT^n ^ ft7T7 ft 

gF7 13pR gfk tft^lftR grafts ift ■^^ift* TRR ^ 7R ^ glTTK 7T '^^R7 10 TftmF 
ftTTI 7R ^ gTTTR 7T ^=^777 5 TftlTm W ftt #ftl gRrftt7 gT»R ^ 77T 7ft‘ 

^1 Wft 757^ Tftfte, 77?! gftr 7TT7), gfST gfh gfsST "gRT^ 7TT ^ 377Tt 7T gTf«T7>77 0.025 yPn^m 7ft 
fttTT TTT gldf^ 7^1 77ft' iftftft 317?! ftft ?!Tftft7, ftf^^V-fTTl, ftTR, TiT^RTf^ g!Tf7 tHt!^ Tfftl 

r^d l Pm ftrgpn gftr (arpR ?!77 ^ Tftl PiMPdfisId ft' ft T^fth TT 7^,- 

r. <ftfrv l 7M ( fttR ) - 4lrVI77 THTfftg, ^17777 TiTTftz Ijr^ft^TTr, ^^fc7T77 77^; 

2. 7*T?7ftT7 (ftl’) - 4RrVI77 TiTTftS <lWfft7>; 

3 . 7 ?ftTT 7 ¥ (fth^) - fttf^ 7 # 777 ; 

4. TftTT (T?7»f ) - ?ft7T 7J7 ^ 7f 71^4^, T^T^IrlTft^ ?ft7T; 

5. (T^T^)- i^PnrVI^^ 7#7T?, APHrVHH gHTTITS, ftM^ 7.1^ -STTTftfTTT; 

6. 7tft77 ( T^TT^) - 7tf777 4<rlViTf5; 

7. Pira? (ft^) - PStttt?^; 




W4] 
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1. tftWT Ml<r41^e, tftnifd 

2. ^yftrzrftm ^ 

3. ftlilRlH tt - ■tePn - §MTcSRr5flfV>0d, - 4>l^^rrV l fa<)H , 4>l^^fMlPbOd - 

4. t^eiOn i - ^-T^^^-aWr^jOd, -^m^, 

dUlPhil^ld 'mm^; 

5» SIWrmfT ( ftRTTfirT ) - f«l4IHI5H «ldUl$S 6 l (4lcidlil?4 , -qrt qVH I gjd ; 

6. R«rtu^f^n (ftrzrfirT^^) - fWhr^f^ s' - <M^d 

7. - fH4>irdHk l ?4 , f ^ - »Ul$rH4> V^; 

8. terftPT - MI§r<4ir+HH ' g -r ^^l4dl( l ^^ ; 

9. ( f)|dlRl4 T^ ) - ^-«rT‘4)fd^; 

10. 

11. ’^‘jWrar vfins - 

12. ft ld l filH 

13. RldlfilH 

14. Tfr - y.fl4)ira4» Hy4>l<^d, ^.^4»l«lf§d~6 H l 41^d ; 

15. - chld l ^H 4i;d l <jd , ^ ' d l ^H ctdU l f^ ; 

16 . 

17. - #fWT ^f^RT^I 

^ ■^, ^ ^ ^ ^ fta-ScbT ^ '5^ 3?hc #TTI 

^ 3||t ^ 3?k '5?rt* “'iftWift aiflr PHdm, t*i afh: ^ ^Hiil 

rHHPdRad 3mf^ i\ - 




IJJWF 11TT ^ 31WTT W 4<MI< ^ 100 Tim ilf 3|flmm TfR 


Vfs ^ 

ctR?T*H 

^ ^ fePdf^l^^JH 
TmmhR 

(?1^4lv>H *wPd 


^dlfifl4M 4>l4fAd 

Hlc(p'iH*i «mqT^c 


1.5 -m 
1.5 WT 


Titfe^ ^ ttN ^ 3!^ 'PsrPmN Hl<m(d ^ 

4l)Pld 
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(3T) 3F^ 

3fS^ 

tf^3rw#l!iw 


«nT % 3imTT ^ 100 jxm "if VK 


iJO. 300■grar, ^ Tf# 5 R 

^-R?^«iP5r5! 200 ^ 


m ^ itm, 

i wrs, m ^ m it sHf^) 

t m # ^nrn ^ iflFfO 

X ^ ^ 4 mm m ^m it 

^ m '4 mm. m (t 

I %n m 4 mm m. vt mfm) 

4 5ifS5s 4 ^ 4 3im ^ 3if^ 

?, m: 4 ama ^ a?^l^w Wi i'^ '^) (t ar^rf^) 

t. X m 100 miii afr^r) 

9 . ^ arf^IsqgtO 

^ ^ m ^’*^(4 

m tePm l^.m 3if& ^cm 1 P 1 (^ 

ih ftroip 4 ^ W), f*im 100 um (t ar^) 

12. f>t^. i*% im m it 

\% fpuftn, tan 5im 100 ^ 

14 *^511 5^ iOO 1?l*? ^PfT) 

II #15?, Rm 31^ 100 i*m m^) 

i& nfii 100 urn (^ acF^p) 

aik (t ifFiftrar) 

17. xm, ^ m (^ rntm:) 

la ###4 nuHT (^ a*3Hf^) 

19. alk Wiir^ "^mr (^‘ arj^ffkiti) 

2 a ^ (-^f 3iy?ft«m) 

21 . i ## C^ afr^qi^) 

2Z it argqftq?!) 


5.0 

15.0 

7.5 
55.0 
5.0 
ai 
1.0 

350 ^ 

5.0 ■^'i 
25 f^.m 
0.5 f^M. 
0.3 ft.TII. 
3.0 fR.m 
20 ^ 
5.0 to. 

2.5 to. 
5.0 tiT.m 

\om 

0.1 Tm 
0.1 m 

25 i?m 

0.1 mi 
0.1 urn 


^ afk '*T5[^ ao^nT ^ t f^‘ f??^ 'm ^ ^ ^ 

^ tot wittoh, qtRiW< to»T ^ t^rHpirHqH ^ WH i\, IJH TOK ^ to? 

1^ ■ 3 ^' ^ ^ “sn ^1 





[HFTIII—^4] 




U$ 


4. smnf^ Tiro wimma: arreRj ?gra ’*n 3?^^ ^ ^ t, H 

afk/RT Wt(^I#') arTTiff, 7T^ afk ^n?I ^ ^ 3TT«TTft<T ^ ^im t ^ 

^'Wl 3r?T TR afk ^ fq<an'«ci ITT^ -^q afK arq UISP? ^ mn 

TT^I 


^-3(RR aflrrqrfRT ■ora sn^rq w rtr ^ ^ afh ^ ^ ^ sfi^ w ^ 

^ ^ «h<*ii "^1 

^-ariR anqrfTiT ^ara ar#^ trjr ^ wiif^*, ^‘. «14i4)h, aFi^; alht ^ ^ ^ 

w^=5>r5T ^ ^7^ aTf*niF<T 1^ ^ t'l anrar afk ^ 75 ^ ^kri 

w ■arRT^ an aima ^ vsi^ Mqa aR^ an "b^, aff ar^r air ar^m i > 
anr ai^ #n aftr at. i. arR, ^ ^ 70 afaTm ^ anr acaraf ^atfeaa art? w^ al 

am ^ 100 ta. Tn./ioo am ^ ajf^ a^ itari 

acarat' ■^’ aia^ aar#* ^ a^rf^ ar^ft^srftfa aRrart' aft a^* fx^nai araari ^ 

^ - 31^^ Ri^, arfrapf aii^ (a^irat aRcit* ^ iiT^Ria> ir^ ^ iia#a 1%a 

aimUl’i^ew aaa?, \a aftr ^ am, an^, ^nu aapifii ^ aftr am, Tp?f afta anar, Wy ar ^ 

■^f^, tan^, arp^, a^, amf yftm, ar^. an^i 

fazifaa t^raa a?k Tsrfaa ^rma ^ ^ PiHfVinafl A' i( aa^ ai a^,- 

1. iftR^fwa (^) - ^ftaraa anaMd, ^fma ^ i if ' 4fiia) , ^ftaiaa w^; 

2. anaipha ('*ft) - ^ftf^yraa ana^ ^jr^^faa*, a^iwlfia* air^; 

3. w1ii|< () - atftaa acikiw, «i(4la«lRa> aa^; 

4. HH(T^af#) - rttyr asa ^ a^ m^^taa, |g^ajM T ^fc>a» ?^; 

5. yitftaa - atf^aa a^l<i|4; 

6. flaf () - t%a» T^ftrfe, fSrar a^itara, anaaiy, 


1. n^ciRn aiF*fe, ataTaH7; 

2. atftraifta - ^-a^tfea; 

3. teiftia 'it - i\^ - ftnifin » 

4. f^eiHiq < *- ^taa-ayan-ataftfW?!, ^-RTan aaa i rte , 

■Jita^i-a^an- etafH^prra^ aaary^; 

5. tnararfa (terfta ^,) - t^rniana a^hnx rtftayfhip:, ftrararTT atatar^; 

6 . INta^fta (firnftia ^,) - ftata^Pn, ttatai^f^ia 5 ’ - ana^ atftaa; 

, 7. aiff^ - f^ailfenlHiH , f Ha>l4iBrHa» ; 

8. 'terfiR it^ - aiatt^tftaa arf^ta^Tta^; 

9. anftfea (ftr aif^a - ^-amtfea; 

10. aftWlf^R - 'f>lf^q> HftW; 

11. Qfel«in«a» i^ftnr - ^^ftaraa ^fi a a fa ; 
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13. ^ 

14. R l d l Dn # - 1^41 T!f^, K««hi«iUd-6 

15. «v>^ni^*i - 4>1cii5i «ii§cn4*^, 


16, 

17. 

■?iF ^ '4* PM^sebT #TT afh: ^ ^Nn 

ar^EFFi ^Wci<bT TTf?<! ttpt?, 3t^ <=Mirci*1 ^ ’ifrwift, lR?nR ^ 

t*T ^^1 

fp=if^Tfera 3ITO ^1^, - 

3n?R w^rt^ ^ ^ ^i*iR ^ 'SNR 100 uw ^ 3?flRp(i T^nt 

' 1.5 UTR 

tM 4t feOdP^ioHH usm 

iftl^ «iHi<<i'»i^ ^K4» 

4>MPd ^ ^ TRItIT ^ *fttR 3T^ 

MVii^l^H cbl4fA<i 3TE^ M^TRfoi tP^hiH: ^ iftftf!! 1.5 IHR 2.5 

< 

^,C1 (3T) 

ufrt.»ll«»t^Cf)KC|> 


IrrPSRT ^fe<ll 

T^PTTT-iUlPihdd 


T^_13 


13:d-'^?T5Rt!^ 3TC5T 3 |It 

mViPvirm wm 


300 1^. in./^. m. 11;^ ■RT 
200 tR. Tn./1^. m. ^ 

50 ■^. RT., 31*5! ^ 4if^644d 3^ tfil^<*H 1^ 

■RtRT ^ Rt?Ti: 


RT^ ebNlg 'l l t g ^ 31^ RftRTfe ^ #fiW 


fa t f41^R4t 
3TRtfRRR ebwTAif 

awlpTRR ?Tt^^5R ebl<siIA<i 31^ fsf^TRpR mRmiI^ ^Old 

W PHHPdPlsId 3T^?3T3^‘ Rt 31^ itm, S\9^ ~ 

I, 31T^, RK -% 31TRR RT Ul^ (^ 3PRfw) 4,0 

2 ^ RH ^ 31TRIT R1 Rfc!^ (^ 31^) 15.0 

3. ^ RR -% 31TRR RT (^ 3i:3JR) 55.0 

4. R1FR, RK ^ 31TRR RT yfdVId 3Hf^) 5.0 

5. cf^ 31T^ 3Tl5f^R RFT, RR ^ '31TRR RT RfdTRT (^ 31RfRR7) 0.1 

6 . RR 3TTRR RT 3!Rft^^ ^ ('^p^ 3(nRR R^) (^ 3RrfR5F) 1.0 

7. R ^ ^ ^ Rfi! 100 RTRC^ 3R^) 350 ^ 




[wi 4] 
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8. ft^ "m ftgrfftl ^(4i|^4lfi4Tft»0<rl ^ ^4WR4!{ft><W ^ ^ 4lftl«WI) 

5.0^ 

Tift 100 TIFT(^ 


9. ftZlfftT ft.Tn. Tift 100 TIFT (^ 3F^) 

25 ft. Tn, 

la f«nFTirT («i(4^4^1<i5« ^ ^ ^), ft.Tn. Tift loo tift (^ ar^) 

0.5 ft. TIT. 

11. ft. TIT. Tift 100 TIFT (^ 

0.3 ft. Tir, 

12. ft4Tft3, ft. TIT. Tift 100 TIFT (7^ 3fs^) 

3.0 ft. TIT. 

13. ^PtftRT ap^, ^ Tift 100 TIFT (^ ^*1^) 

20^ 

14. ■^, ft. Tir. Tift 100 TITiT (^ 3?=^) 

5,0 ft. TIT. 

15. 1^, ft. Tn. Hft 100 TIFT (^ 3F^) 

2.5 ft. TIT. 

aft (i( 3T=Tft4>) 

5.0 ft. TF. 

16. 'Ill'll, Tift TIFT (^ 3T4ft4>) 

10^ 

17. 4>^h1m> 14 wn ("4 ar-fTfwd) 

0.1 TIFT 

18, "^fte aft iTT3^ WTT (4f ai^ypwd) 

0.1 UFT 

19. TndMl^erl! aft ftlftlT c4 aigqft^m) 

25 TIFT 

20. t 4Tftft (”4 ai^qftqeT) 

0.1 4FT 

21. T^9.l$n)4»l4>TI Tftfti (-4 ai^qftqeT) 

0.1 TIFT 


^ afflRT^' ^ ^ t^' fWR ^ ##5R ^ ^ ^ ^ 

■R^-7^, ^r^«Teit^, ^ W^Tef ^ W7I ^RT ^IH^m 

^PT ^T^pn "'sn ’R4^i 

5. 4*iHV3m tpTiJ^ - siRi'i^cb ^rar ^ ^ ^ ^ ■^r fR^rrr ^ i ^ f^pn w 

sift'd ■f 1 ?(i«») yWI-i Ai’nftoc ^ ti«») <11 STTtnfw 't>l<!il-3Pl »M*{<ni <j fern Han 

■f^PlT 'JfiH'ii fP^Pl §«i4i 1^ irt^ 3 UTR irfir 100 ei)0 (^ 0.7 TITP ‘Sfel 100 f«»>nl'^nM) 

WT TT^ -41 HlstPH^I ^ ^ 3T^ '3Mftf<«l ^ ^ f^RlfiPT 3?h ‘STPrSf 3R7T 7?R^ ^ 

?Y 3?k "^cT ylcOt ^ '^HdH 90 yfti^fiei ^ ^ 'Jim.^Hl 

W "RiH ^ 3n^ ^ ^ aAr ^ ^ arr^ era* ^ ^ -(^<14 ^''% ^ ^ 

1^’ ■-j'T^Ym ^ fcHi '9>r^-aR wjefi ^ <iH^l*i ^ f^Pir ^ 'a^phr ^ 

^ 100 fp. f^- '4' ^ ^ ^ 60 ^-■^('41 250 ^) afh aiftqr^ ^ aif^ 85 (^ 355 ^) Fhri 

‘?»inY-3rT •^I'lni «Hqf?in f^Hf^ilYsin MYawiqii^l Tfr^ - 

( 1 ) - 3.0 TIFT/100 dMnwi qfinfO C4T 0.7 TIFT/100 ^ 3F^ 

5.5 TIFT/100 dMdWT (“41 1.3 TIFT/100 ^ apife^ 

(31^^ ^ ^wiqeu "5^ TTr^ ^ ^H«=hy '41 3F^ T^sYt '^vSRfK iTTSfl ^ $^40 m1'!(U|4»k 1 ■^^T^eTT ^ I^erlf^ ?Wll 3ll^ 

4?! ii«14dl TTt^ ^ 85 yld^ld 31^ ^ ■jtnti 

Wft-3TF W^ ■^' ^ Ml t T>J | 4)lO TT^e^I i( ^«fR ^ 1^ aitof T^ 3F^ fiT^ ^ R^l 

( 2 ) ^RTT - 4.0 TIFT/100 ap^ (0.93 UFT/lOO ■a4?T«i 

6.0 TIFT /lOO *^nl^ ^ (1.4 TIFT/100 dMn^ f^nl'^jrw) 

iN#ra» 3F?r(7^ftRI^^’T5Rtf) - 310 ft. TIL ^ 3T^ (Tlfir 100 ^TF4 ^) 

(^ 74.09 ft. TIT./100 

arHi<0 ^ "4^ fti^art afk "5^ «»in«hl Tgr^ ^ ftixi T’t^sri ^ ‘^iTTt rtstt 

^ ^ eUfti <JrHK 4 '3FR ^ "Ff aft^STl aT^[^7 "3^ m-ic^ TIFPltftr^r ftPF ^17 TT^I 
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^ ^ 3?nnft?T fiiftnT fhft’i T^fhr ^ '^nr ^ ti '^r ^ 

^IMT STTFTT "4 ^ ^ ^Trai «i^<iO '»fni<s« (3ik«1*<) ^ I 

d‘!|«lT atftr RdfMH <AP|!K ^ iHHfHftfd ^ <iM^Vl f^nn '3TT ««^*II - 


1 . 

2 . 

3. 

4. 

5. 

6 . 

7. 

a 

9, 

10 . 
11 . 

ftdlDn - 
1, 

2 . 

3. 

4. 

5. 

6 . 

7. 

8 . 

9. 

10. 
11 . 
12 . 
13. 


(#^) - ^ ^ frV P W 4 > (Vv i <fM ^^iUt^S, 

MRl«irW4j, «^nrVI4*l 9>lfM>d £l4I^Rl«h, 

TJJTFJStnr (ift ) - 4nrVNH 'M^d h1h 14R14», 4»IWid TPTT^ftn», 

4 i 4^f^4>; i^Pdfv i ^Fi y r ^d swr4fir<y , mU i R/nm ^sFir^f^; 

<K4li l fS ( »la ! r i 4 <h1<I55, cM 1<I§5, 4tlHl§S. 

4dl<15S 3qRin53^; 

H^8I (ciq^d, 3ETr^, 

(HriTift )- AfHpf l ^lM ^#TTf5, 31^1^, 4fRtwr 9>lf4»d ^Nl4ffW; 

(1^) - «hU i s^ , chUI^s sTmtsi^, 

^I5^d, tilfsMH HRl«iPS4i; 

Uie i lVNH (^) - MldlPfl^lM 5I4l4r«*h; 

irfwr (Tfhj^) - »^HRq> 

aiHilild (3iif) - mU i Pvhh armtei^, arnter^; 

) - f^ «c^d; 

4HV< I ;5 , 

f^d l Rn 1^ - tftwi ^PdHI^d MlrMl'^d, lrdHlfi?l itW^; 

Pldlfll^ - f^dlpR - ^< l T^fa l Pl»^^ , terf^R - 4)ldl<^R-VlPhOd. <*ldl4PrVir45<>d 

Did i Pn i - ^-T^^-dNrtfPTt^, n+*0d, '^-TT^ 

^^t^:gT-1^^- dUlPh<md ^441l§^d; 

( D<d i nn f«FnWT nRRl^^d; 

( Rid i ftid ) - fwT'Wircn, rwi4i7^ron 5 * - 

dlfRu - Pi<»i1P:’i)hi 5«, Pi<t>Ui$R4» isrpS^; 

Rid i RiH 

( RldlRn 1^ ) “ ^-4NiniH; 

t^)H l R44 - 4>irc14» 

i^d1<^ni<h ^-p^sRt^; 

Rid l fMd - Wl^HUl^criirm, 

RidiPlH ^ - it^l^dl^dJ^HIcWlnR; 


u 




[vm III—-^4] 


MHfT ^ <MH5| : 
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14. # - iJ^lchlf^ch xr^f^n^, H414»l<l«d, W-3KlSlf5<51-6 W^; 

15. 4)ld l ?H <=Hrll<lj4 ; 

16. 

17. ^rnPl^lM - ^^fcRT?2l 

PH^set) '^’ 3;^ WC ^ IK l^«*^HH "^l 3Th PMdlH TH 

3 ;^ "5^ ^1 Pcf^d^f^rt -^T^* ^ 3#i7 ^ '=T^’ ?Mi 

fTRfnPteid 3mt%^ i\ - 


__ ^ <iR ^ 3?mR T?T ^ 100 Tim srfxmm ^ 


TTtf^ cMajl^d 

^'WT^cL 
^P5^H 4d|Jd 
ql^ i P^mH 
qU i P^mn - c^wP^ 
hU|P^I< 1M ■??r|^4 

hViP^NH 

( + ) ^P*i4. 




I ^s*\H ^ 1^ "Htm ^ 3T5^ t^rf=mhn 'qlmife im 


J 


f*rf^ <d)«bir9>(l(r41 WdT 

oc ciWir^^l^ 3 1^?. TH. ^ ii 

T^-l<«q>Kqi*<ci HiPrnii 5 ft. TH. ^ 

^ PHHPdPsId 3ftw3i^’ ^ 3^^;^ #n, 


1 . 3iT?;?n, «rR '% 3imR m: iifdvid (^ 3iHft^) 4.5 

2. ^ ^ ■atsft ’TR ^ 3?mR TR yfdVId (it 3^^^) 3ift 13.5 

(^ 31dfqsh) 24.75 

3. *^ci ^W, W STHTR XR TlftW 18.0 

(it 3F^) (^ 3q^R^) 27.0 

Tift 100 Tim c^ 3T^) 139g 

4. ^ 1RJT, m ^ 3imR TR Tjft^ (^ 3Rft^) 8.5 

5. TT^ ei^^l<W)P<4) 3R^ 3lft^ XRR, ^ ^ 3?mR TR TlftTM (^ 3mfq^) (X\ 

6. ft^IdT: 

<nftq»aH (qc^qcil <J^ch 2.0 ft.ftl. 

Mhoi, RR 3IRJR TR Tifimd (^ 3q^) 98.5 

ftzift^ (IPuld ^ ^ ^ Tift 100 Tim(^ 3R^) 350 ^ 


7. 
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8 . 

9. 

10. 
11 . 
12 . 

13. 

14. 

15. 

16. 

17. 

18. 

19. 

20 . 
21 . 
22 . 

23. 

24. 

25. 

26. 

27. 

28. 

29. 

30. 

31. 

32. 

33. 

34. 

35. 

36. 

37. 

38. 


3rfiT 100 TTIRC'^ 

fgeifin lR.Tn. Rfci lOO wr 
3lfiT 100 TIIR 

^ ^ 100 tm (-^ 3T^) 
iwftR, ^ 100 TIFT (-^ 31^) 

31^ 100 TIIR 31^) 

311^, 100 TJTR ("^ 3F^) 

3Ti^, t^. TT. 100 um 3FJH) 

^12, 31% 100 WT 3r^) 

ft.m 31% 100 Tim 3 t^) 

%HI%T -3% 100 WT 3FJ5) 

^ 31% 100 TIR ("^ 3P^) 

%ra%T I (% <iWir9><id fi^m ^ ^ '^) 3lTf.^. 31% 100 3im 3F^) 
%.m. 31% 100 3ITtT (if 3E55P) 

-q^rfTWR, %.TIT. 31% 100 3ITR 3RJjT) 

■ft.TIT. 31% 100 Tim ^1^) 

%.3JT. 31% 100 3nR (if 31^) 

9.rwlTH, %f.3n. 31% 100 TIFT 3E3J5) 

^rnP^I^H, %.TIT. 31% 100 TIFT 31^) 
efiFT, fF.TH. 31% 100 TIFT 3F*p) 
fsft 31% 100 TIFT (if 3T^) 

31% 100 TIFT 3T^^) 

fiT.Tn. 31% 100 TIFT 3F^) 3flfk (if 3rT%[^) 

^ 31% 100 TIFT d 3F^) 

^#FFT, 31% 100 TIFT (if 3T^) 

■3f%T^ WTT, 31% TIFT (T^ 3^^%!^) 

WTT (^‘ 3I5qftsTTT) 

a^lR MBTrS Wn ('4* 3T5qft«T?T) 

^ I d^'^Ad l 3fk %F%n (^ 3T53ft«m) 
t (^' 3T5q%«TTt) 

^9)[$dl'»>HTT (^' 3rfT%«m) 


4.5 

36 %.Tn. 

180 

270 ^ 

1125 ^ 

202.50 ^ 

20 ^ 

1.35 fiT.Tn, 

0.675 

32 ft.Tn. 

18^ 

6.75 ^ 

3.15 

90 If.tit. 

360 %.TIT. 

247.50 %.TIT. 

405 %.Tn. 

270 %.Tn. 

27 %.Tn. 

5.0 %.Tn. 

22.50 ^ 

280 ^ 

2.5 tF.TT. 5,0 %.TIT. 
20 ^ 

14 

10,000 
0.1 TIFT 
0.1 TIFT 
25 TIFT 
0.1 FFT 
0.1 TIFT 


■*TF ^TTV 3?It 3TT«IFTt‘ ’’TI "JT^ f^' WmU'I '^1 ^ ^ 

M^fdWT 1%^ ■«IT ^ ^=fFTT W 31^ ^ %T 

?!T^ ^ ^ TT^I 


[W] III— 
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5.1.10 : ■*W3R, ^ 

1. ^ 'm 3fk/^ ^ in ^cnr^' ^ ^ 

^ - 3 ^^ stMti ti '3?qK ^ TtRT ^ 6iH<l^'d 3iT^' 

^jft^ ^rf^ ^ ■(% ^ 11■ETWi mki<1t"i ^ ^ srfvrw 

1^ ^ t ^ >^rci^1’ii ^Pnrv^d ^ ^ cm4rP<?f ^ fi ^rqr^ 

cih^Ri ^ 3 ^ 'sfhc fir^ "fR ^ "g;^ ^i ^ 3fhc ^ ^«n 

■q? 3i^eim ^ Tf^RT ^ "5^ i^i Wmf ^ HUPfi'^T 3 t^ 5M 3n?K w’^ i 

TTftfW IsT W ^ 3T5^ fkrt 

^TT^ -51^' McHdH ^ ^ ^ ^ ^ ^ i ^ ^ H't^-I t, ^ '^m t 

■qr ^ fwo; uwmi ^ wcft t, ^ hcHsu ^ ^ 


■q? Rnfansie f ar^wsrf ^ itm: - 


-3rMl< 

3iiRni 

nw 

aiq^q ^«T 

HlMT-q qqqj 

qq?q^ 

16.0 q^i?m T^/irq 
^ 3Rfqqr 

80.0 yfdVM T^/T^T 

1.5 qfcTTM "OTI/TITI 
^ SRTqqr 

3.0 uRi^fin 'R;q/t!T4 

3Rf^ 

H41slH 

- 

76.0 yfa^m T^/qp 

4 3?=^ 

- 



2 . ■qr ^ qr (^5f%q) m'chq'h qr q»tq tst^t qi 

ftcTRi qqi f^FT^ qf ^ wf qft qt ii ^ qfl ^K^n 2 f^rfqf^ tort T^q qr 

TFjq^ T^' ^cqrfer ^ qft cKuPridl qiqq^ ^ ^ ^ TF?q qi iErq-Tr?q ^ ^ ^ ^ qo?R«7t 

■^'q 3 . 4 , 5 6 ■^‘ r^rnf^'e 1^ qqr t : 

^uuH 



TP?T/TTq' TPq^ '^FT qw 

400 •^. t. qr 

Tfter q^q 

^qqq TT^qj^ 
qH 

f^lMfcHfUld qq UfclVW 

3itfriq? 3qH 3q^ 

Isq^fqqrTf^ (3lf^iq»Hq 

aqR (34(lrq>qq qiqr) ■^ftqr) 

(1) 

(2) 

(3) 

(4) 

(5) 

(6) 

1. 

aqq q^ 

40.0 ^ 43.0 

24 

3.0 

0,5 

z 

^SqR tqq^lqR 

41.0 ^ 44.0 

24 

3.0 

0.5 

3. 


40.0 ^ 43.0 

26 

3.0 

0.5 

4. 

3Tqq 

40.0 ^ 43,0 

26 

3.0 

0.5 

5. 

fq^R 

40.0 ^ 43.0 

28 

3.0 

0.5 

6. 

■qslq? 

40.0 43.0 

28 

3.0 

0.5 

7. 

qtqq 3 ?!^ qiqr 

40.0 ^ 43.0 

24 

3.0 

0.5 

8. 

1^ 

40.0 -5^ 43.0 

28 

3.0 

as 

9. 

(qr) q^q? 

40.0 43.0 

26 

3.0 

a5 


(TS) qqq aflT ^ 

40.0 43.5 

24 

3.0 

as 

10. 

ti'404 : 

(qi) q>qra qi^ «Nf ^ 

40.0 ^ 43.5 

24 

3.0 

0.5 


( 73 ) qrqra qr^ ^ 

41.5 45.0 

21 

3.0 

as 


4110 GI/10—16 
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(0 

(2) 

(3) 

(4) 

(5) 

(6) 

11. 







(^) wm ^ ^ iN- 

40.0 43.0 

28 

3.0 

0,5 


(^) 8^ 

40.0 ^ 43.0 

26 

3.0 

0.5 

IZ 


40.0 ^ 43.0 

26 

3.0 

0.5 

13. 


40.0 ^ 43.0 

26 

3.0 

0.5 

14. 

y-nfecF : 






(^) i(mk ^ 8^ 

40.0 ^ 43.0 

24 

3.0 

0.5 


(73r3 

40.0 ^ 44.0 

26 

3.0 

0.5 

15. 


40.0 7^43.0 

26 

3.0 

0.5 

16. 

^189^ 

40.0 ^ 43.0 

26 

3.0 

0.5 

17. 







(^) ^RTB ^ 8fHf ^ 

40.0 7^ 44.0 

26 

3.0 

0.5 


(^) ^T'lm ^ 8jhr 

41.5^45.0 

21 

3.0 

0.5 

18. 







(^) ^ 8fNf ^ ^ 

40.5 7^ 43.0 

26 

3.0 

0.5 


(3sr) ^ 

41.0^45.0 

21 

3.0 

0.5 

19. 


40.0 ^ 43.0 

26 

3.0 

0.5 

20. 


40.0 ^ 43.0 

26 

23.0 

0.5 

21. 


40.0 7^ 43.0 

26 

3.0 

0.5 

22. 


40.0 7^ 43.0 

26 

3.0 

0.5 

23. 


40.0 ^ 43.0 

26 

3.0 

0.5 

24. 

-j<>> \ ft. 

wsw 

40.0 ^ 44.0 

26 

3.0 

as 

25. 


40.0 ^ 43.0 

28 

3.0 

0.5 

26. 

7MWT ; 






(■^) ^ ^ 8h 

40.0 43.0 

26 

3.0 

0.5 


(71) ^f5 

41.5^45.0 

21 

3.0 

05 

27. 

cn^T^Rl^ 

41,0 44.0 

24 

3.0 

05 

28. 


40.0 ^ 43.0 

26 

3.0 

05 

29. 

13^?T 

40.0 ^ 43.0 

26 

3.0 

05 

30 







(^) nf™J37 ^ i<F7 8^ 

40.0 43.0 

28 

3.0 

0.5 


(75) tW[3T 755^4 

41.5 ^ 45.0 

21 

3.0 

05 

31. 


40.0 7i 43.0 

28 

3.0 

0.5 



[«im HI—^«r*5 4] 


was ^ : arowirn 
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W6^ib<ui : Tmn TF^ ^ ^ 3Tf^ t* ^ fMNi ^4Tw ^ fi a? iP ii ^ 

^ affh: #9ff^ ^T?5|»R SR! 3Tftl^f^ w tl 

3. siniw 3liT ■Pnfw ^ni ^w/PnJfr t^zt ^iterpt ^ f # 

3tpRRr: \«i apfrt/^n \*i ^ arProrRT ^ ^ arh ffe iser ^ ^ ^ Tfr^nm?^ 

«1«MH 1^ ^ fI T?T^ 3fk cT«?l ^»f=«T 1^rfcPf«fttIT #ni ^ n ^s 

^/ w ^ ^ ^ ^/ ttr^wi w aftr \«n^ f?RT<ft^ ^ apq wf ^ #Rs 

^ Wpnrt' aik Mf^f^ite ‘tip* '4' snpR it w mHIVi** ^ 4f«?5iitT? 

artwasif i: 30^ iftjw pHHOiRad ^ ar^^sq tft zkn - 


ai^ 

(i) 40® ii.il. ^ «sija<l kjA<wjq)i< qgq 

(ii) T^^/T^*T 

(iii) "5*^ TO ■qiT/qq 

(iv) ^IfcR^ ^ 

(v) ailRriqi 3P^ ^ ^ ^ ■qqr.T^qn^ 

(vi) w\ ( aii4^5R w tTTfks?!^) 

irf?T %.in. 

(vii) T(kn>T 


"5^ TOT/^ST anTO 
4a44 

0.4 uRivid ^ arrfw 
99.6 uRivid ^ ar^ 
24 ^ ar^ 

0.4 UfdTfld ^ 3?qf%R> 
0.6 yldJfid ^ ankrar 


^ vm/Mm wsk nam 

40.44 

0.1 ^ ant^ 

99.8 3lfl!?RT ^ 31^ 

24 ^ aF^ 

0.3 yRi^id ^ aprf^ 

0.'3 SlfiWRT ^ 3Hf^ 

:4«llrH4» 


5.1.11 «iiM>i aftr 

1. 'firor ^ ^Tfe?T 3?k T?TO?R ^TT^ TOIT ^ ^ tn ^ 3!«f ^ t 

TO \«r, ^ ^ \«?, TTTO^ \«T a?k Jl: TOlfVd tit qH4>1^d \«J I^TW ^ 

TO <JM^K ^an ^nw«t> -gr^ arf^ror ^ikr^ ^ <r ■qpft l^rarorcPT arf^ror w tt? 

^kiT -^^evf^'jwf pkii ^*1 ^ fro ^ TOi arwi “Tiflf fktii ttp qrt;^ -g^ Tsrm ^ 

^ ^ aiq^q«| ■qi ^ 1^1 TTf |qq>*1| ^klT 3 ?^ l^TTI TOI ^ 

#^t TIP rdHp^faid ar^wa^* ^ ai^ pkir, aT«rf?i^ - 



qtnaPfqi ^ "^raflRT 

(i) m ^ snm tr ^ ^ 3rfd?TcT 

^ddq 30 

'^RRI 20 

(ii) W. ^ aiT^IR TR ^ TO aiRIR ^) yftOfId 

33 

arftIcRTR 5 

(iii) »1R ^ arWR TR TJR ( ylfild) aror TR yfd^lld 

-«iHdH 30 

60 

(iv) *iR ^ aiRiR TR aflgroi an^ (^f^ aR^ ^ W) 

arkraro 2.5 

arf^qro 2.5 

yfd!?ld 



(v) *iR aimK TR ^ TO (^j5^ 3IRIR TR) yfdvid 

artecFT 3.5 

aif^iqTO 3.5 


^qqqjT ^ fro Ml ftrf^ ^ Ml TOT i cil ^ -TO?! ^ ^ <S{[^ #1TI 

2. ^ arfq^ ^ toip ^ 44W>i tit TOftm \«i ■^ew»i, ^«n trorTn to ^ arf^f^r 


Itot to pti T?^, TT^, PTO^, a(k arri pNi aRi alk 

TO«^ pknt TIP rHHf^ifyd ^ arjprq pkir, awfti^ 
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(i) m ^ ^ ^ ^ 58 

(ii) ^ ^ 3iraR TR ^ ^ T?) y(^rm 8.5 3T^ 

(iii) m ^ smK ^ ^ ^ 3?mR 3Jf?T?T?T 9 3^^ 

(iv) m ^ ^smK T? 3?5?nx2T (^1^ 3[p^ ^ ^') UfiRRT 1.4 ^ 

(v) »ITT ^ 31NR TT 3imR ^) yfiRIcI 72.5 aT=rf^ 

(vi) HK ^ 3n«m: ^ (TI^ simiT tt) 0.9 ^ ar^f^ 


5 , 1.12 : R*>R»««d ^ 

1. ■?7t’TF^’ ^ ^-^(ri*lR44i afk «wTf9rera ^ ^ 

IHT ^ ^ ^ 311^ arfVr^ tl T^T^* 

3^iT ^ ^ amf^ a^k ^ ^ ^ ift ■qr w 

■y^TT^ M)q^i ^ qn^rli 4rMi4. ^ "fWt a^iT eVn f^¥<A ■q'f hmI ■qifi 

■gtqil Pi^Hrir^a ^ afcff^T^ ^ ti«ftMi:- 

(i) ■^«T "5^ ^f^HH«'S yWl’1, ^5r?T ’4' ■qrr yi<i1^ 

TcTT^ 3^ xrTSfT^ 


(ii) a^ w ^ ^ «TPq ’^flrq ^ 

(iii) <<>«?crl ^pqrtTTcT aflr 4»!n 4 M'd ^ *[4i, ^1<'I, "9^ ^ 

(iv) ^cdUid aft? ^ a?^ vi afl? ^arrai ^ik ^ ai^nr? 0.5 ^ a?rw<TR 

tfrqi ?r^ ^ arpM af?Tf^ ^ ?i^i ^ PHnW^d tth^' ^ ai^^ ai^f?i^- 

(i) Total mil 


fllMRUj 



41^18 ^<41 


T?5H 4t4|i^ 


(i) ^t?T, qr? ^ ai^Tir?, 

13.5 

T?T^ qiq q^ 


(ii) q?q> qi? ^ ar^??!? 

3.0 qfqTRT 

qiq 'I?! 

aTfqq> q^* 

(ii) Wtt, qr? ar^qr? 

- 

qqi q^ 


(iii) ylil'i, qr? ^ ai^qy?, ■??Tq 

3.2 yfd^dd 

qqr q^‘ 



11.0 

13.5 

10.0 

0.5 qf^ ^ 

3.0 qf^ 

1.5 qflRiq 

^ qrq 'isl 

■ 5 ^ qrq q^ 


- 

6.0 qfq?iq 

6.0 q1q?RT 

3.2 qfqqrq 

3.2 yfd^ld 

2.6 qtqififi 


:j?qr? ^ arjiTT^T (fl:^^) ari^ ^ arj^ aRi 'tFT ■q) 0.8 ^ 1.2 Trf^RTd #fti 
■q' qt^rurq rgjpi t ^ ' ^ ■aftwi ■wrfq> 10,00,000 ^ #ft aft? ^?qi^ ■^' ^"1 q^’ #tti 

q? ■qtw^ ^ q^FR ^ '^q^j^RT fsFrqi ar^^s^t ^t^Kui 4tq8'<f ^ cTP|^ 1 

65 fexft -q ar^ rfrq q? fqrwr # q?^ qtq^ q^t qfq "a^qr aniRd qqr ^ ?tt 
^ q? *‘8^TTf?^ qi Tnqtq tgett wqrfRT qtq^" qji crqrqr a^ q? fqfqf^ <^r«wct> art^ ■tq^tfqqT 
qfqinq qfqrjnr ^ ^^ddH ar^w qn tst^qi? 'aq^qq qiiq)e0‘ ^ ai^^ ^kri 

4tTr^^ ^qat^fq^ ^dAr<<+H aft? ^mlc6l«bq ^rqfftFH?? qft tqrqr qi^arq ^f^cn 3TT^ fqrJTqq ^ 
qj ■aqr^ qr ?Tff^ \q, qi#?tfq qiarf^ ^ aft?/qT qT?#?t^ q>tq qr ^ ^ qi ^ arfqqr 




4] 


*tRcl ^ TTSm : 
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:3?qT^* ^ ^ 'snr^ w>f'<d 3if^ i\ ■^rrrfqr^ ^ i^r^slPtxnti 

^ ^ i\ ^ t* ^ ^ M ^ ^ ^ ^ ^ ^ 

■ 4 * oq«si^r4 afh ^ctt^ ■rtstt '^' wfr^ to ^frffw 

w^, iti^, ■ 9 ^ w?^, ^ '^' H'iR, ^ afir hiM^q 

^ f^rt^ 3Tf?T^ a ^1 TT#^T l\^, TOf ^ ^ ^ ^ 

W ■^' w ^ ^1 ^ w ^ 3ft? ^ ^ 1«W tro fTT^ #ni TO^ 

^/cRTT, ■qrf^TO W, ^PHvi I ^ 3 ft? ^ ft<41^ 3RT TKT«Tf "5^ ^1 W*^* 3T^^ 3TTFR 

TOTt^ ^ ?T^I qr?f^ TTg ^ T^’ ftf1t<! 3fl[^^3?t' ^ 3T5?^ ^1 ^ ft^ftiPsiq 3T^^aff ^ 


^I^F’T # ^TT 

:- 




■3?1R 


^ST^T^FTT 

^ft#T 

'?I#T 

(i)%?^ 

3.05ta ft 3T^ 

8.53TfcRin ft 

3.2 Uta TWT ft 31^ 

- 

(ii) «: #T?^ 

o.53i%?ra ft 3Fp aftr 

3.0 TIIFTcI TT3V^*^ ft 3Tft4F 

8,59f^ tjtt/QTT ft 3PJ? 

3.23lfiFn TT9/^ ft 3T^ 

- 

(iii) FsipRI #1?^ 

0.53Tf^ TITT/I^ ft 3Rfft^ 

8.53li^ WT^*T ft 

3.23Jf?l?R ft ^ 

- 

(vi) ■^fPT?^ 

3.03fta W’?! ft 

8.5 TJIOT TIW ft 

3.2 Site T^/IT>T ft 3T^ 

6.0 Site ft 

(v) W %TF^ 

l.Slfro ^/TT4 ft SRfT 

8.53ffFm TWT ft 3T^ 

2.69fte ^/1T4 ft 3T^ 

o.oufte ^/1T3I ft 


^7?^ ^ 3 T^iTrnT (Iz^TO,) 37 t^ clftridi' 3 TF^ ^ FI ' 4 ’ 0.85 ^ ^ 3 fh: 1.2 Mpruricl 3 tf«TF ^ 

■gP^I drMT^ yldUH ftfrf^ <^Pd^«b 3n^ 'jOqiwj^ 10,00,000 TO ?Wtl 


IT^ '^^ 3^ ftr C^TO "9? 4nF^ ^ WR ?W F^ dH'^f?ra fti^ 'Jim.Mi 3RT?^T FT^K'JI ^ 

FPp 1 RPT^ ^ 65 1V?ft 3T^ TO 'm fro^ ^ <Wl iM-qiPia fTOT trit ^ ^ "9? 

^IHfjvrS 'm tTPfft dM-dlPid FT FTOT 3fk 3T^ ^«hilP<^l ¥ftTO ^RHIRTT ^ 

>^HdH Ft tjUFT '^TFftcRt' ^ 3T^F^ -^Pmi 

ftftilil 5,1,13 : ^ 4(•ft "% ^rHi<A 

1. XTpft FT 4 1 3 ^ ) ^FfT^ 3TfvricT t ^ 'R^fFT ^ ^ F 3R#^ ^ ^ 

4T4t, ftRTTp FRT FT FpRFRT TO P-fFTcT fTOT TO t. Ft ^ F 5T?T ^«ll«»>< 3 TPtoRT 1^ TO tl 

■R^fRT ^ ^ TOt "#51, ##1, F T^ TOT? ^ "HtTO "5^ F4 aiFftTO f?^ TOT? ^ \«T, fIr, 

H^Ph«M I ^iKT F to: ^ ?FFT # ^ 3RRT fFF TO ^ 3Tp*T^ 11 

3R#q FT F# F^ ^ FTO 3TT#ft ##T, #n, Fft?, F TOTT #31 # ftrfFRW ^ F^FT 
F?t 3TT#' ^ TOR ^ 3RF MTaiP*lF \«T F TO \R FT ?F«T4 F?^ # HSf^iq^ 3TfTOF f^ 

FTF tl 3?TO FT vif l 4c^<^R ?F^ 3lt? TSF?? ?Tf^ TT:F ?n #F 3ft? 3T^F?TF 3ft? fFfcT ##TT ^ “^FT #FI 
3rTO -ft' yRP yr^ ‘f’ -ft' 3TTF? ?T^#RT # ?T#ftl ^ Mpinfl^i ‘?9[’ ^¥T ^P4Fl4 3TftW3ff ^ ST^F^ 

?tFI PHHPdP<st:d 3rft^3ft’ # # 3T5F4 #F - 


3lft^ ^ # RT# FT 

31T#R # RT# FT 


(i) 3TT3F 

(ii) 

(iii) ^ sit#T (R3 X 6.38), 

^5®F F? # 3TO? R? 

(iv) ^ RFT 

(v) fttRR (10.0 ypi^id 1#TFT ftf) 

(vi) 61.0 Middl'd 1331 ^^ ^ 3i'^ 

5.0 yfd5!ld 13 ) 1 / 133 ? ft snfRF 

2.0 Mfdnd i^R/l^ ft 3RfRF 

10.0 yfd^Ild T(4/13R ft 3R^ 

9.5 yfdHld 1RT/R4 ft 3pfTO 

5.1 yfd^ld RR/1RT ft 3r^ 

61.0 srfdFd 1 ^ 4 / 13 ?? ft 

4.5 3ltef 1^R,TO ft STlfro 

2.0 yfdyid RR/R4 ft 3?4fRF 

7.0 UidVId 1^/1^ ft 3R^ 

15.0 yfd^ld T^R/l^R ft 3R^ 

5.1 yfdVId T^yRR ft 3FJ4 
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ftnior: (i) 

^ 3lf^oqef<n 7FIT ■|i 

(ii) 100 parts of lactose monohydrate contain 95 parts of anhydrous lactose. 

5 . 1.14 : 

1. ^7U ^ ^ ^ ?TO W 

il 

2 . TJTgl 3Tt?!hl ^mP^\ ^ 3TT^ ^ 3 Tm ^ 

aif'TTRI 3lfn^ tl 

3. isra 3iml>c<ch ^ •rnsfw ft^ ^ 3 T=q ^ 

T4T i, ^ ^ RBt 3TRTT q,<^ ^ ^ ^ ^ ^Tlf^ ^ 

^■SfT W 3Tfq^ tl 

4. 1311® 3fcj;f^^6 3rc^ -Sira ^ tTFsn ^ ^ ?tt8i ^rn^rt 4>44)1 <3fh: 

m 3Tf«rf5rf^ T4T t, ^ 3rf43IF<T "W "5?^ 3lf«T^ ff ^ tIHNH I M 31 ^ 
irf^ ^ -n^R ^ ornniTi 

^RTT^ ^4i«i ^ xn ^ ■EfT ?Tf ^ ^ ff4 3fhc %?Tt ^RRTc^^ rej^Ji l cf]^ 

4 - 5 ^ #^i - 3 :?^ 4‘ ^ ^ 4* 3T5^ 3?T^ ^ ^i w qRPv i t^ tst 4 ’ 

3T^^3Tt' ^ 31^?R |;frl| Zff fHHrdRsId 3^4^31^’ ^ «ft 3T^[^ - 






(i) 311?^?!? 

12-0 RfTOT tgr/RR ^ 3Rfe 

12.0 RfiRRT T^R/t^ R 3qRfR^ 

8.0 3feRT TTRArq 4 3RftT5F 

(ii) 

2,0 ypd^ld tigyTiT -4 srT^ 

2.0 yfdJ^ld TF7/T3R 3pffR^ 

2.0 yPdJ^ld ^ 3Rf^ 

(iii) 

(R^ X 638), 

3imR RT 

84.0 Ttit/TR ^ 

90.0 latdVId Tjg/^ ^ 3RJR 

88.0 ypi^id i^h/4,h ^ 3{'-<^ 

(iv) Rt#T 4 

95.0 ^ ,5p^ 

95.0 TlRmcT TTR/RR ^ 3RgR 

95.0 uPi^fid Tgr/tjg ^ 3X5JR 

(v) 4)^3^^ 

••RR 

7.5 T^R/RR ^ 3^^ 

2.5 SrfRW T^R/T^TR 4 3RfR^ 

- 

(vi) 

1.0 Rt^^TcT t^R/RR 3nfM^ 

1,0 yfd^ld T^R/RR ^ 3Rf^ 

1,0 ^fd?!ld RR/^ "4 3Rfw 

(vii) -g^RT 37TR 

0.1 

lT^. 

'^Rt^3^tT^/Tn. 


7.2 yfrOfld RRATR ^ 3HfRcF 


(viii) 10 >jfn^in 4 

- 

- 

8 yfdVId 3Rf^ 


WT 5.2 : ■!TOT, ^ 3frr iTOT 1ir?m 
5.2.1 : 

( 1 ) '«ipf'’ 4 Wnft ^ 1^l44i ?RI ^ fdUbfgid ^ tR ^ 

3T^fTO Wnft 3#!^ ^1 



[qpT III—13115 4] 


TOT ^ ; 3T?nTO>T 
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(2) toft W ^ A ’^ ^ ^ 

■?TT87 W B^cTO ^ cpt «fo4 l tl 

( 3 ) ^ mo BfK TOBiT ^ ^ ^ fif?TTiT CF^mB) i[ 

(4) vfwI^^Fr” ^^^ 3Tf«T^ t, ^ ^TOYt^^terq^ 

?RT BTf^TOI 1^ TO f] 1 to 4* ^HfMPd ^ 'g^ 31^ I^STTOT TOlt ^ ^ 3flT/YT 

^srra ^ t^cTTroV '% ijto A f^3T»#TOY tro ■ror t srk ^m i ^pHch 

^ IRhl fro Bfc(5flU4> filej^dl ^)T#T ^ %YT TO ^ ^fk TO knk«ft^TO 

to 

( 5 ) Yi*4t 3#f^ t ^ t^RTt 1ks«ftf4c1 TOYIB %?ft f^rTO^-lTOJf% 

iil'd ^ f^BiHli«?><«} - 

(i) mA,-^ 

(ii) mR«4)<ui srt, ■zn ^ A, ^ 

(iii) M ^ 3 i4y ^ t^«T Yfro^' ^ ^ t Bfk TOT^I^re^ 

frot TOYIto 4»K4) ^ 31^ "^PEf 3T?P?flTO sfiTO Hf*f4d 4>|4 h fTOT TO 3fk 

TO tB’Ntron 1^ TO 15^; 

(iv) YfroC^T ^ ^ <ih'hVi "nf^ 5BT# (tSMfH'l) ^ yfsh^l ^ 

tl 

(6) ' p!«»»,r^a 7^ 1 to 1 Sixr frorfiiT ^ ^ YkW ^ TO«f 

A BTfvnro ^ Bf4fMfd 3rfk^ il 

(7) "f^HiTO'PTOjftwiam 3n^'* ^ to A fro^ fci^dld ^ A tot^ anETR 

TOTft TOf^ ^ 3TOT ^ ^ TO?T Wto ^ ^ YTOc^ f^^eTTTO m A^ f4M>f^d 

^ YT ■5^ SRTfiro T? -TOT t, BTWb i\ 

( 8 ) ^ BlWcf f Ylt YT f^^gdV YT '«Jid^4d ^liYpJ^T ^ B<TO 

fro ^ t fTOYJt TOY B?Yf^ t afk ^YftU55 3m^ i'l 

( 9 ) ‘ ^ ^ B?TO BrffT^ t ^ ■SITS YyItoT ^ TO ^ mfJ 

A^ ^ teit TO ^ A', wf 3 rrnt‘ yt ^‘ntjqiaff YftMi<uT; Iyto, ei^lv>tdl 4 ><» i yt 3 m: 

TOftYTO 3ik Tftro?^ (^ Yf^ 1 to^ sm-iaTO w sik: #bIi' ^ ^ amm terr bto t ) 

SRT atfYYTYT fTO TO f afk IfY^' ^ 3rY YfsFYT «ft YfOTf^d t of! ^^T^tY TO4>I< ^ TOTYY 'J^' arf^Rjf^ 

firt^YY 5,2.2 A^ : 

1. YY^(ci»lci>')nc 3nYH ) ^ Yj^Fkl Y?t W ^ 3TO #YTT ^ frotf^ ^ 3T^^ 

il Y5 YT^ 3kn, Ptdl^ti YI 3TO fY^lcftY YYTYT, "^TOTO BYT ^^Rct>Ket, YYTYT YT ^fTO ^ 

^ 'gkiTi Yf Irof^rfem hm^jT ^ st^yr 5kn, 3TYfi^ - 

40“ A, YT Y3Y 30.4 "5^ 35.5 

YT 

1.4481 - 1.4491 
250 ^ TO Y^ ^ 

7.5 ^ lO.O BYT^ 

13.0 ^ TO 
6.0 3^ 3TfTO Y^ ikn 
I.O yIbbB ^ 3Tj^ Y^ 


40® -^.t YT 3TY^?fYm» 
TB^YtYRY YTY 
3TI4l^d TO 
hIcI’+i YTY 
3nBT BcY 
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?T«iTfT, Vi 3rpm t3\%i 

^ ^ ^ fr ^ nlnT -q^ -qM -^\ t 3^ «?Kc! 3TRlf^ ^ ^ 

r^,^ i qg p , - fqt^FT^ ^ qF<T W t ^ 3FW, ‘CTH^ ^ ^ TTft^fTcT ^ ^ ^ ■'^T^ 

^ ^ 3^ 5,2.2 ^ 16 ^ 3T«ftl 3Tf«ra>f«TfT ^ 3T^ ?kTl ^ ^ 

'^' 5.00 3?fEr^ T^’ ^1 

2. ^ 3r5^ aftr *?fn^ -m^ 'Wi^ (^ Fi'^'lljci ^ srf^ 

tl ■ZT?‘ Tft^ ■JfN, PHcrir^d "^n 3r^ f^^srnft^ -31^, T3T^ 3Th 3T?^fW^ 

^«Tf "TT ^slPH^j ^ ^ ^^cRl ^^1 ^ Pi H Pd feci ■RH^ 3l«?fcl^ ; 

40® ®*jf^ RiA<+iiHl4'i R3T 55.6 60.2 

■RT 


40® ^’.t. Tt 3TR^cmJ 


lHI^Hl«ih<WT ■RF 
31IR>^ -RF 



31TF cl?^ 


1.4630 - 1.4660 
190 198 cfR> ^ 

98 ^ 112 ^#TT 
1.5 ^ 3ifRRrR^' in 
0.50 ^ 3tPsf> Rff #TT 


fTF^ ^ 30® ^’. RT 24 ^ TII^ ^ 

RTRT^ 3lpRddl R# ■?Wl 

^fFR^ (31^Fcn-RTR R^ftf^ 19.0® ^■. -23® ^'. 

3T^ R^IR) 


^ [ if - R tR ^ ^ Rft^ RTRlcRR? #n ^Rlt^l 

<T«nlR, wi ilRfVl^ ‘^’ 1R MRR^’ '4' 3T^rF H TI^; 

3lfRftRR, RfR in fRFlRR? R^Pl ^ RPR t^RT Rqr t 3lk RTOT 4' STRlPF 4d ^ t^FTRRT 

^ RTRT W t RT 3rR«TT. RFR ^Rpl ^ PTR RRTR ^ Rp^ 1^ ^ RTRT?I^ # ^RFTTT a^T 
f^Pl^jV) 5.2.2 ^ RR 16 3TsfN atfRRTPlR HH4>T 3T^?F ‘SpRl ^ R«FTT RpT^ 4 f 4 t^RR 5.00 Rt.R^.RR. 4 
^1 

3. ij;j | ihF t RR 4?T ( ilM^Tg 31TRH) 4 3flT 3F^ ^Wdt (3TTf%R RT^RplpR) 4 Pi^l^ 4 f 3TPr4r 

tl RF RTR^ PHdPHd RT 3FR fR3TmtR RRTRf, 3Ff, TRR^ 3^7 ^^^fRRTRR? RRTRT RT J3^ 4f 4 

^RR fPtTI RF PHHPdPl^ RH^’ ^ 3r^RR '^PTt 31RfR^ : 

40® 4. RT RiA<+d)41<£T R3R 54.0 4 57.1 TFT 


RT 


40" 4.4. RT 3144dHlRr 

RTf^RTRR RF 
3TTRtTfR RF 



3RF FcR 


1.4620 - 1.4640 
188 4 196 RRT ^ 
85 4 99 FRT FPn 

1.0 4 arfRRT R^' in 


4tFRT R4^ (3TRFF-CTIR 11.41 PiRl 


6.0 4 3tPrR7 r^’ in 
39 ® 4. - 41 ® 4. RRT in 3RF R; 5 fR) 
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^ ^ :(4«iirHcb #n 

cT^TTf^, ^ fqPiHnT 3tj[;}il^i igra "ift 

5^*=^ ^iRiR^m, R<cu<i«h Piochefui h^Ri gKi WIKI Rd^ii m<<i 't“ '7R?T ^ 'STFTTRt?! 

Ri«fi4wi 5KI !1TO “w t «Fq«?T, ■RPTci -anq^^i ^ ^ ^ 

sflr 5.2,2 ^ iT^ 16 ^ ith^‘ ^ itm\ je -jrir 'qtr^ ^ '4' 

5.00 ^ 37f€l^ ^1 

4. aipm) ^ ^ f^rsto 

?HT irra ^ 3?fR[^ ^1 -qf wfj- #n, ■qr ^ f^widlq ^«f, fsrqj afh: 

T?qT8?f Tii ^rfrsr ^ #ni ^ rHHPdR^d ^rn^' ^ afp^^ #tt srerfci^: 

40® '^’. ®2j1^ ■qsq 69.5 74.3 ^Tq> 




40® ^■.^. T7T ^McfdHlcb 
fii'j'fl't>''‘'i ■qrq 
3TRt^i ^ 
3TOT^il«t><ufl4 
ari?, 

spiNh ^ ^ 


1.4720 ~ 1.4750 
188 !95 ^ ^ 

170^ ^ 

1.5 wRurid 3lf^ ^ Ftn? 
4.0 ^ 'SrR^qi' H^1 ^Vii 


TT^nfq, ^ 4' arj^n^T Tara 

^RiR^w, '^fK ^ fawqar l^r^qr^ "q^ ^ ■^mr t 3fh: mrci ’4' ^iqiRid ^ tww 

r'i'*t»'l«i SRT 30^ fqrqr "q^ i ^ aT^«q, fw ■qn^ ^qk ^ -g^ qRuj,d ^ qv^iid^ ^ tor 

^TT^ afhc ftrPrro 5 . 2.2 ■qft irg^ I 6 ^ ar^fh? arftrqif^PT •qnq;^' ^ •gtqri ■qqrR q p^t^d ^ A' 

5.00 ^.'^.Tp. arf^ qff ?^i 


5 . -R^aiT (^ifw MiRiq>irdqi qr diPiqilRriqi qr ^ fq^nq) afh: ar^ 

qi ^ wl’ R'^lfed ^ arfqicT ii q? wp ?Wr, Pd^Nd qr ar^ fci^idlq qqiqf, •^qqfrq - 3 ^, f^rqr 
alh( qqrqT qr ^ ^ -^q^r ^1 q?- qlr^ aftr fW^rfe^ q^qrl’ ai^qR ^qj ar^rf^ : 

40“ ■^■. qr ®2jf^ tt!^qetqte q^q 49.5 52.7 cTqr 


\' 


qi 


40® qr arqfefq? 
qr^dtqrpq hm 
adHl^l'i qn 


aq^ qcq 

arn^qpq ^ •^^qq ^^pllrq^ ■gT^T qT%T^I 


1.4590 - 1.4611 
187 i{ 

58 70 qqr 

2.0 qf^ aifq^ ^ 
0.50 ^ arfqq? iti #TT 


ciqjfq, qRRilfcd 'cp' ^ fcrfqqqY arpm Taira qP?qq7 ^ ^’t^; 

arfqfpqq, qf^ ^ fq^rq^ fq^qr^ q;sfq gm qrar qqi i afR - 4 ' ^ fq^qqq^ 

pT^qrepjT ^ qqr t qr arqaq, ^^?qn qrqq qqqpq ^ %tt qqrq ^ qfr^ ^ ^ q^qrq; fl 1%qi 
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>517^ 5.2,2 ^ II? 15 ^ 3rfis iy ftia ^ ft?Ti ^ iranr ^ ^ 

5.00 ^ ^ itm\ 


6 . 

ofrergr ^ ^ 3 t^ m#' ^ ^ ^ ^ 3 tW? "*1? ^ #tt, ^ 

-SP! W*Tf, ‘SIFI, a^k ■'I^wT ■?? iaPi'^ #I ^ ■5??T ?? ffcrf^rf^ HH4>T 


^ 3rp?R iPr, 3wf? : 

40® ■'R "TO? 

-RH 

’SiihI^'I ^TR 



3T^ ?T?? 

(3»cR^-w^ ari^ 

siofifN ^ ^ ^<iTtaiRT 

3TT^H ^ :| ' H | !r^4> ?Tf^l 


48.0 ^ 60.5 'm 
168 ^ 177 

96 112 ^ T^Tr O ^ ^1 

^ "^f 1.2 yf^VR ^ 3lf^ ^ 

6.0 ^ '5^1 

23® - 27.5“ € ?R> ^ 

4lu|lrM+ 

4tu||cH4> 


tT«TTfy, j^' Tiftf^re: ^1%?! PiPi^ihT ar^in? ^rm 

3ilan,<Kl, *ltH Pl'^>^*i H<6fn '5RT yiKi n?>Ml 3 ^|t[ ^TRcf 37P?rfcT? ^ci '^i^ f^<ril*l*tt 

Pitt^ufui ^ 3n^ f%7n 7p^ ^ 3PWT, ?R? <jH»ilM ^ iRR yft^fTT f^ "30^ ^ ^ 

3TT?Tn 3^ ftrPnm 5 . 2.2 ?ft 11 ? 16 ^ ^ ar^ ^1 ^ ^ 

5.00 -^.^.T^. ^ #ni 

7 , chi ( 3Trt^W 3n?R) ^ ^ ^-S (3TtfR?t ?V*FT f^RT) ^ 

^ 37^? tl ?F 7ft? IRTR ?>T ^ ;- 


(i) ^rr^JTT ( cifjl*t ) ^7|? «i>i ^cT ^ 3Tf?ft7T ^ ^ ^ "^-s ^ 'fnyi ^ ?!???) ?! 3R^ 'ftfO'b 

^«pft' ?RT ^ ??TT3ft\ -Mw it artft? TIF? fw W f f^' ftR i ^TRT tl 

M5r ^ t 3i| qR^td f??T 3mt yi^jfw sm^ -ft* ???h ^ fm. ti ?? 

tn ■ft’, IqRi'^i ?? aftr ?t w? ^ '5^ ■# ftR yft^Tftr ?r ?ft 

oRft t"’! ?¥ "5^^, Rrdma ?r ■api f^3n?ft? ??tTeJ, Tjera^ ^ 


(h) mR*^?! ^7J? <?»i %FT 3^ f?f%? ^7[? ^ ^4ft qR'^hl'^i m^Ri ^ TT^T ^t1 srfviiJfl ^ 

Rdyftfnch i mRcjcIh ^ i ?«n am ^ftr/^r ^ 

yr^l??* 37^’WT "A ?q?t? "3^ Riq, ar??^^ ori '^cft '^’\ "ir ^c1^, Ri4«n, 4^ fo "ft, fsrfTFci 

?T X%fT aft^ ^ Mfw^d ?T 31^5^ ?ft ?Rft ?Rft ?? ?T "ft fTNl ??: f?HN? 

?i ar^ f^^rrat? Tm«l, tsrt ?t ^7?Rr»K 4) ?7 T^frsr -ft ^i 


arfwR??, fddiq** ftF^r^ ?Ri yF<T ‘tor w t aftr i arRiftR ft?T ?Ti 

f=5?Tmi{f gRT yr^ fFn t ?t a^yen, ^ y?PT ylr^ ynft ^ 

yrscRi^ f\ WQTn a^; f^rRnm 5 . 2.2 ?ft it? i 6 ^ ar^ft? a7f«R>r«R! i ar^^ ^toii yw 
fteT i 5.00 ^.y^.TiR. -ft arf^ ?^‘ ^1 


(iii) qRvj>d i+*h£1m %ct (Ribifi aitfcT?-?!^ aTRRT)^ temr 

'^in rHM)4'Ji ^ yp? aftR q'fp54i'<ui y^ftrft' ?Rr ^ w ^ arM? t f^Ri^ anf^T^ 

i yftwTf? f?4R. K[m^‘ ^ if^, yt^ ^ 41^-^ fn 4\ 1?fw 





iw] 




131 


■rf^ ^ ^ ^ 4 Rc|^H -JTT 31^^ eR^ ^ ^ ^ "5^ #111 W 

^ 3T=q fW#? ^«f, ■<J8Tg^ TSRT ^ ;^^r^chKch -q^erf ^ ^ ^ #ITf 

T#’ 'jRR'iy Hf# TH 3?^5Tra lam iq 

3#fft^, -qf^ #T fqcTTW #g)#T ^TKR! 5RI 3rP^ t#n ^ t 3Tk Wt? ^ 

^ TTRT -q^ ^ •qr 3 fw, ?w irPTq ^ #:o|^ ^ ^ ^ 

q?^ ^ ^rqr ^sttt^ a# ftrRrati 5 . 2.2 # 16 ^ a^isTtq 3Tfqq>f«T?T irmr)’ ^ #115 ?h 3 prh 

#T fq^n 5.00 ^ 3Tfqq? qifT #ni 


QilOlAl 

Rrf^q ^ ?ld 

qR<^H %T qjT # 

mR^ ^<15 qnp#! ^ 

40“ ^. m ^zjf^ qsq 

51.0.55.6 

51.0 - 55.6 

51.6 “ 55.9 

qr 40" a. qr 

1.4600 - 1.4630 

1.4600 - 1.4630 

14604 - 1,4632 

qr^qlqrrq qrq 

(fq. in. 3itqq/in. #) 

184 - 196 

186 - 196 

182 - 193 

37Tqt#T WT (1^) 

75 - 94 

75 - 94 

72-92 

qqr^qlqrqjftq q^M 

Q^lRiqq qq q# ^tt^) 

15 m/ t^.m 3(fq^ q^‘ 

15 TIT./ 1^.m aifqqr qi^t' 

30 TO./ %.q. qfqqj q^‘ 

3ihi <T?q 

6.0 ^ 3ifqq* q^ 

5.0 ^ 3Tftiiqr q^ 

0.5 ^ 3lfqq) q^' 

qO^ #Tq7 

17 ^ 3rfqqr 

17 ^ 3Tfqqr q^* 

q^’ 


q^TTrqq> 

qpiTfq^ 

qTiTTfqqi 

fq#TT # 

qpT7?qqr 

qpni^qq’ 

qniTrqqr 


qpiTrqqr 

qpTTrqqr 

qpiTrqqr 

qtqq ^ 41'^i ^ ^d q*T qft^inq 

qpilrqq* 

qprirqq 

qpnrqqf 

3Tr^#T # q^^rq 

qpTTTqqr 

qqrrqq) 

TT'q^qq^ 


8. ^ ^ 'qjT %H (qW ifrg airan) ^ 3?%^ (qnTqT#=ft #q) ^ ### #t 

3tR#! i\ ^ wqr #n, qr 3 ?^ fqqicftq q^i^rT, T^rqr afh: q^^iT tji, 

■STRr #! ^ #ni qf fHHRlRsJrl qRq^* ^ 3{^^ #TT 3?«Tht^ : 

60.5 ^ 64.0 ?T^ 

1.4659 • 1.4685 
186 ^ 194 qq> #TT 
133 143 ^ 

1,0 3Tfq^ ^ #n 

6.0 ^ 3?f%WK qiOf liW 

q«nfq, T?T^' qif# 1R RiPiqqY ^ sf^inn ^rra q#Rt ill it#^; 

3rR|ftq?T, qfq ^ fq^IRW ^bRi BRT ITTB f*l»qr W t «iror ^ fq^ i qq» 

f#F#T OT 1#n w t qj 3Fq«n, ^qqn qrra ^ wq ^ qfttfq ^ qfqm fr f%qi 


40® ■^■. qr qgq 

40“ ^’.i qr 3m4dH i '4> 

^I^H)«6<U| qPT 
3TRt#T qPT 


qi 


3f*<i q?q 

30##! #[ ^ qf^^rPq q[qnw4» qNr ■qif#! 
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TSTHTTn 5.2,2 ^ 17^ 16 ^ ^ 31^;^ mi! ^ Tf^"cr iw- 

5.00 ■qt.T^.xriT- "d itrri 

9. ^ ^ (4i'^yrrrai Tfr5 strh ) ^ ^ # 31 ^' ^ ^ f 1 

^rn. nrnw -m am fWcfdr w«rf, 3ih ^ ■^Roi ^ ^ ?tmi 

W f^^PdRsId -qT^' ^ 3T^TtR ^ 318d?i; ; 

40" -d’ ftS^qFJlqteC qraq 62.4 -d 64.8 


40" Uil’. T-C 3m4rH|cK 
■RTf^TT^ ■qn 
cqpMq 'm 




S Tcsr 

qft^Trr (ar^FiiT-^ tt0s:^ q;s:m) 


1.4674 - 1-4689 
186 ^ 19o ?dTT 
135 q 148 TT. 

1.0 "d -3lf^ ^ 

6.0 "d T#: wn 

16" a. ^ m 


:T4-^ ciTT ^ qft^inr 3j(U|lrM<^I ^ 

cTtnfr, '517^' 'trftf^r^ ft '^‘ 7§rm 'ft "nm; 

FT^ 3l1^R«t^, ?r?T f^!?TFTq7 T^Ri ?TTT qTRT mi ^ ^fR ^THTT "4 ^TTqTfcTcT Rlcil<<<<^ 

^RT 7TRT RhHi T^T "t "qT 37^^, 5’H'4)I ^TPT^ 'FT'tRi ^ 3r^FT "^RT tR*^( 1' ^Sff^ ^ qT5T?I^ ^ 

■^mjv. afR f^Rr-sra 5.2.2 ^ I6 ^ 37RRT arf^Rif^RT ^ ar^ -gRTii ft tsfr qR^ ^ R' tw^r 
5.00 TT qr.TFi. ^ aT^Ri ^1 

9.1 W 3#T 35 ^ m ( T527 ^ ) ( TRT7^37Ffte 37rE7H 3frr #I#37T Tffe 37T7IH 

^^TFRT IcctiilRnti "q;^. v, Rndtf^ ^ aiRi^ ti wf fRtt, RtciR^ft ti f^^siTcfRi 

''5«7>^d ^5icT, Ridiii, qq; "qi w^rf qr T^fTF ^ ^ "5^ fRtti ftR wRi aiTFi ^ 

^ A’ arc^ 70 qRnrm 7^ -m FRni ^ RiHfdRsicT ith^’ ^ ai^^q fRh : 


^TTtfter 


377 ^ 


40" A. F RlTl^TilHVi 51.0-57.1 
T^q qr 40" A A f aiq^cHf^ 1.460 - 1.464 
aimlilMM (f^ q^) 


■7r^iI%Tni TTH 186-194 

3TOrf-fl'fTIT^q TFld 100 TIT./%.TIT. 37fR^ -Pfff #71! 


^qfrp7t37T7fte 


61.7 - 66.4 
1.467 - 1.470 


186 - 198 

15 m/1^.m R 37te fWi 


aTTqi 6T^ 


4.0 fq.qr.A^.aiT.-cr./iT. arRr^ ^i 4.0 f^.m/^.371.71 .ajt. ^ arfq^ fRhi 


Afw-y- qft^^ 16" A. ^ aTfqqi qff im 

(37Tf^^ tTTWT 37=^ 

3777^4 ^4 ^ tRq; qft^ qpnTrqqr 


: 6" "d’. ^ affir^r ^ 

4t«llrH«4» 


FT^ arfRft^, l^rTFT^ MtsHi gi<{ ’sthtt Rh^ii qqi ^ a^R ^ko q aiimRid ■di^ i4diq‘t> 

gi<! yi^ R^qi qqr ^ qr 37 ^^ 7 * 71 , ft^ hh'i ttiitRi ^ Rir 'HR'*f>a ^ ^ 

^imr 3 ^ l^rRm 5 . 2,2 ^ 16 ^ 37 ^ sTfRi^rf^ ^ 37 ^ fRtti ft irtr ^ -d’ twr 

5.00 d.^.Trq. A a7f«7^ irRni 





W] III—TITTg 4] 


«fR?r ^ 


10. rlKIMl^ l ^ HKIM l i l (^1^ ^^^STT) ^ sffT ^ rHwftto ^ 3TW^ t\ ^ Tm 

it^, rH<rfNci ■qr 3Fq TT^arf, 31^ ■??? ^ ^ “g;^ '^hri 

PHnn^HsId TTFRn' ^ 3TgHR 3TS^ : 


40" '^. ^ 


58.0 ^ 60.0 -m 


40" ^ 






1,4646 - 1.4659 
174 ^ 177 
99 ^ 105 cT^ 

1,0 ^ 3lf^ ■=T^‘ #TT 

6.0 ^mi ^ 


^cT 1^ 4 iU||cHcfi' #1T 

^anfq, w^‘ qf^fVivi iTf^cT ^ 3Tg^ Tsira 

■5^1^ ^fflR'Ki, ^rf^ ^ 'Nww fr^^n^tr] ?in 3 if<t t^Tqr ^rqi t 3 iFnf^ ^ f^ciiqq^ 

r'i'<»>4'j| ^RT TiTRi 1^Rn ■'PIT ^ ^ _ ^RoFT Hi'foi 'srq^iP'T ^ tcT^ ^3^ yRti^d [V><< "^jn^ fqpn 

impTT afk -ftrf^Tm 5.2.2 ^ is ^ strRt aifR^em rh^‘ ^ ^t T^ wr ■qR^ ^ R‘ iwi 
5.00 qt.'qt.qq. qff ?Rni 

11. (tePTi--qr- rNtr 3 TTR<q) ^ 'gt, qrfqRTcT ^ 

3|R 3t^ "qt^ PiWIlsn 3Tfq^ ^1^frrqf ?hiT, PiciReici qr 3 t^ q^^ff, g*4<^a ^RT, 'p3rq> 

3 ^ ^-ifnRi 4)K4) qqT«ff r: '^Rnsr ^ igq?! ■?Rtti "rf PhhH riRsid' ■mqqi^’ ai^RR fRtt ai^rfci; : 


40® ^■, qr 


58-0 R 61.0 Tf^ 


40® HA qr 


3qql^tq qpT 


3TJ^ 


1.4646 - 1.4665 
188 ■^ 193 W #TT 
103 ^ 120 dqr 
1.5 yfd^M ^ 3^f«iq) ■q^' 
6.0 H aqfq^ q^' #TT 
22® ■^■, 3TRiq> q^ ^ 


■^Rrq^ q^^ (3i^f^-rTTq 3T»^ q^rfq) 22 ® ■^■, srRiqT 

qi^ fq^. 3Rrq aih qy?rqt R’ ‘arnrq fq?T ^ ^ PnnPdPisid 

40® H qr fti^qetqfeT qnq 60.5 65.4 qqr 


•qrqq^' ^ 3Tg?nT 


40® ^'.t. qr 


3qqlTlq qn 


31RT "cP^ 


^Rpr ■qR^ (^t^dcii-drq 3 p=?i q^ifq) 

3TPshftq ^ ^ Rrq qRiH^ 4iwii<^<h fRtt •^rf^i 


1.4662 - 1.4694 
185 ^ 190 
115 120 

6.0 ^il^cfi q^ fRtt 
21.5 qfqJITq 3fTf«iq> ■q^ ^ 
22® ^ 31Rt^ q^ itm 
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rciPH^iHT 4' acr^tqim "^ara ^*#3^ i\ Tf^; 

§ti®h far?TPT^ Pir®4>^*4 T5i% &Ki liiKi Ia>mI mhi ^ STPrrf^fW 

^ W i ■qi 3FI|8?T, 'Rnaf ^ Mfltxjid 'a^ ^ 

3fk 5,2.2 afJt TRI 16 ^ 31«ft^ 3Tf%T^rte -RH^* ^ ^t ^ WT MR i ^d ^ 

5.00 ■^.'^.1^=1. 3rfEra> ■^T^' i\m\ 

12. ^Tf%m iftw 3TPm) ^ 3Th «PEd frsqtf^^ 

3Tf^ tl ^ WF #TT, ■^«T, PHdT-Id '^1 3RI TT^cff, Tjt^cW^d 3^^ ^^fxjchKch ^l^erf ^ 

^ 31^ ^ ^ - 5 ^ ^1 ^ rHHPdffsId TTH^’ ^ #TT 3I«lfcp : 

61.0 ^ 65.0 ^ 

1.4665 - 1.4691 
188 ^ 193 
110 135 ^ 

1.0 yidVId ^ 3Tf^ ^ 

6.0 ^ ’!Hf^«t> *161 ^Imi 

25® a. ^ 29® •^. 37f€T^ ^ 


cT«TTfq, MRf>IVJ '■^’ ^ f^f^RFTf 31^^ TIRI <l'tvr4<+ ^ 

3i[on.c«i, ^ f^cTT^T^ Pl<ichcjwi MifiPfl jIRT 3IF<T Tr?j| -f a;|^ 31[«Ilfdd ^ Pc|Qll<4ch 

fd^^ui ^ mRI f^ -JRn t ^ ^ ^ ypi^^d ^ 

^iRTTn 3 lh( Wrrt 5.2.2 ^ 11^ 16 ^ stiRpr 3 if%mrf«Ri tth^* ^ ^i ^ yRtfd ^ taRH 
5.00 Tl.'^.'qTT. ^ itm\ 

13. eRT ^ 3 ;?^ 3T^ fll^l4)d ^ P'1'41 fsfl ^ 3lfH^ tl 1 ^Rt 4’ T^'0f^=b 

^ ^ TT^ ^ 3frT ^ S^IKIRcH TJilcW><J)d ?RT 3RTR ^ "R^ WF ^^T, 

PddPwd RT 3Fq f^^TmpR -q^yf. ^JMddfd ■^, 3rih ^^P^obReh -q^^lT RT ^ ^ -^aRT ?^l "RF 

fd wpcdfisid HH^fV 4 ^ 3 T^^HR 31 «Tf^ : 

40® RT Ryl4el4l4< R3T 

40" ^‘.^. RT 5R^cHf£F 
^i^Hl«+>{UI T?H 
3TTRp^ -RR 


3T^R circj 

3TT#itPT ^ ^ 

R^iIm, ‘CrTtf^T^ ^fpci P=(Pi«ih 1 ^ STJ^fTcT <2iiy tldl'1; 

3TfMtaRT, t^cTTW P^tcfiil^l T«fifd ^TU *yF<T f«lv5n[ TRT t’ 31(^lfdd ^ Po<dl44) 

Rrwf'R ^ 'Sn^ fRTRI ^ "I "RT 3T^eTT, ■?Tr^ "RR^ TqR^ ^ 1^ WR 4R»?>a RTRTip ^ %RT 


58.0 ^ 68.0 TRT 

1.4649 - 1.4710 
189 195 ^ 

120 141 

1.5 3iRT?m arfERT qff ^ 
2.50 3TRrt 

0.02 yPd^^Id ^ 3Tf?4^ itm 


40® ■^’ RT Ri*>4ti>RV< R3R 

40® a.t W. 31Hd(dHlch 
R!^h 1*{U| RF 
aURp^ RF 

3RF 

Rft^ (S^^dal-RIR ’^Rtf^afT 3TC^ 4^[d) 
3TT'?Rld ^ ^ RTt^ ^jfipTFRRJ ‘RlflnQ^l 


RT 





[Tim ill—.^[^4] 
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ifn^TT ajh 5 . 2,2 ^ 'Jr; I 6 3T«ih TTFFPt' ^ #ni irw ^ 

5.00 ^.-*6.1^. ^ 3Tf^ 

14. ^srWJT ^ ^ ) SiniH ^ ^ ^ ^ 3T^ ^ ^ ^ ^ 

Prwftfeci 3fk qft^d 1^ 3?WtT ii ^ fim) itn\, fddrMd ^ 3i^ ^rsrmt^ '^«ff, '^, f^mr 

aiflr ^Fr44>K'4» ^«sff ^ ^ '5^ ^^1 m f^Rf^rfem hh 4»V ^ ^ 3T^^f^^^: 

40® ^ Ryftt*idH)4< ^rSR 56.7 ^ 62.5 


1|T 


40® ^ 

''Blf’fr^i^l'ui RPf 


1.4637 - 1.4675 
187 ^ 195 ^1^ 
103 128 ^ 


1.5 yffl^ld 3lf^ ?W 


3ma ^ 

31|Mh ^ ^ ITRRRf^? #TT 


0.50 ^ aiflmr ^ fm 


cTMTfq, ^ T^* 3Tpn?T ^ ^ 

^rdRew, T^ ^ trsf^ ^ -w i 4 t ^ ^ 

f^dT44> fHteh'iui ^ Wd W t ^ 3RI«?T, ^ 3J^ MR^id ^ 

^ ’smmT ^ 5 . 2.2 ^ 1 ?^ I 6 anf^roFfim HHohV ^ -gWi th ij^fk ^Ru^d ^ 

^ ^«RR 5.00 ^.''rt.^. ^ el^ii 

1 5. ( RxJJTI^ 3frfH ) 13 ^ ^ ^ 3Tf^l^ t, 'sfl ^ WTTft ^ 

^ m f^cTFmr ^ stRhit^ ^im ft 'RreR' y r ^ f ^ ^ >3fR fsRTyr y ^ w ^ sfR/y 

^1fdd> Tqftis^R^ ^ 3ik/y aq^^r^T w?[ ^fcinisFif ^ >rRi f^«? 'iR'4)<«iT ?nT i^ar^^yr^ ^imr 
i 3 ^ dr<iv^in, 37^?tw Rt^ afk/y y!4=f ^ Rirm yto ft afR Tim ^ rd4-Ml<»<m Rf^ ny 

ti aRi TTW^iRry yRy y? infRi ^smmt! "3^ yr^ifd ^ yi Rrt^ -qR^ ^ yi WmW 

tym "qm t, a^T«TR ^ -qr wcd: R^Rrf^ ain^qii ^ ^inyf # aifdRdd, Rm^ ar^^nr. qR^ 
yTFTfcT ^ ft‘R, Rriqf^ ^ Rm fq Rmqf R‘ RRm irmy fRI, 1 ^ ■ 50^01 fii ap^ ^ 

^ 0.5 ^ aqRiy qff fRti an^ tir ■^' 0.10 -qR^m ^ aiRmr Rti fRfti 

arRNh ^ ^ Rm frmrqy fRr 

1. -qR^ wqR ^ dH^Pd M ^ wn R»m : 

(i) qiRq^ 

(ii) yj ^ 

(iii) ^qqidt ^ ^ 

(iv) iqRrar ^ ^ 

(v) ^wlaR yr ^ 

(vi) qfRrq yr ^ 

(vii) -hI^wIh yr ^ 

(viii) qiT ^ 

(ix) ■qrRt' / cfrttrn yr 
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(x) ^ ^ 

(xi) ^ ^ 

(xii) ^ 

(xiii) 37%^^ T?rr ^ 

(xiv) (TRFftTT ^ 

(xv) H4*7)1 ^ 

(xvi) ^ ^ 

(xvii) cTT5 ■^n ^ 

(xviii) 

(xix) <TT5 fMt ^ 

(xx') 

(xxi) ^ 

(xxii) 37W ^ 4>1 ■47TT 

(xxiii) 4)\^ ^ 

(xxvi) ^ TO 
(xv) TO 

2. 3T^W3if i: 3?^ «ft itm : 

^ ^TP?) 'ctnr -3^ " 5 ^^, dtru^cl , Pi<?if^d siH 3 t^ f^rsrRfP? fiTdFJ. 

3fh ^bP^ + Kcb ^«jT to T^PPST ^ ^ ^ #ni 

3. cT^Tfl^T, ^ afrc MHfVm A' 37^ 7§Kr ^ 

16. ^n'^nr( 31 ichmu-s 37ra^) ^ ^ T^pr qidi^, 4)t4A 

(rIbT TOH) ^ -RT 3J3PR arP'lJ^dy 3RTT (cfl^ ^ ^ ^ fTOtf^ ^ 3#T^ tl ^ 

w ^«T, f=r?ff^ ^ aFq 1^51^ 3fh[ ' ^^fxic^i ' i^ ’ ^ ^ 

ftnri m ^ 37 ^ ^ srcrf^ : 

40" RT 54 ^ 57 rT4r 

40" -q^ arq^rRfsF 1,4620 - 1.4639 

TTTfqt^rpq TRR 186 195 ?T4r 

37Fft^ •RH 90 109 71^ 

3TT^ ^ 6.0 37P^ ^ 

dll-jfnli ^ RTt^pq ^^RTrR4) 

^«Tlfq, W^' -RflTT P^Ph^hT ST^^fRT WI 

17. TTT^ ^ ^ ^ ^ (girr^cR ^ 37T^) ^ ^ ^ (yi$<{dR 4dMPl.R T^) (Tftm? 

-A afh: 37^ ^ arPn^^ ii -ePF - 5 ^, PHdP^d ^ to frocitR 

TT^«f, TST^, f^r^r 3fk ^^prjchKcb r^«iT ^ ^ - 5 ^ ^nri PHHPdPisid ^ 

^•qr ; 




[n—-5^4] 


^=fKcT TTTO : ^TFTTtmTJT 


40” '^. IT Ry^4r!lH'|i; 


0.25 ifeivid ^ 3#r^ F'Tf! 
55.6 61.7 ^ 



jO” 7^.^ ttt 3 7Tj4dH | ch 
xfH 

WfT^ BR 




1.4630 - 1.4670 
190 198 fl^ ^ 

115^ 125 


^ 6.0 ^ 3Tr«f^ ^ #iTT 

^ CRfSil 15 

^ ^ fpnr 4t^ ll c04^ ^ Rif^l 

•^-H'-;, TTf^ aTJ^ V R^'n; 

.'•■>■ 3TtHl74Tf, ^ ^ fW^TT^ ^ yrx^ ^ tptt t WrT 4' STT^nf^ ^ f^Rpr^ 

wm ^;t.., T.-Zfl t ^ I^T.^ ^ ^ ^ ^ ^ ^ 

■:^ ^ 5 . 2.2 ^ TT? 16 TTFRn' ^ 3T5?:q ?tRt ^ qR4T V twd 

0 -71.^.^. ^T]^ ; 


18. rnn^ii ( affinITirt TtTTTh? STP-fcT ) V 1^ t lift- 


fi) ^ Til'll, i5i;f-.^5Ti c^Ttm 


T -J,—^ f^)';(Xf^ f, 3 ^ 3 R^ %TT Tf T Tftlrqj ^f: 

"^^kt gjo X'^-f t^FTR ■qRT |r arh" Irtt^ t^’ 


(i|) A 3rH!RR r .i^r. lafTR,' Tfjrxn^^ 372^^1 'Ht? f^T^' d?V{ 37 ^^ -iTTRifR. 

iTfPTT ^ ^ -qr PqriHch xf^ ^ -gji^ v.r- f-. 

^ %5rTcftq 7^ 3^ V R ' t ■ R - 'T^ -:-? 7- 

•TT=r9-:' >; -T;.^., . a^arht - 

40” ■^. m f7ihchilH)d< 5] 0 ^ 64.8 rT^ 


40” ^’i qr 3Tq4rRi% 

TTR (f^ TI^) 
JTT^^'RT TTH 
37Tn^'4leh<'J|l4 q^2? 

47*^ Ab # iRq 

?n?^'lRiqifd=6 371 ^ ^ ■ qfl-^ 

^Ui?.4 


1.4600 - 1.4690 
4:4 126 

: ' 19S qWT 

0 yfdVId A 3#Rr - 7 ^' ^ 
qpilrH* 

qrq 


3PR rfc^ 

^TRqr qtl^Ttq ( 3mR7n-cTN T ^lfech 
374 R q.sPi) 


6.' a ;?V 

19" .4 ^vf^r v ::vr>7 


^TTTcT 1^ 3TRnf^ ^ qrr f^cTp:^ 6 qRf r9'->qT ^ '^T qRq Tqk ^ BT? 

ftn? Wn- ^ Fl fijrm 3 ,*t ftPr^ir ?. 2 .: wit ii t^' sn'-T^fs^F ^ 355 ^ #ni f %5 


4110 GI/10—18 
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0.6 ^ 3if^ cTN "^f ^ (^) 250"'^'. ^ 

^1^111 

>-5p^TiR ^ ■^m\ i^yiRircF ■g’>TT 

?i«Jitq, Mnt> i fed 1^ fT f^fr^' ‘4’ ^rpm wa ^^3^ ?t 

-g^T Rft^ "R' 5.00 ^.'^.'RR. ^ 

19. <Tf^ <f)l ~ ^ ^ -[i;^ ^ ^ Ridm 

^ ^ tl ^ ■^, ■JfNi, I^TcTfe?! aiFq T^«iT, 

'C^' 3tR ‘ H^h4)K4 ? ^ ^ ^ ^ 1^1 ^ f^HRf^lfeRT ‘RH^* ^ #n 3T8tfrl^ : 

50" a. ftRicMl4ld< ^ 35.5 - 44.0 


40" ^■.'d. IT SPTfef^ 

(m>(4ci( 1 R<hH Htfiifa) 
■RF 


3 TT 11 ^TJft^TDi^ 1.2 yRiilld ^ STT*!^ ^ 

•i|c?T 10.03#r5F 

?Ft ^ 13H<T f<S^ TRR ^ T^' aTRfTGfTf TIT^ ^ ^ 'm^ ^ 1^ 

ir?[Pl "^n TT^cTT t 'Tt^ ”3TI^ ..i^^PTR 6.0 ^ 3|f«F7 "^l ^ ■^' STFTRT1^ W ^ r=l<rII44) rH64)<^ui 

^ 4r4ir<d <1T5 ^ ^ ^ "Rn^ ^ ^ IT^ ^TT^ ^ '9lT'SfKl ^5fH^ M fcTf^WW 5.2.2 ^ 

16 3TfM<4i1^TfI '^TH^ <3^ eVilI "^TT^ 3ltoU«Kl "^TT^ 'PJRTT^ ('^’+1 ^ Hl^'i (^^) H«sfd) 250" 

^ ^ -ehi ^gi^Ri 

^«TTfq, ^4* '«R’ TII^ A' 3T55IRT TsTT?! Tl^; 

Te 3r^{ TfftTS^ :4‘ 5.00 Rt.Rt.T^TT. ^ “^ni 

20. - 'yr^fll^ ^ u^ttsr arf^r^ t ^ "^s ( ^ ^F5 tI ^ 

URd ^ ^ ^ "yiTFR Pi=>h1s' 1 f^FFI^ Piw»)«|«i H^Pa ^TTT 'ym f^T^H '^41 "t I 41? Picif^ci 


1.4491 - 1.4552 

30" ^*. ^ ^ 

45 - 56 


195 - 205 


•4F 443s:ff, TjWcfTf'?! T^' sffT 

'A #0 : 

40“ IX r<^4tdtMlcif -q^ 


^ ^ -4' ^ ?kTI ^ 


43.7 ~ 52.5 


40“ to IX 3Tq^cRf5F 

Tipf q^fd) 

Tfr|?I1^JT^ T?H 

•3TTR 


1.4550 - 1.4610 
54 - 62 
195 - 205 

18“ ^‘. ^ ^ itm 

1.2 uRiffid ^ 3lf^ Tf^' 
6.0 3#?^ #TT 


^Ti^ 3rM^, ■^rf4 qiHidld r«idi4«6 Piw^r^id ?n5 ^ ^ ^ w<t f^F^r wi t, ?ft ^ %r 

!JI414 ^ ^ 5^41 ^H{0i -iflT 5.2.2 4R^ 1?^ 16 ^ 3|tfN 3Tf^<^)f^ HfH<6l ^ 3<^<prq $^011 

P^TT^ (to? ^ (^) 1^) 250® ^‘. ^ ^ F^‘ ^1 



[ilFT III—4] 




i39 


yRfVl« ■??%<! ^ PeirH^nT 1^' igra 

^ ^HFR ^ -if 5.00 ^ ^i 

21. tTr^ ^ 'hft ^ ^ ^ ^ ^ ^ ^ 

w ^ 3 itW^ -iTF f-T^f^a ■^n a^RT ^r^eiT, 

^f^«f,-rJ[^T -m -gfR ^ ^ ^ ^i ^ Pinr^Rad ^ ^ 3T«itn • 

40" a, ^ R«iekil»fl4< 35.3 - 39.5 


40° i^‘.i&. m 

7?H (f^ Wd) 
«I«IH34 ><u[ -qn 




1.4490 - 1.4520 
10 - 23 
237 - 255 

1.2 3lf^ 3 TRt^ ^ 

6.0 ^ 


■?lf^ ^ Rldl4«b rdt+'lui TIRT ^fTdT t, ^ 17^ ^ ^ ^ 

^«j»o 1%^ 'flm.Mi 3^7 ftfPran 5.2.2 n?? I6 3i«fN apiRarajfVd HH"4iT igi^TTi arRrtw, ■5^^ 

[-^ ^ ttt^ (^) T7?1d] 250° i(. ^ ^ ^1 

cIsttRt, mARti^c -pf RiPimhV an^^id ^gro *lt'W7'i|) ^ 

^ -^mK MRi^d ^ -4' 5.00 ‘^.'^.T^. ^ 3rf^ -gtnii 

22 . 'qT3i^[^ ^ 'tj5'ai^<al ^ WT» 3ffk ^ ^Nf "qr 

^ -sftaff ^ ■?n Ricii^«=b TT55fh SRT irr<T Rn ^ ti ^ #n, ■^«t, 

PdviTdd -m aR7 Rivdirfl^ j^' ^ ^t>rd'*i<4>V -q^*! ^ ^ ^1 ^ 

^‘dRiRgfi hk«*jT ^ arj^TR : 

40° a. "9^ ^13^ 57.1 - 65.0 

1.4640 - 1.4800 
100 - 145 
188 - 194 

1.5 M(d?w ^ aiRi* ffm 
6.0 ^ 3Tf^ ■51^' #n 

^ ^ Ri|dl44> fd«4>*|u| TT^ 30^ "^TmT t, ^ ^TFW 3^^ ^ 31^ ^>7^ ^ tlRi^d 

'^[<<•(1 3?k ftr^nm 5.2.2 ^ 16 ^ ^ 375^ 8W1 arRif^, ^71^ 

(^ ^ (^) 250° ^ ^ itm\ 

3«ITR|, MRf^I<Sd 'TF* Tlftc! RlfH^HT -if Tam 71^; 

ITT 31^ HR«*i>n ^ -ii 5.00 i^.^.T^. ^ 3TRTa» 8 <h)h Hff |^l 

22.1 3<i«4i(nn ife TftlT a»T 3SftT '4|5^^^ ^ HFT 3IRT ) ^ 

^ WT» ark 3RT ^ 3^ aitfka^ arm ^ ^ tj^ %3 ^ ^t? 

faTTPra? sitt 3n^ I^pit w ^ 3iWiT ti '*nf ttpf tikn, '5’'k*T, Pi'dlMd t^rsrr^ w*f, 

^ -^«Riq>Kq» H<il<4T ^T IsRl^ ^ ^ ^13 'ikni ITTW TRftg 3I*5T ait uRmiddl Tsnq T^ aqkftfas 3TI7? 
75 3rf^ ^ ^ 3 tH^ sm ^ itm\ aF rHHfaRad TTHarf ^ Fkn : 


40“ qr arq^rfar 
3iihI<s 1’1 ^TH (f^ M*fa) 
7< T 'gdl4>7 °l Wf 


3T*^ cRa 
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^jfter ifwT 3ii?r 3?^ ^ ^ ^ 3^mnfhT ^ ^ ^ 


TO >^i 

-ip: (fr^i! rib:!^) 






61.7 - 68 0 (25'“ RO 52.5 - 63.2 (40'“ ^X) 

1.467. i.47! {25^ a, 1.461 - 1.468 (40®-^’.^) 

78-90 118-141 

182 - 194 188 - 194 

! 5 m/f^.m ^ ^ *^iTi 15 UT./f^.m ^ #ni 

4.0 lR.m/^.3lt.^/Tn. im ^ #Tn 4.0 fcm/^.a^.R./rn, ^ ^ itnu 


3Tr#i4r4 Wft ^ ^l^WriT^ ipiTrR^ 

^ -gru TpTT ^ sfh: '4* 3?Fnf%^ ^ ^ 

' : ' i'sfq ^'c 9T41 r^i TRl t ^ RPT^ '<rq^ ^ 3KPT ^ ^ TOlTR^ # tol 

:-n'p %P=r2m 5 . 2 ./, ■«r 16 ^ ^ #Tri ^ srht ^ fwr 

■1 "TTr.Trp, ^ 3TfV^ T1<P; 

23. ^ * ' 6 r^rriffin ^ ^ itt^ f^^n w t, <s^^im1*=i ^ ^itr 

., -qx^ w ^ arf^r^ ii to umH, ^ ^ iw] ^ 'st^ ^ ifm Wcn t 3 ^ ^ 

<4T6N ^ xj[■^■R "4 'jfRl 'JllTll ^1 

4TPT^ im ^ fro ^surri, w. ^ tottt, 

riPiT^Vd in R4<T'*fr( t^nn WRHT 3lh: ^ '-H ■prfftra %iii wr^mi f^oFc^: 

•0 ‘: ^ fro W^rr! 

^r? 4^^ ^rqrfA^nm', tr^f^ in 3 T'ii ^stpi, i^' 3^ 

^ ^1 ^ ^ ^ rnWfRd ^ ^ 24 ^ 355'“ ^'. 97 ^ 97^ 

41^7179 ^ ^ Ito WTHni ^ '•TR^ 39^ ^ 9ltWPi[ ^ 97^ 

T^itt TORi 9^ fdRfcrflW HH+T ^ 3q[^9R :- 

3iT^ 3#r cijuivftH 9^ «nT 0.1 yf^vid ^ arf^ 9 ^ 


40" 97 3PT^?R1^ 


1.4600 - 1.4700 


40" 97 f71^9el9te7 TO 

711 <^41 Ob < ^6 9PT 

37r9nfnT»irf (t^ 9si9) 

3T^ <P9 



7^7191 C^ 9fi (99) 4.®la) 

^ 9fl^8^ ^^TO991 It9T 


51.0 - 66.4 
180 - 1.95 
90 - 105 

0,50 ^ '9fw iFW 

3.5 ^ 3Tf99r 9^’ iF\\ 

4.5 3Tf99? 9^‘ ^ 

1.0 9)9 9^'l 

250® ^ 9J9 9^' ?19TI 



[t?TTrin 73[o^ 4] 
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W«TTf^, ■?T1^ ft PclfH^MV '3T^5TRT 

5««ii 3 iRiR«w, "^rf^ lq<ni<<'=n Pi«^)®f«t filTI ”5T^ (Vmi mhi 'f mko ^ ^hiRih l®<cii*<'f> 

f^Tnlrji -gT^ fgpqiT "W ^ "^IT 3 ir^«IT, §fl 4 il ‘RTT®! liRR " 3 ^ HR.«f a "SFi 

^mFTT ^ Wriro 5.2,2 ^ 16 ^ w^' ^ ft ^ 

« no ^.^.•^. ^ 

24. xsrrer ^ srf^ f ^ fWf ^ ^srra M' ^ arftjmann 

■^’ ter m. terft Tsrra ^ ^ htt ^ 20 irteR # ^ ^ '^' ^ 

FT 1^’ ^ 3T^-3T^ T=iR^’ ^ 3!^^ #ni w #TT sfk ffTtRi, tefte ^ 3Tterq 

w«^ "41 3T^ temft^ ■5Rf, tern^ ^ ‘^^tePR^ ?r?^, T^tei iR\, "teft ^ ^ 

^ 3ir^4)H 3Rc1, 3^ ^i^flhRicr) '+>I^<i ?l’lll Pl*-lIciRacl 

MH«t)l ^ ^ 5 I n1, 3ifcrf^ t- 

(^) 3 TT 5 fm 3 tk «iTH>m^nd ■q^«^ - rr ^ 3?^ 0.2 ^rtem ^ ^'1 

(^) 3R5^ WRT : 



3R^ ^RRTT 

(1) ter^nii Tp ^ ^5^ Tara wnfn kR\ 

6.0 arte 1#' 

(2) teram Tp' ttcf cfTsm rg??! =<HWPd ^ apR 

5.0 ^ arte ^ 

oR^fin M?I ^o^Ri ^ 

(3) R' hR**!) d Tsn?! qo^Hpi 

(4) oRTT^teRte FFT«P- 

0.5 ^ arte 

(^) TTFT to ^ ^ TneT TTftete 

m A: aTjTTR 3.0 ntem A arte r^'i 

(^) 3R?T Tirg crftRt M ^ ■m«T terte 

m A ar^TTR i.50 ntem ^ arte 

(5) ^Tieh' (PRT ^ ■rRN (^) insln) 

250® ^ TO ten 

antepR ^ ^ fte dlwikHcb ter te^i 



^8^Tf^, FT^’ tiRR> i td te’ FT ter^' ^ ^tef; 


JW^ 3TiTl1te, T^ ri'^ tefRRT PHH'I'n ■'T^ STTl TTR ten '^Rn i RRcT A' 31141 Pdd ^ P4<dl4=h 

Pfuh cf a [ grn "STTO Iten ■»Rn t'm 3r^«n, ft^ ^ te^ W4 ^ Mp<^a te^; ^ ^ f \ tenr 

''STRFn afhl teRTR 5.2.2 TT^ 16 ^ 3?#1 3Tr«te«R -RTte ^ 3?^^ FhlTI FT iRr^d ^ 

5.00 ^.^.T^. arf^Ri ^ ?hTi 

5.2.3 3RT: IJfdRd ilHWRl '^\i 3Tf«f^ f ^ FT 3RTR 3lf^|Pshp4d te^T 

TR] t tera te teRRT?^ n?^' 3 f?t teteP "epp "jn: iten ■^n ^ aik ft ■5RiR Rptei 

A ^ ^ FTHcH, 3n^^ ^Rr4 TT«n^ ^ 3^ 3?mW ^ ^ ^^TTffkT ^ ^ ^ W 

T^4i^ "nr firfaR ^ iP' ^ ‘STten srt 3te 3 tj#’ ^ A ^ ^ ^Rcicfn iite, ^ 

^i MK»jid4 i iw^i aiite ^ ^ter "RlteR 'nr ■qkWRT «Tr53rr' ^ tef^ "nr te% fterdcT '¥^A 

T^«iTW5^ ‘41 fTF^Td yfdMiP^d ^TT^ 3iwf A: wn ^ ^ t’ aik 

■yten ?spki’ ^rte fsrter allr "nFFn teRp* ^ arte ^ te ten "sn t ^ ■jrteP tP’ alR 

^ te[ 3Tn:'FefkT to ■^ip wniP «Tm ^ ^ ip’ terter "tern tot i\ 

TO: X^pskn TO TOT teP, “TTT^, n^«Tf, ^^k^T. PddP4d ^ apn telte W«tT, ■'J«TO^ to afk 
<s)Piaj "54^ ?P^1 "nF PimRiR^ Hid'»>T ^ 3T5^ el01, 3r«?f^- 
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(i) crr'ichKch -qr Fif^ ^ ^ irqraf ^; 

(ii) 3m;^HftcT IR ^ TIRTK TUTef^ 

toft ^ q^TT 'ft* ^ tn ^ '?RPi fq "q^* ’tomr ^frqm; 

(iii) qfq toft ■ptoTRT ^ 'Tqqh ton ^ t ^ ^ ton 3?^ ^^r^4^K4>T qft 

^^fsft 3r5?TR #n ^ftr ■ftftt ttrt ft* fthn ■sft imJR srt fftto qft 

T7?TT^ ^ 3rF=qci: wftq ^ aftftftq 3ftT:H^iRd ft* 4.0 *TTq Tiftf ^ 'ft anto 

^ ftto ^ tom ■sn ^ton; 

(iv) w^' 0.25 qfcl'VI^I ft 3lto 3TT?fm 

(v) ■qenrn, ftft % ^toft ton SRi 3R*nto ft, 31® ft*. 41® ft*. ^ toft* ftNt' ^toPdti ft, 

cl *11; 

(vi) 40“ ft*, qr ftopftftte^ qgq 48 ft qn qftf ftto; 

(vii) f^* 2.0 'srto?! ft afttor arai^fttofttq qqift '^‘ 

(viii) ^* ^<4ac)^r 3?i^ (aftto ^ ft* ftnto) o.5 qtom ft afttor ■^; 

(ix) qr ft qrq^ ftftn a^ft -j^ift* totqq qi ftqciT ftftft ark wq afft ft?? -^tor 

#IT; 

(x) anton "qr qft^ to qq ft?! qrr ft* 5 qtoci ft qn q^’ ^ ^ itor to to ^ 

to 20^0 ai^qm ft*, ^ ftd ft* tom qir^ tft q^ qft^ ^ qrqito fti ?ftqt qr^ 

to?! q? 1 fttoe? to ft* 2.0 ^ ^jto ft tof to; 

(xi) to* to qJTft ^ -qqq Iftftfto toto *q’ qfft Uiq qR ft qn 25 an^ ftk ^ qw TtoTt 
to^tos (q>R qjf?!) arfwRT (qrto -qrqq) 5886.1970 ar^^iR) 5m qft^ toqi -anq qq q? totor 

‘q* q^ to ^fq>Kk^q, qft^ qqto qto; 

(xii) qfftto Tifto ^ fqtoftf ^ ar^nq ft 'tor qftf "sifft anqfttoRq?, fftqton, qiqfttonqr qr qft^ am 
qqrft ■qrqrR qft toftft ft it tom ■qrqqr amqr tofi 

aiFto ftci ^ toi^ qft^ qpncqqr to qitoi 

qqrfq, to* qftfto ‘qs' ■qto ^ ftoto* ft’ igra qtoqr ^ toft; 

?to arfftto, qfq ft?f torqqr toto q^ ^ qm tor w ft afk qror ft* amto ft?i to torqq^ 
ftoto iiRT qm fto qqi ft qr arqqr, 'qm -qqto ^ to wq "sft qfft^ to to ^ q?qF[ ftt tor 
■qjqqi ftk ■ftrfftqq 5.2.2 qft 16 q^ arfttq arftofqq qrtof "ft ar^^ tori ^ qq>R qkq^ to ft* ftqqq 
5.00 qt.ql.qq. ft arp^qr to toi 

■Wfqq 5.2.4 ; aT?!?!: ftWrakr to 

1. 3to: ^totoqjto 3ftT ?fhqftoT toito to ft ftftto, aTTcRto, toto ark qtofto 
torto to ^ to (to OT arfqqrqr ffttorto arPtor fti to toft qkq ^ 

Fnq qi Ift'ii 'q?T to qlftftftq, qr qt ^ ^ ■qm ■aqiftkftqmr ^ qr qm an^qq (toto qftmrT) ?kt 
qr a!^5nq tort ■ftorqqr qq qto qto fqrfto qftmnT ^ artoto, fqftsm ^ afk/qr qto ft fqftto 
fftto ■aftm qq qq|q qto ato: tont ■ftorqqi qq qqki qto p; qi fto qqtq ^ ftor 

to^#qq, «^P^<i toe? to ft’ ftor ^an afk qm ft fto fto^d tori 

^arqrq wq? ftto aft? Pq<f>d ftP^qr, ftofto qr %ftt arq tonfttq qqrft, ■*jqqq^ ftorri tttj; toq qr 
totonm q?q, to, tom to, arq qqtoi aft? q^ q^ ft fRji 
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*ch ’ST^^rRT <SII^ ^ *i I *15 PlMlVinsiCl Hl'i'^>l pi ■‘II I 


anj^TT 

qiT ^ ar^RR 0.1 irfcwq ^ aiRi«b q^ 

amcfqmr qr 

1.4630 - 1.4690 

40® qr «^r<i0 Rii*4d4)<i< qsq 

55.6 ^ 64.8 

*ll^d1ch<UJ 1?R 

189 - 195 

3iiq|^H qR 

107 - 120 

^ qR 

0.50 yfdvid srfw q^ 

aiqi^^ncbiuD^ qqitf 

qR ^ 1.5 yffl^iti ^ 3Tfqq> di^T 

fR4^ff^ 3PR (^.~ 18 : 3) 

qR ^ ar^qR 3 yfd^fid arf^ q^‘ 

3^21^ (0®^.) 

10 ® ^ qq q^* 

3RR 

qR ^ aifRR 10 qfmrn arfqq? q^‘ 

Fgqq* (^q q?t qr^ (q^) q^lfcT) 

250® ^ qq q^ ^ 


3n^NN ^ ^ 1^ *3pm^ #n 


5^«h SifaR'W, ^ ‘PrE4?'f^ SRI 3n^ 1%^ ^'Rfl ^ ^RTOf "4 ^ Pqeti^H'b ri'*h4«i 

?TTT yi'<l Rtjqi ‘t’ ’3r^®n, HH^ ^sh'hI'' ^ Rfl^ 3KRI *5^ hR®^o l<f)i<, '*ii^ ^ ^ Rhqi 'jiii^'ii silr 

5.2.2 ^ '*T^ 15 ^ 3T^ •ii'tqjT ^ 3?5^ ?^i 3ra>R MR'x^d ^ 5.00 ■'ft.it.’QTT. ^ 

37f«T^ #ni 


2. 3^7m: ^ ^ ^ ^ 3^ 4i)^H3d ^ ^ ^ ^) 

^I$^l'*nl4)<y| ?RT airfw^ ■RnNftfKT '3c^ tl ^ WS ^ 5RT 

^ ^ ^ ^81 ^ ^ 3TlWi ^ ^ 3Tpm Tsrra M r^d l ^ch ^ TRTtTT ^ 

^ f^«7 3{r^ Tflrr, iffir 3ik/^ ^ fiter ^ ^ 3Rm: 

gl^^l'Sl'O'Jcl ?t^l "5^: ^p5q <Hi<rKf^d, 3ih '^ 1 ^\ 

3?q7^ 35" ^■. -qr wq? #tti ^ fq^r^ qr w;^ #n 3m f^frmf^rar, qr 3 t^ f^RRftq qqr^, 

Tj«ra^ fjTciTq qq f5R qr ^ qi 3T^ ^ sftr q^ ^ 3ih ^ ^ 

fNtI 

?q fqPi^^T ^ ■# w fq^RiRaW ^ ^tqr, 3i«rf?^- 


■ail^dWK ^ 3^^tiK 

smtNqr qr 

40® '^. qr f<iA4^*f)<i< q^q 

4H^Hl4i<u| TjH 

qn 

3R^ qR 



3RR (#, 18 : 3) 


arol^ (0® ^.) 

f^q^-cRitq 31XR 

^ qitq (#^) q?rfq) 

acnrsNh ^ ^ q^OT qpqnqsfr #tt -^11^1 


0.1 uRtYld "5^ 3ff%R? 

1.4630 “ 1.4670 

55.6^61.7 

189 - 2025 

0.50 yRnfid ^ 3if^ 

0.50 yfdVId ^ aifqcf) 
qR ^ 3<^tiK 1.5 yfcufio ^ srfqqr 'nfT 
m ^ 3T3m 3 qfmrn ^ amiqr qi^ 
25® 1^. qrq q^ 

qR ^ aET^RR 10 qfcRRT ^ 3tf^ q^ 
250® q»q q^ ^ 
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; Wnm 5.2.2 ^ imi m wa ^ #tti 

aiHiRcw, ^ Tf^ ■gnj w t affr ^i^iPcid ^ 

STTT tor wt ■27T acFqarr, ^ ^rfiTfuT ^ ^ ^ 

3^ Wm 5.2.2 ^ ^ 15 ^ 3T€ft^ Tqn^' ^ arp^ tt^\ wr ^ twr 

5.00 ^.■qt.'PR. T^‘ ?kTI 

Wrem 5.2.5 13TUW : 

1 . *l)m*H ^TTT W 'nt ^ RiRRI ^ ^ W TO ^ i ^|<^Hlcb<u| tn^ 193 

^ 200 3^ 311^^1 ^1h RR 35 46 ^ ^1^1 

T^’ l^riwfr' 3lk qnf^l^i '■^’ A' 3T^^ ^ 

2. ^ W ■»F1T TOT v^rM^tl 192 T1 195 ^ ao^Uld 

PR 35 46 RRT ^ ■R^l 

T=t MpW' artr ' h 3F[5nR ^ 1 

3 . ■^TOTTO'^ ^ arqiRd TOT 3 tMr tl '^I^H'+i'JI PH 193 ^ 196 a|k 31 I ^U1 h PH 36 P 
45 TTPT ■?1' P4'oi I 


RjPh^hT 3fh: pWt^ *■«' TgT?i %jpP) ift p^i 

4, '^3TT TOT ^ ■^3T^’ ^ RrPlf^ TOT 3TfP^ ^ 3^ TO^* ^RltP 3PH 3ik TOT ^ Pp^ P^«l uRtTH 

^ 3Tf«HT R^“ PI^Hi4)<ui PH 192 ^ 198 3ik 31I^U1 h PH 52 65 ^ P^l 

RtPhphT afh: wRIVi^i '■a>’ -4* 3?^ laTP pPrrt i?l p^i 

5. <*))«hl ^r^T f«T3ll«]Hr q^l«»>iwn P>t ^ Ipp ^ Phn^^H OT '3TH Itott PPT TOT 3Tfp^ tl fpt' 

3RT tcT 3ik TOT 1§fpp tn atr 1 p^ TP Ptt' tfti P?' PHHPdP(sld ^ 3T^?H -KRTT : 

(3tf^ 3n^ ^ WiA' PPfPcT) 3TT^ PTT 3rtOT 1.5 ^ 3Trpof> R^* tPH 

3nP^ PH 32 42 

PHPHT 290® •^. ^ 340® ■^. 

Ri^ekl PteT PRP 40® PT PT 40.9 A 48.0 

40® V.± PT 3PTfefPT 1.4530 - 1.4580 


PTfitPTHTPH 185^200 

6. we ^ftPT TOT ^ pre PJt ^ ■^ser, ?ftftPT tiroer trsp pn. (pp. at. P^^-^iU i Cf^ ) 

TOT 3Tpptp t 1^ ^ ^ fpPPTf^ fropp) PPT pfswpd PTT^ PT pNt* ^ fPTf^ PPl t 3^1 fTOpt 

Irot 3rp TTPTPfppr p^ pp ppRt fro pth ‘t Wppttp tron ppi ti 3r^[PHpp; 3TPPle6<» i, fpt^ sfk 
Pi*f^<T><'j| p1fn<?» PTPRI’ OT Pt fpfPl PTT PPHT tl PPT«f PTO PT PTP» ttPT 3t< 3rpfpp^’, PTO^, PdcriTpd PT 
3FP fTOTtftp PPT«f, p84Pd«j>ci, TO PT ^ pp TTO PPf«f ^Pd tPHI dPTfp, TO^’ PpPhphT 3tT MR^^(t^ 
A' 3T55np lara ■^t^ppr H ftFr^ftp r^h pt 40® A', pt 24 pt rpt T®t 'A ptptp to 4‘ apfrodi Rtf 
fMl TO PHHPdP^ad PTRpjf ^ 3T5?HP; itm - 


d) sntcTT 

0.1 Pfd?m T? 3Tfp^ Rtf tFft 

(ii) PRP 40® tf. PT PT 

36.7 - 51.0 

40® PT 3TM4dHlcb 

1.4500 - l.‘"600 P 

(\ii) 3{|p)jlHHN (fro P5^d) 

31 - 45 





[’IFTIII—^4] 
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(iv) TTT^jftTOTTTO 

180 - 195 


*rR H 2.5 yklJfld T7 3TTTO 3fr m 

(vi) ‘9^ 3iinri«i» 3fTO ^ 


3TfVo4<W TO t) ^ 

TO 0.25 UfTOT 3TfTO ■gkft 

3TO "TO 

0.5 ^ ?kjT 

(vii) 9.10 11.m 1<H1I sik rs^l$4l4Hl STO 

TO tY 3.0 yRiVId ^ 'SiTto 3^’ #TT 

(viii) ("^ ^ ^ ^reRl) 

250® € ^ TO Btm 

’STT^kkr ^ I^TT^ ^«iic»i«n ^krr "^rf^i 



7. ^ '^>1'^H ('nTTftrf^nn 5 Ts«m ■ql) "51^ ^ •hh ^ ^ "^iptt ^iktt ^ dl^ 

^ ^ u(*^i ^ 3Tii^ ■gr^ ■qr HiR^T l^di^eb ^ ^ ^ to aiftrshr 

ti ^ Mr<4>d ^ TO ^ itm ^ nTTO, «nifJT9mY, ^Tcras, fwf^ ■^tt frocft^ 
^«f, fro^ vm sfk ^«fr to M' ^ ^ ^i w4' ^ t^lw^' 

^Ptf^lQC "4* 3i^5iia ^rf?I I 


45.9 - 47.3 
1.4565 - 1.4575 ^ 

187 - 191.5 

m 1.5 5rf^ ^ ^ ^ 

32 - 40 

0.5 ^ im 

250® ^ TO ^ 


^ ^ 3Pr£if<i^ - 

(^) '^3^ 40® ^ 

40® ■^.^. IT <Hm4<HI4> 

(^) TTTI^TtTOl "JIH 


(■ET) 31l^)^dqn (t^ 

(W) TO 

(^) ^iltb (-^ ^ ^ iI5f?T) 

311'^hIh ^ 1^ "jifTOTO ij^ ■^rf^i 


8. 3TO TO ^ ^ TOT 37^ ^ ^^Rrl^T ^ fTO^ 3lf^ |[RT 3TTO 

^ivft ‘PsraTTOT 'Pr^fpftn uHh^i sm tot ^ ’’rf tot arficr^ "ti nR^f a ^ 'Jini^^riLTOT stto ^ 

TO> l^ffTTT “Tt^, 3mRl««lY, Pl^'f^d "^IT 3P4 TO«^, ^«14d5fd TO, fTOTT^ ^ TTO 3lh 

TO«iT TO -orfro M* ^ ^ ftnri to^t, ^ f^^rroY sfk yRfVrvi iY ^^rtror 

^ TT^I 


w RnR^nafl to^‘ ^ ^Tfprq «ft 3»^lfi^^ 


C^) frs^T^ TftzT 40® ''TT 

43.7 - 51.6 

40® TR TO^?T^ 

1.4550 - 1.4604 

C^) TII^H)<♦><«! TOT 

185 - 198 

(7T) 3TOTf!fkFT0fk?TO«J 

TO '4* 1.5 yfciificT airfro if^ 

(■^T) stt^I^Htot (Rt^ ^T3KRt) 

32 - 57 

(T) 3TO TOT 

0.5 "5^ 37f%RT ^kn 

('^) T*^TO ^ '*TT^ ^ ■'TSRt) 

250® 4 ^ TO ^ ^ 

3TT#llkT ^ ^ 1^ IfTOTO it^ -^TI^I 



4110 Gl/10—19 
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^ ’SrtM w ^ '51^ ^ ^ ^ 

f I Tjf ^ ■an'ipfi J ^ ^ ^ff^; ^ 

w«^. ^VJ sftr ^<^w* ^ ttvtPt, Fi P^PimhI 

a^ ism ■5H^i 

m r-iHP^r^^ -ErpT^T ^ ai^;^ ^ - 


(^) ^ ^ 40® 

47.5 - 49.5 

40* €t. SK m^vm 

1.4576 - 1.4590 

(IS) ^nfHts=?r5T^ 

187 - 192 

(^) a(^i^ityR<vfti? 

vfiT ■^‘ 1.5 ylci5!w ^ aif^ s€i it^ 

(■^) anstsERH 

36 - 43 

(^) aiT?T ^ 

0.5 ^ arf^ ^tnr 

(S) ¥^{\^ ^ ■*TT€q ^ 1^) 

250® ^ ^ ^ ^ 

aiFf^ ’m ^ ■q^aim 'qpnrqs? i\si 'Stft^\ 



to. ^ ^ ^ T^??r?a ®^TttftFTT 

®:53i^^n) ^ a^k ^ ^ PiPi^t* fn^P^H yPsh^i ?Ri a?*?^ ti# si niPt^l ^ f^^TPi^ frw^ TTf^ 

?ra UF<! ^ ’if ^ arf^ ti ^ "snr^i w sss m wqfr jhf sfk 1^ sTm, artfirW, Ticf^, 

pHHpjd S\ aF!T t^Tjfrat^ "^M, ■STcT, fTcrTT^ TSpFSf ^ ^ 

cT«TTf^, W^' Vi aftr t ^rtf^m ‘^’ 3 T^ ism ^ 13^1 

•?!? P^hP^ tt ■stT^' ^ 3T^ aT«Tfn, - 


(^) o!^ TTtaq -q^q 40* € -qq ^ 

48.6 - 51.0 

40* w. arq^qqfS) 

1.4584 - 1.4600 

(7§) 41I^hY+<»! -qR 

192.5 - 199.4 

(•q) awr^^ft^FT^itq-q^ 

m ^ 1.5 TTf^ aif^ sti ^ 

is) 37T?M=miq (fm s^) 

43.8 - 47,4 

(^) sW «?R 

0.5 ii 3?f^ s€i i\si 

(^) q*^usJ ("^ ^ ■Ritq qF5^ -q^) 

250* ^ STT? q#f ^ 

arrsNYq ^ 1^ qrlaiTn ■qpmrRS* i\s\ si^\ 



1^%?T5T 5.2.6 : ^K^iYIh 3^ : 

1. xTTrnfhr mn af^ waiY ^ ^ arP’r^ ii ^fP^, ■?siPr ^ 

afrr ^ TRlT ^ ^ ipfw W^' 2.5 ^rf^Rm ^ aBf«l^ WSFS WT, 2 ^ TOpniT 

^ ■?^' f^lwif a^ ■^' aT^;?M ^srra 

PHHPdf^^ H!H+T ^ lYrn, - 

80 uf^ ^ #ft 

3iT#aT 12 ^ ^;s£{TTR/^5^rcR ^ ^ 16 ^ ?^52WH/sr«qJ7R ^ 

a»te sfi ^ 

%Fq ^ m^ ^srqr? ^ ttRt ttft 30 (arr^.^) ^ 

31® ^‘. 37® 


^ ^ spncF "q^) 




[«inT III—4] 
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^ ^ 1^) *nT ■^f 2Rf^ 1.5 

rH t 4>f^d W ^ 31^ aRT^ ^ ^ aq^RR 0.25 Ijf^RRT a#l^ 

^ ^ W^W{ 0.5 ^ 3ir«ra5: ^ ^I 

«TTT^ 5 3 rf^^ 1 ^-m 1 % 
■3R -^jera?! M w ^ Mfi < gf RT *{;'iv?n ^ ^ ^ 20 : 80 a^^qm ftwqn qTi¥®i SRi 

■m\ v\ ^iT^ 'qr i ^'.^. ^ ^ 2.5 nra ^jpr^* ^ ^ 

•q^ 3?h: ^^r^4»K4> ^kmOh r' "irnr ■art 100 ^ ^ ^ iso 

3?f«rqir ^ ^1 

qf^ -qF ark 1^ ^ ^^r44> T < aF WT#T ^TT ^Rirq 4^ "n ^“q? qff 1|3?N ^4i? 

qrr 500 Tim ^ arf^ q i\[ 

armWlq ^ qpmmqr f^ti 

2, 3^h- a^heftro qmrftq qqmfir ^ Tmiq qn qr^ F^??mq arf^ i\ f^r^fnr 

a^ ^ aih q^ ^ Fittr qjt w q^* FWti 2.5 TTfror ^ arqf^i^ ^immi qqqr 

F^ j^\ q<qfq, j^‘ v^ f^qqqt* aik qftfk^ W arpm tsttei qkqqr q^ qrqqif ^ ar^^m 

Fkn, arql^ - 

80 qfqFiF Faqqiq/ F®mR qm q^ Ftqti 

3 n?[qT 12 qf^ ggqq n / Fqqmq qm afk 16 q^RiF F®mH/ 

F^miq arf^ qiff fWi 


qrt 7jf ^ Iqcrfkf^ ^ ar^Fq aT«if<^- 


(i) fqilfHH T^ 


(ii) qfrt^iqq fVcrfM H^fn FRI Rqi«h 

(iii) aRu^q^sFT^ qqq 


(iv) ai^ q^ 3TI^ ajtrfk^ 31^ ^ 

■^* y^ifqq arqqi 
aR^ qR 


■ ^c^fS r q qqq qfq qm 30 an^.'^ (amrq^ ■^) qm 

q^’ ^ ak q^M (qnr-qiF^) aikiqrrfqr (an^. 

qq. 5886 - 1970 ^ ar^qR) frt qd^ 1^ ■qi^ qx fqaftq 
'q' qJT Hq>Kl«*iq> TpT q^tf^TTI 
31"^. t 

2.0 qf^ anf^ #!T t^qmrq qft fki^ ■^‘ qiFf tt??? qn 
^ q^ ai^ qR -^f 30 qf^ ^ ajfq^ t qFT qt«n qqial ■^‘ 
2.5 qf^ ^ arf^ q^' q?T^ 1^ TiFR qH ^ qn qfmm 
pjpiqq 4.4,4 q»t 32 '^’ aipiiqdVcT ^ a^^RR qmrq ^ 
t^«(ci qr ^in«i tqmr qrn^i 
0.25 qf?RTF arfqqr q^ F^T 

0.5 yfdvra ^ a?fqq> q^' #it 


qqfqr qmi " 4 ’ arqfk^ qr qfk^ 1 ^ ^ (f^ ^) Fkn, ^ qmrq qr^ hR<^ ijqq^ 

^ ^ ^ mq 20 : 80 ^ ar^qm -4’ fq^nqr w t q^ ^skq qfls^ m arMif^q tn ^ qm^ q^ i u 
qt. A' 2.0 ^ q^‘ "^1 


aTRfqlq ^ fkq q^^ qpm?qqr fN qrf^i 

3. ^ ^ frR q>t w q^ aiqqf^q ^ ^ Tara afk qmarf qjt qm^n a^ q^ qrar^n 

^ ^Hg4R T^' ^ WT q5^ Frqrq aif^ ii 


qit rnH^riRsid qtq 4?^’ A q*ff^ qrqqr : 
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w. 


(^) 

(X3) 

(■n) «4HWfci ^ 


__ 


■*RTT 3T?i, "5^ TO sfk "qr 73ra 

^ 3RI: ^^ftcT TO ^ 1^ 3?!^ ^ ^«T TO ^ iR^nn ^1 


W WqfcT ^ ^ TO 3m ^ ^ 3Tf«R) 3!?T?#5R^ M ^ 

3Td: J(wRd TO ^ RTOT 


TO 3mt’ ^ RT -Eitw #fti M9m 4’ ^ to 3m^’ ^ to 3M‘ ^ 

■qx q^q’JTT ^ 

Trqr^ ^ Wl ‘iTTO^' ^ "GnTOI 

UTTOTT MR ^ 3TTMR MT 2 yld^M 3nfW T3TO MW ^ Bhi-TO M^l 

^ r^PH ' ^T sfk MRfV l ^i 3T55rm ^ TF ^ TO, ^ 3^h ^ 

F^t dH^fd TO ^ 3PTfr^ Ml RtH M»T ^ FFMt MMfMT MTMT ■^’ F^ MTM TO 

20 : 80 ^ 3T^qm 4* yR«fKl i{M'*»d1 ^ RmTMT Mim Ft ^Ft|M FRT TfqT% eim TM 

MT 1 '4* 2.5 "FWI M^' fNi 

MF Pl^rnRad KH^bY 31 FtMT, 3TMf?I, - 


(i) TO 

(ii) 3n^ 


MR T^‘ 80 TifimcT ^ snfw sftT 40 Rfimcl ^ 3r^ 
MR 56 ufimM 3RfW 3 iR 16 IjRmM 


(iii) MMFifF ^ ^ Fit TO ■^‘ TO MM 37“ H. ^ 3Rfw 

MdHI* ^ ('^PMdil ft?TM TSfcT) 

(iv) Pl'^Rci 'TOT “MM ^RTI^MtMiTT^ftM MFR^" 

(MT) -^n? TO sfk ■f^?sra MR ^ TO ■^' 1 MfTOI ^ 3Tfw M^’l 

(H) clH^Pd ■fe Mit TO i.5 yfdVId 3|tW M^‘ 


(M) Rwf^ TO MM 3imHH 


0.5 ^ 3=lfWM^*l 


MF 3|fMMRf FM RTOMf TO O R f^f ^ 3T«ftM 500 Wl ^ 3RPw TOT ^ '^FTMM 4' tWM %MI 


f^r^TTO 5.2,7 


f MRFTRt : 


1. MTORt tw MTt^ 7MTM MTOTRt ^ -Ml ^ 3TfM^ f ^ teft Mt ^ '4’ FTffPF^tTOn M)t mRfMT 
'SORT Rfmt 'w ti “Mf TcjWFft ^ ^ Rrt ^ ^ 'Ml ■m ■rtmir frt TO ’rot^M 

^ RTR 3T^ITcT Rrot 3T^ FT^RiF'd ■TOPTRt FTFltsRtTOM FRT RtP^ I%MT MITOI MIF 'RRT^ mR nP^^jid 
MRT MM TnttM fM>MT '*iini ^ Ft MF Ifrjyf lM?m ^ 10 llRmF ^ 3Tfw M^‘ ^1 MTOfF Ph^mP^F Ml 
3tPw MTORt ^ ^MR ^ TOTlt : 

(M)) mtRmft mm 

(W) 

(M) «JTT ^ 

('R) MM 
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(^) 


(^) 

feT^ ^ ^ 

(^) 

■JT^an ^ 

(^) 

H«Khl («hl 4 ) ' 3 fn ^lei 

(^) 

an*? ^ ^53^ ^ 

(^) 


(^) 


(^) 

HI'S elct 

(^) 

WSTRT 1FT ^ 

(^) 

■^loiel '^l'=h< 

(■^) 


(^) 

1FT ^ (10% <rar) 

(«T) 

tfi^H 

(^) 

^ 14 I 41 H ^ ^ 

(^) 


(H) 

el <<^4 im 

(^) 

.Cs_Cs_Ci_ 

m^l ^ ail 4 lpde 1 dHWPd ^ 

1 TF HHIcIt^sId HH 4 >I i»> WTT, aren^ - 


(i) SlPHchKc*, T^, ITT ^ ^ 3RT ^ ttm; 

(ii) 5i5'%l'’i’fll>n ^<H ^ ^ T*T cl^ aqi fRcTPTT ^fQ^n '44 d«t» 5tl«h yifV'ffl 

^ ^ s^ii ^ ^ ^ ^ tiHi*i 4>1^ ^ 4^ f^T^FTT ; 

(iii) "^rf^ P?>«) ^ ^mhVi f^TJlT W?n ^ eft ^ 1^4^ 3(T^|^ ^<*P^«m<«?jT ^ 

■q;;^ ^ ^ iTTjn ^ ^ ^RrapK ^ ^ 

^ 3R^: ^ <Hf^i)e1 4HfMfc1 4.0 ^TTT Tlfif TPf cTTSl ^ 3T=ff^ ^ 

el^ fH<ni«4i «fT 

(iv) OTK ^ A' 'mr ^ 4 i tfTMH in t^rn iff^ ^ a^hc if«? 

^P4ch< -5^; 

(v) arrft®^ in ifv^ ^ ^ ifrar #n ^ ^ rofei ^ 20 : so ar^ 

MP<t^d ifrn^ ^ ^ fiT^ ^ nl ^ ^rtNm sRi desiP^d ^ tr i H. 

ift. ^flci ^ 2.0 dici ijf*T^ ^ cc'^i •nH' 5 V 11 ; 

(vi) 1 ^ Tifn aniRft^fK^, Tmif^hi, sHift4>u«»> in ifftf TT^«f ^ ^zft^ ^ t 
'4n^ni, ariwT 

irf^ <«wifdti amRs}i-« ^ afh ^ aW ^ -a^ - 3 ?^’ 1 ^ ftwm -a^' %in wn ^ 
e ii y ?f^ / f ^< ft ap?T g i 54)44i^d ^ Wnrfnr ^ ^ t aftr infft awwi s ii s^kH ^ *3?^ 

aftr ^ IPPR «rHi^n ^ 34^1^1 ^ ’39?! ail4lf^d ai^R^d TffS ^ ^ afti ■??T^ af^* ^ 
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(vii) rnHErlR^ ^ 37^ itm : 

(^) 371^, 0.25 yrdS^M ^ 

(73) TT^Hf3? ^ a7^«nft3 37^ 31 - 41 Tl^T 

i, ■?^i 

(TT) 2.0 yPdVM ^ 37f«73r 4^ H|t(^ 7^ tst^T 

^^|3JT ^ ^ 3T5Tm TTR ^ 37^ 30 Tll^ ^ t, ^ ^ 

5 yfd i j l d 3rf«73i 77 ^ ■c^VdiT; 3jt hI^ ^Slfr^rtf 4.4.2( 8 ) "^ 37f«T3if^ ^STTFll^ 

^ to; ^ "nf ^1 

(•E7) 371^ (3flto737 377^ ^ 4’) : 0.25 3T7to> 

(V) Tfto^ ^ : 25.0 ^ 37^ -^to ^ WT ^TT 37cRn^ (3rf^) 3l% UFT 

#ft 7373 (^-TniTT Ms) 377^13:77 : 5886 - 1970 ^ 37^ tolT 

Tsm^ ^ -^m «nT?i73f ^i 

(^) 373to2 rd<W>d : 1.5 m 3777to7 
(^) 37!4h1h 777)^ 4i«llr^^ #01 

2. -O^fTTW ^ 37 M 0 i ^ ^ ^rOT^' ^ to#T 4' telWl^'TW to^ ^ 4‘ 

37«7f?l^ ^^37^ TrTT3 ‘4* 3lfod 3373Z ^ toTTR 3^ 3^ 3fk ^773?! ^^[737 3# 3T3^ ^ 3^7^ ^ to?. 

^3#T elTf 3n3t t, 3?t7 3F f^toUT 5.2.7 37t T7?[ 1 37335^' ^ 37^ i toR ^ to - 

(37) TcRto #7T to torn 3^ 3733Tto t, 40*^ t. 37f33> 3^’ #01 

C®) 3f^ 3TtoT i ^ ^3^ 3T?#R 37 toTTt 3R7 3Tto3 #7 377 333^3 ^77 7I3to ^ fto to37 ^iQ^O 
# 3c3T3 ■ 4 * 7737toc2 to 37t 3737 377^ 3Te^ 12 3to?73 37f337 3^ #ftl 

(T|) iTTcfR ^ 3t3^->dl$r717l^5 3^k TT^^Wftof^ 3T37fto7737^ ^ ‘4’ 337^ i'l 

37Ttok to ^ to^ 4lUllrH<*' #771 

3PT 5.3 : 3»H 3to TT^fr ^tmo, 

ftto3 5.3.1 TTTto ( «nto ) Tto^ 3773 : 

1. tmto wt* (towrto^ / #P3#^ 3 «t tor^ W toi toi^) ^ to 

fR, toffto, 3to 37 TfttoT, toto t% 3 3i toto ^tor, ^ to toi^ iti, 37^, 37 t^' to ^ 37^* 

^ 3Tf33n3T tor ^57373 37f3to i ^ to# 30373 37# ^ ^ ^ 3T37?t to# 33^ 4to3 3733 ^ to 

3fh 35toT '4* 373 ^73 W?^ to3T 337 t TOto 1333 # ^ 33T37 tol 37^, 37^-T3, # 

cR^ Mlt(3> 3g3>R37, # 337^ #T 337^ 337 <Jrm3 ^ to?; -43^3^ 37^ 3to37 # 3to 11 to 37# ^ 3733 
a# Ttot 33^ 34 ^3^ 3C #toT to37 3777^371 

2. 3?q73 -4* ?3 to#3#' #T #to#’ 37^ 3773 3^737 atoto # 3#^l 3rq73 3ftf^ # 

3 ^ ^f33>l3 tow# # 47i^3 #0I 37#’ 377 37#c37f37 37T #4. to^ 37^ 3T( 4 373 3# #0 : 

(i) Tm to to37 a#tol# # ^ ^ # 70.o #to3 4 37 ^ 

(ii) #3 to to37 arfto^# # 7(15 3R # 70.0 alnVId 4 ^*7=^ 

3. W373 3?373 ^ ^ ^ # 1!I5 3R 

# 90.0 #toO 4 30=^ 33 ^377 #01 377 ^ 3R 20 fe# # 3T 303^7 37^ 377 3f #37371 fto 

377373, 373 to TTOT 4 3T7 377^, 37T^ 37# #3 il 


lw\in~w^4} 
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S. 3.2 .: WSB^/ 3 WT U^vH^l "TO 

1. TS Kh f t ’k ^ / 3WT U^Vfl^ ^RT^f>^ ('feaafTO, ^trlpnsf^, ^*Nr 

rf^ 1 ^!?iT ^ w 3 ?^ 3 tM 7 t F*?^ '^Ttw ■srn^i 

1^ '^, ?fT^, -^flflf^, P r 4r<ici ^ ^ ^ ^ t\ ^ f^^niT ^ 1^ ttt^r 

^ 3?hc 3TT«iH '^‘ ^ ^ ^ ttf^ y^i'^cf ^ 

^ -5?! ^1 '31^ ^ ^ -Sfr^ ^ ^ ^ ■5TT«R sftr tT3T^ ^ -qT 

^ ^5fTi5r*ft! 

2. ^frqi^ ■^* "s^ ^ Hm s^It hm ^ ^ ^ "4* "sr^ 3 r 4^ ^ ^ "yttnOT ^ 

^ ^ qr ■«?tfq?f q?#' qn vifdlrHiRd «nT 4t4 1^ qn: "4 37 ^ ?kT : 


(qi) ^ f^ qqr 3 CRf^ 34 ’ ^ ^ qrr ^ 50.0 qf^ ^ 37^ 


(^) ^ %■ qqi 3 # 5 r^ 37 f ^ 70.0 qf^qm ^ 37^ 


3. "^ctriq *37qTq 37 T«ir 4 ’ 4 ' ^4 37 t«if ^ ^ hr 

90.0 qfirofi ^ ^ 37 T^ qn 20 "feqt " 4 . qr ^qraf^ qr^ qn qftqrq t f 44 w 

3n«rR, qrq ■«j4 trf 4 ^ qq^» ^mqr 41^ ti 

ftr^RW 5 . 3.3 dl4l<7 iitiVnd 

1. TTT^hr ufi'f^a TT^snff (^ -q^/ ^447 Tf^ 4 ^ ‘54 ^1$) 4 iqqft, 
qi qfltTm 4 qr c 4 3r^ qr 3pq Ws3(^ ^ 4 ^ 4 ', 4 ^ qr 14 ^ ^ 4 ^, ‘RiqFq 

qqqr 34 t q^q^ qgqjnqr, q4 q^TT4 ^ w4 qi ^ wpq 3rq 4 q^q 4 ^ fq^nqrr qi Phciik tqqr 
^Tfqqrqr qqr ^qr ^rqrq 3Tf44q 14 ^ 1 ^ ^nqn 4 -5^^ qrrH 4 qr ^q^ qrqq 

4 4 qr a^T 4 fq 4 cnq ot y 4 ^ ' « w i -^ 1 % ?4 -sraq 4^4 4 qqrqi qrr q^i ^rqrq q 4 4 qT 5^4 
^«R a^T fRq>t qqr^ q 4 4 «r! qr q'tfVd f^rqr qrirTfi <srMK 'Nv 4 t 44 ^ ^fq 4 4 qR fqrqr qr ^ 'arqrq 
^ I '5?qTq 4 ^ Iqfqqqf alh qftfW' 4 37^^ ^sra -^q^j ^ q^i '^cqrq qftf^ * ts ' 4 qt 

M 3 t 4 ^ 34 ‘ ^ 37 ^^ #111 ^cqiq 4 q^ qf^srqf ^ qiq alk 4 qR 5^4 q>T q 4 ^ qftqrr, ■3m 

4 q^ q?4qr qr^r q4 yRividd i q4 44t ^ qrq 48(?i qr 44^ l^jqr qrqmi q^^^' qn •3t#?qTf4T rr 4t4 
qq qR 4 37^ q^’ #n : 


(i) qr?! ^qr t#n qqr 
(q?) qqrqq 

(■®r) # # 7 , qjqR, q^r, qtsr qq^q/ 
44t qq5>T 

(q) qfq 4 4q> f^Fqr qqr q^iqq 
(q) 3Fqqfwrqf 
(^) #7 45> I^RH qqr 


37347^34 ^ ^ qR ^ 50.0 yfdVId 4 37^ 
37547534 ^ qR ^ 50.0 qfirw 4 37^ 

37547534 ^ ^ qR ^ 25.0 yPdVId 4 37 ^ 
37547534 -4 ^ qR ^ 50.0 qt^ 4 37=55 
37547534 "4 qR ^ 70.0 yPdvrd 4 37=55 


2. aTTtTR '5?qTq 4 54 575 qt #t a# qra ■355^ qr# 37 Tqp 4 4 4 q> qrq, (4 37 !qR ^ qR 
^ 9ao #m5 4 37=2p qq 5377 #111 37 M 5 qq ^ qR 20 fW 4 . qr aTTTTfqq ^ qn qftqm i 1 ^ 5^ 
3 i 7 « 7 R, qR ’34 54 57 f 4 qTT 5175 , ^r 4 ■#q ii 

ftft q q 5.3.4 : WF ^ ^ qrftq u47^ «fferaf/7ai% 7^ 4qTT TTffeiqf 

1 . q4 ^ Tn4^^ u4f^<i ^rfteiqf / ttst^ ^ 4^nT «fiyr4f 4 qr4,1q4f^ qr qftlqq qr q?4 
4 y 7 i 75 >d ^ q^ 77 lis[ 4 f, qrf^’, 375 r 4 "qT qi4f, qi^ ^155 qr 4 q»4 55 ,4 4qR ’fqrqr qqi <inK 37 fq 4 c! 
ii ^r »4 (qrf53R4*) q4 qi qt i^qrqi *57 44^5 4, 774f45 77^4 41^ qn^TTrqrq ^3if q?^ ^nti^w 4f5 4 4qR 
f# 7 T qr q^qri ? 7 t 4 ‘ qqq>, q^ q^[qjR 5 », q4 ■rth^ 34 t ■rtti^, tsr qq^qfq #i afk qTTi, ^ ^ ^^cTiq 
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^ 3r^ ^ ^«Tr tWl aipsiH "4' ^ ■*n ■r^NcT ttfci ■^‘ w?=?>cf 

RT R^RI cTTI^ ^ RRR ^ RRFn RT R^l 

2. ^ WpwT a;flT MRnfivil* Rrra ^ r^i yRf^ivi 'u’ ^ 

3r^Ri3iy ^ 3T^ ^1 

3. RT«in ^ ^ ?RF R^ ^ Slk RR R>^ aRRpff A' t^*lT RTR, tft STlRn ^ RR 

^ 90.0 uRiVId 31^ RR '|3n 3TTRR R>T ^ RR 20 "ftlft ^*. RT 3il«R<d RRf R>T Rf^RTR 11^ ^eiWs 
STfRET, RR TR? RR RTR, RRR RR# Rt»R '^1 

f^ff^RR 5.3.5 RPftR viti^n 1JJT 

1. RRftR R®ft 'qjrf (Rwr ^ fiiRir w a^h’/RT ^ ^frt rrt ) 

^ arW'JRd %1WR R^ #R1 ^TRT^ aifMild i R^ ^ 1^ 3TRTf^ ^ 3lk ‘^/^TT^/ ^?RT, R^ 
■^, R1 Rfc^ ”# y^H'l "Rf^* R# TC^ RT RRte < RRR?, R^ R^RJRR#, R# 

RRT#' sfk RRR#' R«n RTR^ 1^ "^R^ 3FR RMd^Y ^ RTR tRcTTRR ^ ^ ^R^ Tfj^ RRiRfR #RR 
fRjRT RRT "I afk 1«IRft 3TTRTR ■#’ RR# ^ ^ RT R7RR[^R^f^ TifR #1 RTRtR 3RR^ IrRH RRT t Rlf^ 

RRTR ”# RRTRT RT R^l R?” *i^<Mi 3#^ R^RIl 

2. "acRTR ■# «^ct Tr^R rIr 5.0 C^/RR) "# RPR R^ ftlRTR RRT^ ^ IrR# "# 7.0 RfiTR ( 3 »|T,/RT) 

^ RvR oY# I 

3. R^RK ■#' FT fR^IRRl* 3#T Rftf^’ •#* 31^;^ RHR •’^JR^ 3RTf^ H R^l ^3?RTR RRHIIVI 'RT* #‘ ^ 
Rf ^fRRflR R#W3#‘ ^ 3?^ #TTI 

4. 3nRH -icRR RY ^ ^T# 3fk RR 7RRIR 3nRT^ "# l^fTRl RF^, (ft 3TTRTR ^<S RR 

^ 90.0 yPd^ild ^ 31^ R7T130 #TTI 3TTRH RR ^ RR 20 1^ ■#’. RT 3RRf^ RR RtTRTR 11^ 

3TTRR, RR ■# RTT "RTI. RRR RR# rW tl 

^f # RR 5.3.6 RRftR RJHf ^ TR 

1. dullil R?Hf "% TR ( r^«4IR<, RtdH RTR 3^T/RT ^RR "ftR; ’Rki Rl^) ^ srf^fTr^ 

Ht)“o|'i ^O^T^RR, RRW, ^Rcii, ^hRVi ^ t^TR 3mfRR, H<?> 1^ 'f’d RT i§d#> ^ HVfldl 

RIRRIT ?RT srfRRTRT 3r0TR 3TfR#(T 3#T fWt 3nRH A' RR# ^ RT R7RT1, tRRft ■#, (TTOtR 

y>iV<jia fRRTT RRT ^ RTf^ <sni«i RRTRT RTI R^l TR A RRRT 3#T RTR A R^ RTR lOf^fRcT ^T# RT 

^ ^ 3TfRRT^ AtfA^ 3#7 1^-RRT R# RRTT^ VsA ^ RrI^ ^ 39^Rd ^1 FT#' RRRf 3fd^ ^ 

HI Tjcf^ 3TfRR> RtRR> TT^^RRT 50 TTTR/f^. RT. "# 3TRfRR7 RTRT A 3t1r 3rRT1R(T RR# ■#' 200 RTR/f^. 
TIT. ^ 3HfRR^ RTRT A fRcTTI RfT 7T^ 1 ^"(RTR ^ RR RRj R^ftcT RTFTT 3r#%(T ^ RR rfRP tR^TTRT RRT RtRRj 

T^^cfJTTRI ^ RTRT 15 TJTR/ f^.Xn. "# 3TfRR7 R ^1 

2. 'SrRTR # 3i^5iia oitl Rt^5?TR7 ^afqoe. # I ‘arRTR Rftl^T^ ‘"W* “# ^ R^ '^fRRstR 3T#W3# 

3T1^ eVil I 

^?qTR rdHP^r^d 3T#^3#’ ^ At 3T1FR -^YnT:- 

'9R.A. ^hTRi^r •:?IRRR («) ^ i ;f^ - R> aycgT ^ Hthi^ i rrt 

WfA arf^CTSTRR RIRRJ arfMRiRR 

arftlRjRR aiRTOT ( % ) (m/%.RIT.) 

12 3 4 5 


1. -^RRIT RT 

10 

3.5 

- 

Z Rd# RiT R? 




(RI) (TTRT fd'4]f4d 

10 

3.5 

50 

(TR) ■# 

10 

3.5 

- 









[qiq III—^Br>B 4] qror qq qiqqq : 

3RirqRq 
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1 

2 

3 

4 

5 

3. 

3f»iq q>^ qq tr 

9 

- 

50 

4. 

qt^qq “rt 

6 

4.0 

200 

5. 

nif H qrr qq 

- 

5.0 

200 

6l 

apjr R? 





(qr) qrqi iH^Mlfed 

15 

3.5 

— 


(13) ^ ■jqf^ftRT 

15 

3.5 

— 

7. 

qpiHra qq 





(q?) qrqr 

10 

3.5 

50 


(^) ^ -jqf^ 

10 

3.5 

-- 

8. 

«^ «b qRZ 

11 

3.5 

200 

9. 

31iq, 3iq?^ qi qjt^ 3Rq W 

15 

3.5 

qtWt 

10. 

^ inrfq ^ srq q?#* ^ th - qrfq q^ 

10 

3.5 

50 

!1. 

M'*llld "% 3Rq 9)dl TH 3l1q 

10 

3.5 

200 

12. 

T^q> 7ft qq# qr ^Rqlqq ^ ’B# ^ 7^- 

10 

3.5 

50 


3ifqq> 3R#q q^ 




13. 

■Qqj ^ qqrfq qr b^ Tfqtqq ^ qr^* ^ Tq 3# artcftq 

10 

3.5 

200 


3. 3TT^i7R <JCHis ^ 3TTtTT^ loFZTT 31T«TR ^ '7TT 

^ 90.0 TTfim^T ^ 3R|5 «RT ^3^1 ^| SH^FR ^ ^ «nT 20 f^ H. ^ 3qR?f^ ^ mRhUJ I t 
3TT^R, ^ ^ ^K'J| ch<’^ "tl 


5.3.7 di4)*i ^ffei'4f 1^; '?:iT 

1. fTnfhr ^rftswY "Rt ('ftFwnif^, wlrTH 3 ^/t?t Icft^ ^ 

^ striRtct 3Fr=t>ru«Fd 1%^ ■qr 3?!^ f^rif^ z^ ’ft i\ ^R)cn i, arf’T^ 

i ^ ■qr 3Tf^ ypAMi^T, l^nFpf* aftr ("^ ’trr, ^tb^) a|R 5!idi«i<]), afk 

qM^ afk ^ qt’ft) zm (^ q^> ^ ^ ’rm -q^fj^ qi if, srf’Tqrqr wu 

t afk qB iKdl qr ^•kT’^ckI •iA^i\\ cT«rT 1^>qT W b\ 3ik ^ ^ TFT*T ^’iPlf^ld q? ^ ^ 
3Tfq^ afh ^-ernf qq^sR ^ z^^ i\ B«n teft 3 tt«th ^ qr 

ftRr ■ 4 * diqlq uiR^PcT f^qi qqr b^ Bif^ oiOoi ^ ^^pit 1 <irqi< qq^i, qhPF 
zw^ 3fk zw^, Rr^qq, qq qr^ qr ^ qqr ^^q^tfwr 100 m/f^.m ^ snfqqr 

ifk 3?qTq f^ ■is^etd 3Rq SFdf^V B^ qT5^l 

2 qri qq^ ^ ^ ^ 5.0 yfdJ^lcl (3n./qT.) ^ qPT qBt' B^qil 

3. z^ f^rfwtt* sfh: qRR'TCdT A' sr^ffm qt^qq? z\ \ z^ tiRfVtfcd '-m* ^ 

q^ 4fqq7tq 3T^^aff ^ Btqri 

4. dqqn qpirq ^TB qf sfk ^iq ■Brqiq q?^ aqqrqf A' f%qT qrq;. qt ^ ^ qR 

^ 90.0 qf^ 3?^ q^T ^3n Btmi ^qqiq qq ^ ^r 20 fsTi ^‘. q^ ^rral^ ^ qq qfwq t ■^Brqq 
3qqH, qrq cp^ d<6 ^ qq 'him,, qnqT qR^ qt>q ^1 

ftrRiqq 5,3.8 fnqtq cnic't W TH ; 

1 . qrrftq z^r^ ^ tbt zf^ ?r ^ q^ ^ z^jzA (RT^q^^RfqqRT ^.) ^ q^rHt 

qf^ 'm ^Tfqqrqr qqr ^rfqjfiqq w 3ifq^ t fzA aqqpr A ^bh4 qR^ ^ ^ qr qrqrq^ R^fq^ 
ftRr cTT^q qqi^ qqr i qrtV mm bH ^ qq ^1 t?t qqi B^ afR ^ ^q ^qWrcT 

qR^ q? ^ srfqqpf 41nt«h srtr q^ qqrq ^ 3iqlqq ^ f^rq dM^®td b^i ^srqiq ^ dqidO ^ 


4110 01/10—20 






154 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Pact III— Sec. 4] 


‘*?FT ^ ftTNtTT "STPT^TR 3lk ?t»Tr 3lk 3i^qi« 

2. TPiK ■4* Ti ^ -^i^t -arTK ^ 

■rrf sr^snarl 

3. 3n«in drjK ^ ^ cW '5^^ 3(fk ^ drMK 3;n«Tpff ■^* ^ 3R«TR ^ TjJS WC 

^ 90.0 ^ aPF^ ^ ^3?T ^1 3?T«IF ^ TI® ^ 20 ^*. ^ ^ MfCHlvi i 

■=3ra 3^ ■'1^ TO ^ «im =F^ ii 

IW^nnT 5.3.9 U4^f^<l T5^ ^441 ^44< ('fewfT^, <lidH 3^/^ 

"5^ 1^ 'HT^ ) ^ 44ilVl *5^ 3IT?lf^, 'V^' T3[^IT^ ■^TI ^EHT^SR ‘4* fHl^d 3lf4>Eicld %r[ 

rc?)*jq-iqVq ^ 3n^?tR, ^ tq^ TOK 3lWcT t, ^ TT^ T^/*]^/TJFI-T^l '9^ ■'Fcl 

(TT^), ^ Fn«I FiffSfcT ”2^ 3tRlffil?T, ’^'>14) 3fk w^fqa lq>«1 3T^ ««H<iq> «n-H^5<«i 

■4 aprf^i7srn<T to ^ atih an^iH 4f ^>8 <4 4 «ft 4 ^ ^ wro, ftf^ 4* crrfl^ uraTf)?f f^fr^ to 

■f cTtI^ <a<i4 "4 ^ "^l 

2. 41^ sfk EITfJ? ^ 7^ 3iKiq»iO '?>4‘?> ^ 4 4^ 4* f4cTO ^ y^qn 1%^ 

TJrT ^qi« TJ'HiPqti H I -srHiq 4 mRI^isc 4’ ^^?iici ^ra Ml'»qqi 3RTf%^ «=h*'l I ^r?9T4 mDR'i®* 
*TS' 4 ^ TT^ 4fq+l9 ST^^srt* ^ ^ PdHf^feid 3 t4w3tI* ^ 4t ar^ ^ :- 



^33^ (%) 

^JTOT 

W ^ 
(HfriyirT) 

aR?r 4 
arf^TSTOT 
aiftj^JTO aikidi 

(%) 

f^TOT'fH 4 *R*»<< 




Wci<i (4s^) 

15 

40 

1.5 

anjT 4(21 

15 

20 

1.5 

aBPTW 4^ 

15 

40 

1.5 

3TIR 4kT 

15 

20 

1.5 

arro 42T 

15 

20 

1.5 

33T^ 4^2T 

15 

20 

1.5 

^?T^n4 

15 

20 

1.5 


15 

20 

1.5 

4^ ■^R2 4^ 

15 

20 

1.5 

aimjidi/'*j^‘\iv<Oq 

15 

20 

1.5 

4 3R? 4^ 

15 

20 

1.5 


3, an^ TOI4 4 ^ TO ^4 #t aftr '5r9T4 TOtx aTT«Ti4' 4 4^ <4 an^ "4 hr 

4 90.0 4 ar^ qn ^arr 4nTi 3 tt«th ^ ^ ^r 20 ftrfl 4. ^ a?rRl4T ^ 44rm i - 5^144 

an«IPT, ^ ■34 TO 4 ’TTT ■3ITT^, tJTO 44q 4l 


[qpiqq 5.3.10 : toI^ u4H»d 4^1/ fij[^ /M<1 h^ 4 4?nT 1F^ 44f; 

1. um^(j i>FT 4^/ /m0«^ 4 4to xto 44 (■fea^r^?, 4 to44, to 4^ 

a4T/^ "5^ 4^ f4ir 71^ ) 4 4^ 3Tf4fTOT t4TOH9l»'4 TOT^ aifR^cT t 4 t4 ^ 4 

TR Tn ■^/^ ^ ■Rffl^cT tr ttt ^giT4 4 14^? to ii w 4 tr ij^ 414emj; ^ to 4 9pft, 4^-3 tpt^, 

'9RT-'R?R aftr ^dfi'^, -inqi, 44, ?^42 44, ^ 'trjfhlq, aftr TcTK 4 14^ ^T^I4a ar^ ^1 drMK 144 
3?!RR 4 ^5 ?t4 ^ 4 ^ th y*ir^d 4^ 4 w<fm 14^ to 4 44 latR r 4t 


M .It 





[W] III—-^4] 


’'ITRI «fn ii'jjSTt : 
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2. -4* yRf^ibd arpm ism ^i ^cqr^ uRf^m ^rf 

^ 3?^?:^ itm\ “3rqT^ f^fdRsId ^ ^ 

CO ^ 

(ii) 3r?? (T37?/i^JT) 

(^) ^ %iT ^ l^psf^ 5.0 irfimrT ^ acr^ 

(T3) 3T^ 10.0 3lf^^3r^ 

3. 3n«TH■^c^TK 3n«ip0‘ ^ -m srmB ^ ^ 

^ 90.0 i{ 3r^ tnr ^3n stteth ^ ^ 20 feft ^ ^ ^ 11^ ’^im^ 

3n«IH, ■3R -3^ Tjrt TO ’TO TOT®T tl 

5.3.11 : THiihl 3niT^ ^Jil^/t^ aAr airq^ (f^TOf^, 

aftr/TO 1 ^ ^ it^ ) 

1 . aim ^ arm ^ ii^Rh ?jn^/cjjft (^ ^ 

a^h’/m ) ^ ^ aoviPid 3?%!^ RH^c^^^^ll<^ tok 3tMit i ^ 

-q^ 3im (hmIm^o •^.) ^ ^ ^ift i(, ^ ’f#' ^ fN^ S4>< arfwF to 

^ fpfT?R •^T 3TTO 5TO ^ ^ ^ arm arRuro to t sftr 

3nqR 1 ^’ ^ ^ WTO, 3RRTO ^ t ^rim ^ ^1 

2. TOK"0* TO ■*« ^ 3riTO ’itro W ^ ^ ^ 50 m/f^.m ^ atfro f toPi, 

WTR ^ ■»7^ arm ^ / Tajft ^ ^ -4' aRriRad 1^ ^ ^qtTO t7 ^4 >k4»V ^ tot 15 to/ 

%.3n. stTto ii 

0) bIh (to/^) 

15.0 3lf^^3r^ 

(73) 3m^ (TOjfro 3Tm ^ 12.0 ^ 3f^ 

(ii) TOf^ 3TOT ^ if 3TJTOT (H^Rd 3Tm 3)1 T^T^) 0,3 'afTOT ^ 3T=^ 

3. 3nTO TOT3 ^■^TO’Tt^BfiafRTO TOT3 ^rak 3TT«TT^* if i3> ^mr TO, "^Tt 3nTO ^ ^ TOT ^ 
90.0 ypa^ia ^ 3mj3 TOT ^3TT fNtI 3n«IPT 3»T ^ TOT 20 feft H, TO aimRid 'srH 30 3fkTO i H^JTTO? 3TTTO3, 
TO "a^ TOF ^ TOT TOT, TOTOT 3»Ti 3^3 il 

"RiRnsm 5.3.12 TOfru TORfirr tow ^ ^nr^l/aim i( ■Rmr 1^ 

1. TOfkr TOTO^m aim ai^ arm 3 » 13 fjfkiT ('hrmw^, arhrwror, to iro 

aAr/ro ^ to^ ) ^ TOkkr ^ %it aiiviRrd, arftjf^ ^ Itotoo 3^3 "aro aiftrild 

i 3|1 a^^qd TOOT air from ^ 3 ^ tow ^ isri 3k3 tot i3TT to#’ 3i mrosT aiRra i m fTO 3 r 

33T i, TOf^ 3i troRrm 3 t arm 37M Tiftmi ?rt ^*t^ 3i to3 ii arwF TOT^i arRiroro f^rmr 
TOTT i afk armpT TOii ^ ^ 31 3 toih 3 nft 3 tor^ Rfto 33 t i cofti) ttor 3 Hi 

2. TOT 3 “i' TO> 31 TO» ii arf^ ikiro hh*k 3 > toto if ii ti^ # so in./^.m ^ arfror 3 ii\ rmrfi, 

TOT3 3i 3^ftcT / Tajjft T5^ ^ 1^ TOT TO^, 3f^ 3k3r 3^30T3if 3)1 3T3T 15 TO/ f^ TIT. 

^ a!fk3) ii 

3. 3?TO3if3Rf^He 'TO'if 3T^ WTO3lTOTO3TW^TO3lTr?^^lTOT3 3ftfrlWr ^’ifilTO? ^f^3ft3 
wiwailf ^ ai^roa ikni tot 3 t^mrftrftra ari^arl* 3^ tft ar^roa akni 

(0 ^ "PTwr^ 3^ 3i arrof^RT 3 >t^ 6.0 yfirvid ^ ai^ 

Cd) Tii|fsj3» am! ^ TO if amwT 0.3 it 
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4. Tit cR?" >3nRRt‘ it' ^ clt 3TT?:|H ^ vfK 

90.0 Trf(T?m 'SRTff ^ l^IT ttm 'TIT 20 feft C 3TRTf^ ^ t 

31T^TH, ^ T? ^ ^ 

fgpmtr 5.3.13 finite ufi^tT wm / ^ ^ 

1. f!T^ arm ^ aflr arm ^ ^ 

sfrr/qT ^ 'HT ) ^ W ^rcbpj^ci -SrqFI t ^ r4>«^T4^tni f aih -9^ 1^ 

(^iTcfi*)/iift (jhIV4Y) ^ ^ th ^ 3ifTT5rF<T 1%Rr f ^ ■#fn ct^ ^ ^ fr^iRTT 

TPTT t % r^fi RPI 5.3.6 ^ 5.3.7 W 3^^ -JrqR ^ ^ 1^ ^ 3TO^ ^ ^RT ^ ^ 

^ ^ ii ^ i ff^ ^mft^ ^ Tdm ^ Tf:WTf^ ^ t ^ 31^^ frw ^ 
nR f i ■^lo ^ ^ 3Tk 3TTRR T^' ^ -50^ ^ rirq ^ ^ 

TifRte 1^ ^ 7?^ <TTf^ 'mM ^ i\\ 

2. 3TT«IH ^3?qT^ 3n«rRf ^ ‘Smi;, lit 'STT^TH ^ ^ ^ 

^ 90.0 TTfiRM ^ mr #ni 3TT«in ^ ^ rr 20 feft ^‘. TT ^ ^ mRhoji t 

OTRRf, '*T^ "3^ T^ ^RB” 'Jliy,, ^K“l "^1 

f^rRraiR 5.3.14 u^*ff>w m\n ^ 125^ ^ 'te 

1. mqt^ 3TTR ^ c5»T<{t/cqft 3^tT 31TR ^ ( ns«ll«4, <itHH4l'<, "TO ^ 

3itT/^ ^ ^ ^ 1^ <Hr«f»ructd -^rq^ 3Tf«r^ t # f sfR W 

^ ^ffe?T ^TRpiT ^ Wflril ’^rR^ 3rfw<T fi -qil^ 3?R 'JfqT^' it 44^eW 37^ 3RTf^ 

?t 


2. '3rqK i SipicT 13RI 3RT^ ^ "ScqK if 

it 3T5^ ^1 ^3?qT^ rnnEdHsid 3fr^a?T3it' it Rt ^i 


?F.K 


^ im ( OT./iiTT.) 

(I) 


9.0 y^?RT ^ aiRqq 

(2) 

“TqTST Aw 

25.0 vltflVld 'S^’Tr^ 


2. sTT^qrr 3?qK ■^rqrq snRTqY '^’ ^ ?fr apn^ ^ rr 

it 90.0 ufiirm ^ ^ ^ rr 20 i. aiwRici ^rt ^ mRhi'ji t ^ 

3nRH, ■^r^ T^ OT RTT 'Wl, RR^ ~f?R^ ft 


t^srf^RRT 5,3.15 ^ ^pf 

1. ^ -jcRiq f ^ ?iP3ft frf^iRit’/wf ^ T^/gn^/T^ ^n«i4T/qRn‘ it ^ afr/Ri 

^RT^'cT, Wf^, TftfiRr -qr qRit* a^tr «r«i^T ^n '4', wf, it^ r^^R'+h, qq 

■ERn^’ 3?V< frarcTt ^ %r 's^^^ 3rr «V«i*T Rst ^Rsf, % Rrqiq ^ fl, r?M 

fq^Nt^RTTT arfRUIRT 1^ wf a^lt tsttr H it ^ %R 39^*^ ^ %RI w ii 

2. Tfqi^ '4* 1SR 3?5^!RT el 161 9l''»^!+ 3i’d[q^ ft R9^ I >4csiq TST ^ Tf W '^r«I+l4 

3T^W3^’ ^ 3T5?R ftmi PlMf^narl 3^^311' ^ «ft qRRT ^ptm - 

(i) 'RTS?n ('^/^) 5.0 qfiRPl ■^. 

(ii) d’t 4 ><u | ^ 3 imR RC ^ ^ (R^ ^ %R ^ 3 ITRR m) 5.0 3 lfiT?m ^ 3 FTT 

fiiPRiti 5,3,16 iiR7/fi«3ft '^/Tjn^/Rftrftsraf ^ "rw afeilf^ra; 

!, xpcT/RRE^^ ^Tff/Ryi^/trftri^iRTf ^ W«l“ RJ^, C^qci 3^1 sfiPw mvIm ^ ^ 37fWR?T 

I^Rrgq ^;i<i<0^<W, 'qt ^tTR^ f it ^ IRlt’RTf^SRft’ ^ 3lfKqTRT %qT trU fl 



[ wr III—4] 
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2. W ■^' M?! ^ "3^ MRR»|Bd *TS' ^ "qs?! 

^ 31^ 1^1 

3. 3n«4H 's^ w ^ ^ ^ 3;^ “SR 3TT«rnT 1w wit ^ a;nw^ ^ ^ ^ 

^ 90 a f ^ff 3 r^ «RT ?ktt 3 TT«rn ^ ^ ^nr 20 ■ferft ^310^ arraf^ ^ ^ Mr<^i«i 1 

3nsiH, 'jfSf "3^ "' 5 ^ cTT? ^ 'TO ^K“i ‘?)<^ ^1**4 ^1 

filPiqq 5.3.17 Wf^fW '3|H/cjn^/qftTf^ ^ ^ TTltq ^ 1^ 

1. iir f sf ff ■q>c7-'q«!fr ^ "qw '«^qi?i sfhgftfto y^hr ^ ^ srfelw 

fauc(H 3TflT^ t 'sfi Tp^’/qf^* ^ W "grpgft qj -oj^ ^ ^tT^HITO f fs^ 

^ ^ ^ TTyr t A' 3tq ar^ Wm 5,3.6 3 ;^ f¥wT 5 . 3.7 ^ 3it#i 

'ojjjt ^ aT?i ^ ^ q ^’i w ci^iO^'W, yr q^i 

2 . ^rqi^ '^’ qftf^ rg '4' ar^siRf lara afcif^ ^ ff^i *igr’ ^ -n^ 

s^fi^sA' ^ 3T^ itm\ 

3 . 3^Tqpf ^ ^ qn itm 3 ^ ^ ■3?qK anyrit' ■^‘ ^ wo; ^ ^ ^ qir 

^ 90 ^ 37 ^ vRi ^1 airyn ^ ^ qn 20 m airaf^ wi yn Mf^Tm t f^ 

37T«(H, ■5R ^ ti{^ cRF ^ qRTTT "^riq ^| 

Wraq 5.3.18 "gq^/T^ tow 

1 , ^ TOW ^ aifgjfTO ^mSR qtrq -^cTO 3?fq^ f ^ WW 

fq^ qrt qpft '% -m^ 37 k 3rfqwqT %qT qw t afk w ^ cTTftq yqwi<»j| w 3 t^to 

^ irqht q>T^ qfrrfwT f^qi ttw "ti 

2 . V^ 'WSr®!, ^ ^TT^/raj^ A a7fW<T tm ^ 'TrTO i ^ ^ WW ^ 

1 ^ c(H 4 )ehiU| ^ Pi«hici TTW tl 

3.37TO A qf^fi rg "qj* A 5f5TO ^ 3mi^ i\ q^i ^Jrqi^ qRfVig 'isr' At'^ A(f^^ 
37^^37^ A 375 ^ itm\ qf fqwf^feRf a7^«7T3rt‘ ^ A\ 37 ^ i\m - 



qjqro yfrmw 

■sqqro 377qT?TT yfirwTf 

^5 5l|4)q7rTtftq> 37157 ^UiM 



TO uRtVM (3Tfi7g^) 

qft "grr^/T^ 

32 

4.5 

0.4 

TT^ 

65 

9.0 

0.8 


4.37TTO "aRTO TO ^ qq #n 3 ft? ^ 37 to 37T€rRf -4’ ^ f^ to A\ stt^r ^ ^ qrt , 

^ 90 a t^ra ^ 37 =^ qq 1^1 3nqH qq ^ qR 20 fert qr srraf^ to ^jt hRhi«i t 
stito, to “3^ to ^ qq to, wt ^i 


5.3.19 qfIT/zW 

1. qTT/2fqf^ ^ 37Wq t ^ ^ ^ TO, ^ TlM 3fk ^ qf^^R! t', qtw 

qgqn^‘, qron w 37 ^ lara qrof^ tot qi ■jrq Ar^ TOiq # 37 ^ ftrte qrt^ Am 

1 ^ TOT t 3 ^? TOT TOT^ ^ I^RTT TOT ^ qTOT^ 37 T^^ qi 3 TTTO A TOT W TT^I 

2. TOirq yftf^Tg* 'y*’ 3755071 qro q^roq? 3RTftg ^ q^i TOiq "4* ^ thi «tfWtq 

^^3ff ^ 375TO #TTI m rHHf^ifTaTT 3rtW37t’ ^ A\ 3T5TO #0 - 

® 37i?Rn (i(q/TO) 20.0 aldvw ^ 3rTlw 

(ii) ^ tq^ Am (qq/TO) 75.0 qf^ ^ 37^ 

(in) TO qq 3m (1^/^) 25.0 TtI^ ^ 3T^ 
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ftrPnro 5,3.20 3RRT ^ (1^444 

1. , Snnr ^ ^ cTMT, ^ ^ ^ 

^ ^ ^ tt^ 4)K4)T, ^3?qT^ ^ ^ ^ 

«h<*^ ^ Ihcii^, f^’ll 3^ fd'jfRid *4ji«h rl^U 1^lv4T "^1 

2. 'iCHi'r ■^' ^ tiqi'Al 'dr^K ^ ■»T^ ^IJSFf 

ar^wa^' ^ ar^^ ^ rdHp^Rsid a^^^ait* ^ «ft itm - 

(i) a;n^ (T^/^iT)6.o afd^ird arif^ 

(ii) ^ ^ acrMp? TO (T1?T/T^) 0.5 later if arrm^ 

(bi) T5T^ C^/^) 25.0 3Jtef ar^rf^ 

5.3.21 wim, jhfVM, ^Jtrr/Tap^ % tuNt alk 

I. '4^^T7T, w»fVi'*i* '^oil ^ ^ ^i^n afht '*ici cr?'7K airf^Qdarf^jf^r^ 

T^/Tzj^ -qj ^-ctj "qr Tfq^ ■4TT?f®T "^n ^vf TTltTcb i^^<4»K«bT, ^3r^, 

TOP ^ Ito^ ■?n te, it^ a^r^ sfk tot^* ^ te WdthT ^ fro^ 

arf^lTOT t, TO I"! 

1.1 -^fffk^ -i, tet TO«I ^ ^ •FTE® TOT^ ajfte?! t ^ aCT^ter 1%^ ^filTOT-qtrq 

WF t^RTT TfTi xfTiH ^ '40^ "^^^rTT^, 'si<?i, iH^h fHoil'tx, ^ fncini^ "'Tt^ a^TEf^ ailtl dcMKl 

^ 1%^ >s*h^ck 1 f^^fl ar^ ’^fHfjqr iHf^a "qr^ acrf^yim 1%qT m^i "f I 

1.2 qr^ d|<i^ ^ i^'Hl dr'lK arf^^fl ^ arfqjf^rqq fqj^ fqTTjqq^qtrq ^ T4? nlnch iT^«i>KchT, 
qro qrl fHdi^bi qr fMdin 1 to qqr aoq?i a^h: o.25 qteq ^ ar^ qr^ q«TT tok te 

d^'^ad fq>>ft 3T^ Tfqro fqf^ ^qrr l^ro "to 

1.3 TOK i' Mfif^nxi ‘qj’ i' ar^^ Tqra ardte i\ -h^i q fi f ^ ^’ •^’ -^ 

^rqq)l4 ar^warT ^ ar^^ tei q? tef^rte ar^warT ^ qt ar^?^ te - 



aomql W qrq 

aff^ dd4icl[ 

^TOT TH/qj^ ( UirfVH ) 

qjci ^StlT 

( •^ddM ) UOrVId 

4ii$f^«h arqq^ 
aif^sTOi 

aikddl ( aff^q>dM ) 

(1) 


25 

40 

3.5 

(2) 

qj?T 

25 

55 

3.5 

(3) 

qkq/i^ 

25 

65 

3.5 

(4) 

qnltq^ 

25 

30 

3.5 

(5) 

qr^ qq 

25 

30 

2.5 


teqq 5.3.22 fararr 

1. f^Jrarr qro^ (f^nrr ^fiqr qr fanm^) 'dcqrq arfq^q t ql Itoc qr arltettf^ 

qr qi^ 'del artr qlqqr q^qrnqj^ ^ qrq ^ffqq q^r^ ^qrr fqjqr-qqr ^i 

2. ‘drqrq qr^ qqrqf “^qq qq an^'^d fq^ feqr an^ qf drMK qn iq alk ^qrf^ fq^tro 

dil 'fl I 

3. ^ fq#q ^ 30,0 qter (^/i^q) ^ to q^' ^’Tti 

4. dr^K ^ qfrf^T^ arjqiq lara qiaqqr afdfon^ <^*=^*11 arnid qfrfTT^ ^ ^ qf "^sq '^fqq^tq 

ar^^art' ^ ar^^ tei 


-liir- 


>1 JC' 






[^ni— 
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5. 3IT«IR “37^ ^ Tjft cTW ^ ^ sfk "Sra ■3^?T^ W ^ a?T«rR ^ ^ 'IR 

^ 90 TTfiTTm ^ «Ri ^ 1 3fnRpr ^ ^ rr 20 ^ ^ ^irtN^t ^ ^ tt^rm f 

a^TRH, ^ ^ ?Rf ^ RR RRR rW 

l^lfWR 5.3.23 flfir^f^^ ^3|H ^ "Ilf IR^R ^ 1^ iftTR 

1. R5piPrj»?T ^ ■fef^RTlf '^* VmVl ^ ^fiTR ^ 3rfR^ ^ ^ RTR RtR^ R^«?»nq>l 

sik ^ tRf^ srf^tRnRT I^RTl RRT ^ fl 

2. ^arm ^ t^i#R ^ 3m (xpr/tcR) 30 3rf<m?T 3pp #tti ^ ^ - 3 ^ 53 ^ fr 

f^RI r!^ <»)i«IPl^n '*lci R»t 3rt^3Tt ^ ^Vvi 3^ ^i4*l €l§'Sil‘Wl5S 3f?rt ^ ftT^5FT, tiHl't 735R ^ 

^ ^ ^ TO ^ carrot ^ TOi 

3. TOI^ ■#* URfVlM SI^^TRr^irei *lVM*h 3fdf^'t^ ^ R^l TOKRftf^T^ ''S'' ^ ^ Rf ^JFT 

3rtW3^‘ ^ 3f^ 

4. 3nRH TOK ^ TO ^ RTl #T[ sfR ^ TOT^ 3?TE|Ffl' 4 toil cfl 3nRH ^ RR 

^ 90 ater 3RJjT «RT 15^1 aURPf ^ ^ RR 20 RT 3!ra^ ^ ^ RftRM i 

RTRH, ^ IRf ^ RR ‘^in^, RRR RR^ Rt^ ?tl 

(M^RIR 5.3.24 : #TR RT 

1. Rf^tg #TR RT Tfl^ ■^, '^, " iR R R ji R RF ?[R ^ ^ f^ -HTJ MWT ^ RfRTTRT 

TO RkR 3TfR^ ^1 

^ TR 3ftT TOIR ^ 1^ 3rR RMd4» ^ 3nT(%^ R^l R? ^ RT 3|?fRRR ^JRRRT, 

^ ^4IrT, +4«bV, Rm RRI«f 3ih f*Wd)4i(U| Tf^ ?iRTI TO'^* Rlff^ 3F^, 3T^5nR TR, 3J^5nR 

Rftl^ 3ftT -^RIRR) R^l R^ ft>Rfciff^3R1 RTnR^* ^ 3?^^ 3TRf?t^ 

^ 1^ 3tR RR ^ 3f5RR 65 3t1^ ^ 3T^ 

2. -5(1®^ -R^FtR 4 tR ^ Rft^ RT 3prftt;fR, RT#^ ^RR?F ^«RT R9k TR ^ ^ # FR Rt^ 

^RRT 3fk ^ aTRJTOl^ RTRRt 3TfR^ f! R? IRT^RR, R>Rj^, R^ RT STR RT^ RRT«t RT fRelTI^ RT^ R^ehlO 

^[rtrI RnfRT "5^ '^tm\ 

tRcTO TO TOTfro RT 4)lddK ^TR TH ^ R^* 1^1 RF f^FTM^R RTTOf ^ :- 

^ ^ 3mRR ^ 315 RR 93.0 RfrRRT ^ 3?=^ 

3n?RTRRi ^ 3m RR ^ 3I5RR 20.0 RfcTM ^ 3F^ 

^ ^ RR ^ 3ITO^ 1‘0 yidVW ^ 3TRfTO 

TOTR -4' FT f^fHRHT 3^k 3T^[5n<f 73T^ rRrrt ^ 

ftpRIM 5,3.25 

1. ^ ^ TOTR STTr^ t ^ 34^<«, Rl^ RT '^TBT^aRR Rft ^ '3^ ^RR, RR^ 

trTR 3M^4^ RTc^, U'JiIh RT Rfwp^ "^j 3 Tc^ "qT RR^RR "4, RtRRT R^RTTTRi^ 4 50 'll RRRT RR> 4414^ 4t "gcRTR 

R^ r1t4¥cT RR^ RRfRT f, 4 rR TO il 

2. 3r^ 4 ^P f ^ ^ ^ei 4 3T^[^ T3T?I R^^5RR> 3mf^ ^?T^I ^rRTR Rft^T^ 'TS' 4 Rt R^ 4fTOtR 

3l4W3f[ "4 3T^?^ 5 VIII 'irHlS PrRf^rRaR 3T^?fn3ft '5^ Rt 3 <^^h pImi I 

(i) ^cT 1 r4r ■ghr RR/RR 

(ii) W RiT 3m RR/RR 


65.0 Rf^ 4 3T^ 
55.0 yfdJ^ld 4 3RJR 
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3. ^ ^ ^ ^ 3?qK 3TT«TT^' '4’ 4^ "SriR, 3II«IR ^ ^ *IR 

^ 90.0 4 3F^ MTT ^3n #ni 3 TT«ih ^ ^ w 20 4. ^ iRhiui i 

3TT^?R, ”34 4 ’TO ^Ito I 

Wm 

1.1 ''F^V '^7ffeRTf/TT?^f|TT/T^ ifN 4 4^ 3?^^ 3444cl i ^ ^f4?I ^ 4 RfTO 

4 ^Kl sfR 4^5Rt, Tr?^4R ^ mIqI 4 4^^ "^^chKthl ^?Fft tllVni Cl^h 44^3 <+)(<+» "4 

t 4 4uRrr?T Tia4 4 M^fki t, ■tot ft 

1.2 RhfdMi^d xp^/TIFSfr /TT^ /V^ i 4 pT 4 3 T^ 3 tR 43 ^ 4 ^ fshWeft^d 4 

-icHI'A ^ 3 Tt41to ^ 44 4toT^ ’'K "^TO eb<«b r«h<<l "TOT 4l 

1.3 <4'<s '+»c^/ tt®fll/<i5'»ilH/ '4^ 4 ■^^TT <5rHi<A 3Tf443 4 '’TT^ 41 <M 4t Mcicil HKS^fiT 'TOI 4 

'^H'SI^'S '3?’TO 41 'iRhi'l 5^4 I^Hl 3n4f4T '144 3?9K ’IT ’^'1(14^ 4h el'll 14*11 

■TOT ^t, 14^ 'TOT 'll 

2. 3^ 4 4 3T^ 4to^ 444^ 4 xrftf^ 4 4 ^ ■4f^44T 

3T^W3il' 4 3Tf^ 3?qT^ 34^4f 4 4t si^Fq '^\ 

(i) ^ 44 41 yPiJ^iddi 25.0 yRrm 4 3r^ 

(ii) ^ 44 4 aqrorro^ 44 yPdviddi i.o 3Tf^ 4 

■WtTO 5.3.27 : m\H 4^V 3|1t iMIdi ; 

1 . aftr 'stost 4 3cqT^ 3 tR 43 14 ygl4d ■44 t 4 totzt 4 41 ■^ror 

■q^et»Kcr,T, ■3TOi, T|4tTTO4’ 4 t 'TOT4* '^^TT ■3rqK 4 %T?; '1441 3T^ 4^T35I> 4 TO«T 4c1d»< 4 t 

3T4r^ ^TO W t4 ^t4 hm f4^ TOT tl TOT3^ 4 'fe 4 34 ^ 4 'HTEI fRdlch^ to 4 ^ ^?T4fTT 
■f4r3T 3^ 4 44^ fireroT ■^ ■ron^ 4 3y^«w "ti 

2. 3?«TO 4* MRR»i«xi 4’ 4 3T^n3 -qlTO^ 43^4 ^t44i 3rqi^ TT fi l ^iM 'TsT' 4 4 ■^i^ ■4f^i44 

34a^T4‘ 4 3Tp^ 44TI 3rqK rHHPdPteld 31^^311' 4 41 3T^^ #TTI 

(i) ■^TOT-^ 3TT«m: ■CR ^ 4^ ■ITJT/TO 25.0 yPdJ^ld 4 3r^ 

(ii) 4 ■4* 3 n^ 1.0 yfdi^id 4 3 r^ 

3. 3TTI?T3 3311^ 4T^cR?vRlR443fiT^ 33rK 37T«TR1' 4 % 1431 4 3TT«qR 4 ^ W 4 

90,0 4 31^ TO ^3n 43 ti 3T7«rH ^ ^ to 20 1%4 4. to 3Traf4T ^ ^ ^ yRror t f44 3 toh, 

'TO 34 cl<6 4 TOT 'Jll^, ^i<u| to4 *i1'*i 

t^RTTOT 5.3.28 ^/ZmZT ^ 4l^ TOH 4 f4=r TO^f 34 t ^Tf fet^f 4 TOH : 

1. 4^/em<i< 'TOH 34 t 41to tow 4 f^ro ■to4 34t wffer^f 4 "row 4 3 tRt^ 4 

3T^4jTTO 4 3^ 4 3T^ 44 TOTO ^4^ TOjf4d4 CqTTO) 14443 ■TOi 4 t 4 1441 3y^ ■’TWATwfl 4 13 i4 4to 
TO 7T 4, "43 3flT iid<*lM, "^TO)! ^n4/^, ^ 44 4^, 3 t44 '^tt 44»r 4, ^FTrorf, ■3 tof, "rof 

TOTWf 3^ TOTTdl* 3TO 3?^!^ 4 Itoi 3^^ 3TO 4 TO«T 4f4f?T3 to4 4to 14TO TOT 4l 

2. 3?TO 4’ mRRi®* 4 3?^^ 4to^ 314143 ■?! w4‘4i ^rol’ 4 tttot 3mf4^ 4 ■?t4to 14^ 4lf 
3TO 14 toto ‘TOT in, ^ TO^fdcb t TO 4f?^, -n^* 4nTi 3?nT^ MRn > m '■??’ 4 4 ni ■^Irofln 34^34 
4 3r^^ 4 toi 'nF Rrolwfen 3 t4^3t1' 4 3t^;^ 41 fIto : 







r OTn Tfl_ JelUt! A T ^ . .. 



Rmrq qn qra 

Rl^ q 4 r 

( qqqj-^pq 3l?qTT qr) 
(l]rq/^) 

3T*<nnj qfrlVIddl ('^4ftq? 3RR 4 

qqr 4) 

(1) q>?if/Rf^rqf "4 rir 

8.0 yfd^ld 4 3F^ 

1.0 qf^ 4 3F?^ 

(2) qr^/qfsspyf 4 rtr 

15.0 yfdVId 4 3F^ 

1.2 yRi^ifl 4 3i'<ji 

(3) q^fRq4 4 r/rr? 

8.0 qldVid 4 3F^ 

1,0 qf^ 4 3Fjq 

(4) 3iq^q7 ^4Te 

3.0 qf^ 4 3F^ 

1.0 qfiTTTq 4 3n^ 


3. 3nqR -gR^T^ -3?^ ^i>3h ^ ^sTTxi, ^ ^w\ 

^ 90.0 Jiinvia ^ «ni ^37T ^1 STT^IH ^ ^ ^TR 20 felt ^‘. W smfm ^ ^ mRhIUI t 
3TT«TR, "^R -5^ Tjft ^ ^ -grr^, tfRUT zjtR ^t 


5,3.29 : TIRT : 

1. WW <Jr^a '7^ ^ RTNrW ■^, ^I^nIh ^ f^RT^' WiR 

^ RR t, Titw R^eM^qil f^r^RT STfsTSTTR f^TSO "W't' I ^ R-HIc^ -afTh RRTT^ ?T«TT 3cMK 

STR 3ffTf%^ ^ RT^ ■31^ 3755fm Rttr^ ^ th? t'l 

2. dcHK mRR'ioc 2fi^5n?T Tara ^tNcf i\ tr^i qRfVm ■4’ ^ tjw ' ^Rl<^>1<^ 

3t 4^34’ ^ acHi*^ rnH^iPsid 3 t4w 34‘ ^ Rt 3?^^ ^mi 

(i) ^RRr-'ga?T smm ^ ^ 25,0 «fdv i d ^ st^ 

(ii) ■QT^f^ 3TI^ ^ ^ 4f 37?^ 0.6 ^rdV I d ^ 3T^ 

3. 3TTRH ^ tj^ tr? i|t? #4 3?^ ^ <irHi<r 3n*TPiT "4* 4a> farai wi^, ^ 3n«?n ^ ^ 

90.0 ufirncT 4 *ri ^3tt pImm sttrh rr 20 feft 4. tr arraf^ ^ ^>1 1 

3iT?jF, ^ Tjrt cR? 4 RTT tiR^ ?r 4 4tra f I 

WrW S.3.30 : 

1 . chiJPi^fl tuh4tt (ige ) TH tfct 4 4^ 4^ -q? 3444 ct 4 4t w rt sih ^ 

■qy <t>i«fr'it>o ^ 4 Rfftci 1^ w aTr4% 4 sftr 1 ^rt 4’ 4t4, ■i«+H^’k, ^ ’rpitR ■qi 3 ?^ -qr 

Rq^jR 4i ft 4‘ feci«^>i 4^ 34 t w ttr tr^i ft 4'3?qrq ^ srq ^ 44^q» 4t tr44i 

2 . •JTqrq 4 qRfVi«c 'ri?' 4* 3T^n<T Tara qi^wicb 3mf4ic ^ rt#4i ^cqR nRf^ne 4 ^ q^ t}^ 4fqqftq 

3r4jjin34’ ^ 3?^ ^rqrq PHHnriRad 314^34’ ^ 4t 3i^ ^1 

(0 ^ t^i4q bIr qjTART 10.0 nfrRm 4 3r^ 

Oi) W 3T?T (I^q/IRT) 

(q?) wrqr 5.0 3if4w4 3r^ 

_ W 3Fq _ 10.0 irfffym 4 3 ?:^ 

3 . '3?qiq qq tq, Rqiq 34 t q^qK q>t ^qRI f^^Ndl ^1 

4. symrr ^rqrq 4^<RF«4^^3ik^ -^cqiq qr^k 3n«n4' 4 4qr fqrqr w^„ f4 3q«iB 4^ rIj rr 
^ 90.0 qfiTTRT 4 ar=^ «RT ^30 4lqTi 3n«iTq ^ ^ rr 20 feft 4'. qr 3TRriqd ^ qq qRqm t fq4 ^t 44 
3?mH, ■qq q4 tj 4 cRF 4 RTT qq?, «?raq qR4 qkq 4l 

Wnm 5.3.31 : im 

1. 4 3Tf44cT i q)^ T4f, q>?T ^q^t, q»H tr rot qr q>^ R%q q^ ott, 

144^, Tftfqq qr q?4 4^ 1^4’ 4, ?r^ ^q*^' qr ^qqt qr ^ q4 qkrqr qgqqrq^ arq^i^ qtqt, 4qR^, 
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til'll ^ ^ 'li<^4*1 <4C4|Cv 

^ 3ipZ| I ^ <iM^<W ^C1 3l<^<A ^ ^*1 ^<HK FtiMI WchMI t 

f?P^‘ ST^Tcft ^ ^^sira ?T«IT ^ ^ tJ\ ■gsiRTf sfk fs#iiW.iHl^<ui '^kni 

2. 31^ ism arol^ i\ vW^ r ^d *ja' 

^ ikni tWIfte ^ ^ 3?^ -ekni 

^ 65.0 Tjf^ ^ 3F^ 

3, ^“Sl Pmi ^ 3#^ ^3^ ^ ^^PcrMth WT ^ #5^ m ^ 3TJPR 45 3rt^ 

^'m wt f3n top? “to ^ w ^ t to 25 iitoRT ^ ^ w to 

irm 

1^15?? 53J2 : “tpH ^ 

1. w 'k^ ^ «Tq?^ 3!tow i # 3to ^ -qr •^Pa (^*) ^ ^ zn ^ ^ tor 

TcmT, ^i fsTsitoiT 311? Bmn i^tn ^ torn. 3fk to topT w ^ Tto 

q? w> km Uwi ■■m ittoft, totor qr to* to ^qrto ^ 

to tot^i 

^ 3r^ to? ^«r ^’5ri^*?tor ^ icft sr^ toi 

W^ fito 65.0 ^ 3T^ 

3. fmti toll to ^1 ~dc«?R k toftoF torq» qft toqn: «m ^ 3T5?nT 45 utow 

k W4 3tol q?»n |3n to toi 

l^ltosi S J J3 T tl(55Sf . 

1. t??H tof k to t ^ to ^ Tpa( to), to to Tftto qr to ^ 

wi. w^t qi '3S* qqq>,, qgqqto* k qrq ^qraqrc m^nh w<t q^ft to 

to TO ^4 ^ fqji towsn ft tor qto ft* a eft 3Ttor m^ to a aitoF tok toi 

OTj^ to to-^ 4 w ^ qi ^ftoq toe! fm ftor ^ tori to «to w (to) 
toi to to qi ^ ^ toi 

2. k %’ k mm ^qffttod i\ tofti tofto ft* ^ qf toto 

sftto ^ 3rp?q toi k ftl si^ toi 

^ ^#?f toi 65.0 tom ft 3p^ 

3. Biqiq ft %# fs?arf nf to qt 3ffeTq 'sreqiq ^ fttoqqr toeqr qft fttorr hr ^ 3r^qR 45 TftocT 
ft ^ 3rtoi qqsT w to to, ftoi to ft to qra Tjrto qr T^to ^ to 25 tom ft q^i q»a to* 
toi 

^ihm 5.ZM : mkks 

1. ft to TOpq 3!fto t ft to* qft feaft, ^to 3lk tr tor, itm q ^to* ft ftopt 

qra qtoi qi ^ ft fto TOaqR 3jk ftft qitor ^ 'sm^ ft to to qi vc^ft4i<^ i sn 

tor Iftqi qqr ii q? toft, ftoto q iaq a^ i to’ tor afk qqr q^tof tori 

2 . ^janqftqftftor ft’ft* ^rrei qkqq> 3irfttoft qftfti torn qR f to ft’ ft’ft q^ -qw toftq 
towft* ft ton ■3?qrq frtokser tovift* ft ft 3 r ^ ’ aM torn 


(0 "^ga f^ftq to qq/qq 

fii) t^aft ft ttorq w 3ra (qq/qq) 

(iii) 3?to3Rq ft t^aft 


65.0 vfn^iei ft 
45.0 qftof ft 3R^ 
5.0 yftvid ft 3P^ 




[%?nTin—-^4] 


MR?T 


m 


3. a7T«in ■Srqr? 3(TT«TRi’ T^' % ^ ^ ^ 15R 

^ 90.0 aRlJfld 3RJ^ «RT ^sr ^1 aqr^ ^ ^ VTR 20 ftllt ^ STRlf^ ^ n^[T|^ 11^ 

3TT«IR, ^ "5^ cITf ^ ^ wcr, «IK^ tl 

5,3,35 : 

1. Pi'rffnn '^cnl ^ <^^1 drHis ^r*Hj)a ^ 4>'<>5 ^ 3f^, <rf^ ^ 

%FT ^ Tj>#* ^ 331^ «rFT ^ Itm i sfk diMHH, ^ 3;^ ^ iiwr? ^ <fi?3si[’ 

^ 3T«fhT 3mRTT ^ TffrRT c^i ^ ^ W t H ^1 

2. ■^n^, ^Ji?fi %^, '4‘, "53?^' '4’ "m i\ hm ^mK ^ 

sfh ^J^RR ^ t^jtrafrj^J^ ufd(^<ll ^ ^ ^1 ^Udd, Iw^, "cT^ 3PfK ^ 

^ ^ ^ ^ ^ ^ ^raiF'RT 1^ 3 ^|t ^tRI 

3. cR^ MRf>IM ^ ai^iTR Wf( 4dRi'd i\ ^T^l ^3rqK MRf>l*d "TJ* ^ ^ 

3T^«HT3^’ ^ 3T5?v^ fHHRinsIcI 3(J^W3^* ^ «ft 37^^ ?^l 

'ftrPRW 5.3,36 Rnfl^ ^rftaraf t 

1. ^ ^ ^srpTR stWtt t, ^ 3 »rrt, ^ TfF?T, ^ i( iN?, 

1^ 3t^ ^Tssft ^ igfT# ^ tun ^ w i sflr f^ra^ diMMH, alk ^ T(m ^ W3if 

^ 3?«fbT arrjRT ^ ^ T^ft^RT 7T3 j ^ 1^ W t ^ T^K ^fircRlcT ITS^I 

2. ^ "RITT, 1w ^371, T^‘, '4*. ^37T. 4* m ^Itf 1^ 

’?T^I 4)l^4» Vi 3fk ^?RB ^ n*>u^|ftj«|+ yrdfih^l ^ 3iTRT '^€( #01 fTT^ 

# aiftr ^ TRi«f -4'^, ^-11^ TTWR #n 3# #nj 

3. ^-4 3Tpm Tsrrer 4l^«h arer^ i\ MRRiibd 4^ ^ 


374w 34 ^ 37^ #ni ^cRR rnHOlfald 374^34* ^ 4t 37^ #01 

TB.TT. ^Wftoraf Tfe "RTT? 37T?^ 4 W6M»7 ?R*7 

3fnRicf» 4lf4ll4^lf3Sf 4 37Rftj?B 

(yRiviifl) ^ snRra? ( uPit^ih ) 

(tW#T) 

77^ 

37*574 

37f^#f 4 

37=!RrEFi (yRi^m) 

4#rS^ 

^i#JT 

1 

2 

3 

4 

5 

6 

7 

1. 

H^SK TTfssraf 

7 

2000 4W#7 

- 

- 

5i|«rrw*6 

1 

(^) '^4 3l4f 

7 

2000 #7#7 

- 

- 



(^) ^ 







^R#1T 







(0) n«l(H<ft‘s ^ W7 







W ^ 






3. 

34^71 

6 

- 

- 

- 

5)[WR> 

4. 

^4Nt 

6 

2000 4t4#7 

- 

- 


5. 

37tor 

8 

2000 #f#7 

- 

- 

^»llrH+ 

6. 

37^ y|<Ml4l* 

8 

2000 4H#7 

5 

as 


7, 

3(^7 ^ 

5 

- 

5 

0.5 

diU||rH4> 

8. 

CHKi, TSrf# 3flRI 

5 

2000 4H#! 

5 

as 

afUTRq^ 
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'WtoT 5.3.37 VltRUrt : 

1. vnniH ( ^ ^ ^ ^ ^ 

^ 3lh: ■?ft^ ^ m^iHici f^T^IT W <JCM(S 3rflci^ "tl Tjflfilcf <J1NI4, ^6^, 

yi^d, <jr^fl FT ^ ^ 1^ Tf^’ ^ 'Sn^ T1 TfSPTTI ^ t|lT^ tjt^ %Tq^' 

Ft t^rfFR FT^ ^ 1^ h^Iki FF^ ^Fif, Tfr t, IFF W f sih; 'SnRFT VftHld uRhTI ^ 
Sl^ftr Fi" f’I ijillnn FtFF ^ ^TF "'jyf FRT FIT^F ^ ^ ^ ^ ftRHBFF ^ TTFcI^ FT TT 
FTTH (TT?TF) - 18° H. T FRI FTTFl TIF (Fjf^) frf^ F#‘/FF ^rTTT ^ 

F^f^d fttcT tT ^FT Iff F F^FI ^TTF, TtTF cihl, Ff aih TF^ W ^?TTT ^ 

4'T^cW FF FT^ i\ F^l 

2. "STTH ‘F’ ”4* ^ra #FF 3ni1%^ ^ F#^l '3FK MRI^I^d ‘F* ^ TR{ 

3T^JF3^’ ^ 3T^FT ih]\ -StTH ^ *ft 31^FT 'StFI 

IaPi<4H 5.3.38 : vfiRld Ff^JIF : 

1. «^44t* <ai^«^K FT^' '^' ^filPan TF F oTPvd* FT ^ ^ '?ftfiRI, "TO F^ftiRI t, ajH 

■Tt0 ^ %T 3IFTTf^ %F TF IFnT srfvf^ il Ftf^ Ff^STF FTft, -RF, FT ^ Fift 

^ ^TR Ft TOt f ^ Fte F FT^ FFFT ^ -^FT t "Sit ^Nt f{ f, IfRIFY FI ffPFT FT^ ^ 

1ft TtIf ft Pq^wf triF TF t 3fk ti^Pqa 'JTFFT '4’ Tllldd tIfF ^ 3T^ftT FSft TftfiRT TfllBF 

^ dF Ty^ Hidi FTTTT FT <TF fF FT fTTFTF TTTF^ FT tYr TT FTFT (m$HI40 ” l>r €TTfT 
FTI ^ FRFT TTF (T^P^hO) frftfiT FTpSH F#'/T>F '^rTTT ^ ^ tNjR ^ 

FTF, tWf T^FRF,^^ Ff ttF^ 3^^ FTRY ^F ^tTTT ^ 3R? #T2F 3^1^ ^ 

2. FTTT ■^‘ FTf^ ^ FTTET TT fF?tTF #fftl Fh TFR Tft FWjY FT TTtT 1^ 

TF t, ■3FF1 ■?FT ^fht '^TRT Pd^lndl TTt #41 td, FT^ 3;frc 3T^ PcjvjlIdlT TF«I ^ '^FI ttmi 

3. ^FTT FT '4#RT#T T^^ TpFcTF ^1 FTTT TRfVm ‘FT’ ^ ^?R 4 fiWf»lT S^FIFY ^ SI^FT 

#FI 

5.3.39 : FtftH «i1cifl ( Ff# ) Tiferar/ FT% ^FT Ff^SRlf 

F TTtfFT F T^ TW^IT ^P^tY, fI^', 3Tf 4‘ F F# F# F ^ TOFT, ^ ftfF TF 

il THsft (TTfsiRY) Ft. 3T#^ F TTTNt Tf^, ^T^ Ptfd ^FT Pm F TP^ # FFRI TWT 

CFifdd'O) Mrftfd '4* tMfi ^ ftf, tItf t^frf, fY aftr tf^, to TOTftt 

^ aftr W dF ^ 3fht dcTTT ^ ‘^T^ctd Ftf 3RT #T^F 3RTf%F ^ TI^ RF '3TTFT 

■4' Ftf^ Tf^ ^ 3T«flT V3[ F TT^I Ftf^ tIfF dT dF T|yf T^' FTY FT# TRI IF FT ft lE lFTM! ^ 
TTFd: dIMHM dTT #3: TT (H1$H^) - 18° # d T^ Fi^l 

2. d?TK TWtF #’ # T^ T|{R 4fTFtT 3#^#' ^ 3?^^ #?ni 

I^PiqH 5.3.40 : FrT 3TT*nftH FF SH^lfYd : 

1. FF SiRnfrd fqqY'*1 tTTRT/^f^Td FF 3<itnf^n f^qY'^i ^ FJFTF ^ TTF?I^ TTYt ^ IFT FTTTfF! 

^ ^ ^ drTTT 3TfT^ f # FF #Tf ^ F«T #TF T^FKfT sftl ddTTd ^ TT^f^ 3RT TfFTFY fY 

ftTfeTd FT^ 3TfqTTF TF t 3^ l3TTd dH FF^ ^ 3TTFdt' ”4' Ito TF tl ^4' 

drfrd FdT TT -sft? Ft fTTYrdl dWtl w4 PqdiPm 3fhc ^slPi'Ji 3Tdf^F ^ ^T#4l 

2. d?TT^ -4’ Tfrfw 'F* tY 3T^ #?qF ft TT#Yl drTTT MPtfV l hi 'TS' # df ^PdF^T 

3T4^3Tt ^ 3T5 ?f fYnri dddd PiMfciHad ^ ftFi 

(i) 3n^ (TT/TT) 5.0 TfdVId ^ 3TdP«IF 

(ii) Tdtd ^ 1^ f##' ^ 3T^TR FJTRTT F# ^Tl^fTd F# TT FcT 3# (TT/TT) 5.0 UPdi^ld ^ 3F^ 


I 





[qmill—W4] 
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ftrf^ 5.3.41 : T|f?Ta<hrTOft^^Rrit : 

1. 1FW ^ W4*fl <3riis ^nf^vla i ^ ^ TTFF 1^ |T^, J^esW 

'♦ktiCH^ cil) sftv’RT ■^TSsft (^rffesR^), t^«iq>) fonqii tI%<T 1^)^ ‘W Wl§?l I^RT W t "^IT ^TOf t 

^ f ^ ^ ^ t 3^^T ^4<»»K4» ^ ^ M4>I4)< ffm ^ i[ WF, ^rtf W5^ 

3ih ^ ^ ^«i2w 3Fq «Md«hT ^ f^i»^ nr sfk "m ^ ^ 

■'rftrte ^ ««^<iii 

3rtw3rt‘ ^ ar^^ ^1 ^ 315 ^ ?hn 


(i) ^ ^ "q^TO 


(^) 

500.0 yRj^fio A ai^T 

(13) ^ 

25.0 TifirncT A ar^ 

(■q) ml aAi (to^fr ^^zA) 

25.0 Tlfd7R A ap^ 

(ii) alh: «(^4V 3n aAq (miTO) 

40.0 "STflRTF A ap^ 

(iii) At^ 4.6 A 3RfA3> 


(iv) ^ m*! (xm-TO) 

5.0 wRufia A aT=ff«R» 

(v) FTFit^rftRdj 311^ A aifAA^ TO (miTO) 

0.5 itArr a amter 


3 . an^H -^rqrq ■ 3 ?^^ atnerpit’ ^ trt snqn ^ ^ «tr 

^ 90.0 Mfn?m ^ aq^ «FT ^a^T ^1 3TT«TR ^ «?R 20 1^ i(. aTRTf^d ^ ^ 'qft*TM i i ^ g ^yq 

3n«|pT, ■31^ ?TTF ^ '^, «TRW t\ -qf alNlH^ ^ ’W' cTPl 

iWti 

ftrf^nUT 5.3,42 : 3ini las* : 

1. aim ^c.'O ^ <JM^4d i^rfiT ^ wq? ^ aim 

§Ts<»)i qr^), f3Fm?T focicM, ^[^rm w t, f^mi wt ^ ^jrt “w^ ■*tt 1^ 'q^ 'qr iim» ^ ^ri 
f aih ^ nr®? W4>< •'mi i\ ^rmr, mf -rm^, aAr ^ 1^ 

^ aRT 1 ^ afk irm y«W)iui ^ feA 3 rt wr 1^ ^ 

2 . ■3?qT^ ’4‘ ■A* ar^iiTcr ^gra amf^ ^ ir^^i "amK 'lar' -A* ^ -qw ^aOq 

aiA^aA* ^ ai^?m ^1 - 3 ^ 1 ^ rnnldPiid artwaA' ^ «?t ai^?m 

(i) ^ ^ t^jt/i^ 50.0 liif^ ^ ar^ 

(ii) ^ af^T (i?iT/^) 40.0 v^m amjH 

(iii) 4.6 ^ ai^rf^ 

(iv) ^ TO 5.0 uArr -a aRftjgr 

(v) ^!§4l«H)r<4) arcff Af aif^ to 0.5 iif?nR -A amf^mf 

3. arr^RT tor ■A'^cTTF^fU'S^aAT^ tor an«n=A’ 4’ ^ 1^ ?ft an^im wi 
^ 90.0 iifA^ ^ ar^ ^ ^3TT ^1 ai?qH ^ ^ mi 20 feft a. m aiRifNir ^ ^ ^Tfiro t 

ariTO, "aA irf "A mcr «ttrt ■’Am ^1 

■ftlpRW 5.3.43 : aRUT : 

1. ai^TT A ^ Inffifd arfAAir t "Al m#’ m nl^qY m "AA A TjmT trot Atm umAt A 

w<ri ^ Ft afh ^ m A ^ Ft, aftr ai^ m w^ A mmr, am^, AtAt m <fNt‘ ^ trot 

irfmam A Fti armi A* mm, iiFif^, aRi^, AHt Ftt m ^ fNf, to^, to^ urto 
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f ^ tu§r^«u 3tkrl, 'f)Cl 3^7 ^ SrT^R "cffS, Wf*f5f 

3T^, tn ^ affk ^ ^ 'qftelftiRf ■=1^’ 

2. ■3?^ vWi^t 3i^mr rsm 3RTf^ i\ -s^ trftf^ *is* A'-^M 

3rtw3?f ^ 3T^ i\;m\ rnnHerRsid ar^w#' ^ ^ it^\ 

(i) I^TZRH -^IT Wf ^ 3^^ PlHf^ngd 3^^^n3Tf ^ ^1 

(^) tM?r 60.0 afcufid ^ aRp 

t 

(^) ^ % 1^ ^ m tkilois aro 12.0 afcTW ^ 3F^ 

(^) % 1^ ^ ap^ ^ ■4* ap^ 1.2 afdvid ap^ 

(ii) araiT 

(^) *rR 60.0 afdVId app 

(^) ”4' w>ci a^ ^«b4 ®^ciei4 

(iii) "fif araiT 

(■^) m 60.0 ater ^ ap^ 

(■Q) PT?f^ ap^ ^ ap^ 2.0 afd^id ^ apj^r 

(iv) 7f|?r 3T^ ^"SniT 'BtpT 31^ aif^P>?T ^ fdfd^^l ^ ^ I 1^ ^ apif^ 

araR "^R («f^4l ■ai ^ ^iri ^*) ^ araR” ■an^i 

“ftri^RPT 5.3.44 : aftRd<!| : 

1, ^oin adf^Pf '^PT “aPiK aif^tT ^ ^ (arH^RT Rfscn afP) f^r^) ^ df4ci 

^ PHF arfHapcT pit t ai^ ar^rfir^ lani^/mata w^<ui ar ^ facaaR 
aftrTwf l^pn pn ti ’acar^ aiH^, Fa ^ Tn ^ artf^ ar arrf^ ^ Fa '4' 
aftr PT^d, ^^ocilsK, (J|4ii«w), vRT^dd, apm, '^KfT^, dJai ^an, ^ao ar ^ ^ Fa W ^ 

ii "acaTa A' aRT, ■Rrara aw, fRw, an atw Rgsfnw ^ mia rimjjI fafa^, wa, arara, 
aiaaFR, a.^14), ar ^aa an fecian, "t^sreRa ^aref anf^ a?^^ ■ar Fa^jR A' ar A^, aar^, 

aaiFT-FRa?^ affr "^nT^id ^ Fa Wdr ti "acara an fa a1a4l arttfra tjUa>< aik <sAf^ 

^ aa^ la fa aa? Fan "^kn afk aik fawffta aaf, ai^ara afk Fna a^ aRpara lamaa a^’ ■?kai arara 
A af^f^ivi *TS* k’ ^ a^ ^faa>1a ar^^a# ^ ar^ af rdHPcinsid ar^^a# ^ A\ ai^ itm : 

Faar^ifFai^ Faai if 4)f^<ia <kiVi$€ Farn ^ih an ifr^ iitks ^ 

Fa'if Faw aiH aPFdi 

3 4 

! ^ arafw - 
3 k apfw - 

0.4 k apj^ 


(ar) ?f aitf^ aMa i Pid / ai^r^ 

0) ai^FSd: a?mHf A 5.0 yfd5fid ar^ 

(ii) aiar^Fsar anaraf if 6.o afa^ia i ap^ 

(iii) yi<?)Ia«t> ^faw fan*aa ^ ara 


4.0 TlfcRR 
4.5 yRiJfK 




[qpT HI— 


«rRtT m arm t aroraRar 
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1 

2 

3 4 

(<^) 

- 

- 

(i) anRHt ■^‘ 

4.0 yfioiid ar^ 

4.0 ^ anf^ - 

(ii) aie(i^^4d: -^1^ aTT«n^ ^ 

6.0 TlfcRI^ ^ aflT^ 

4.5 yfq?ia arqfR^ - 

(q) an-e^K 1^ Tf^ tq ■qcv^ 



acflt^fg 

6.0 Mfn^fw ^ ar^ 

- 

C'q) fq ailf^q 

- 

_ 

(i) <i«i«i 

7.0 ^ SF^ 

- 

Oi) 

10.0 "afimd ^ an^ 

- 

(^) ^TfinR?T q^«i 

WTT ^ a^^qR 2.0 illd^^ld 



^ aqqf^ 


(^) '?)lc«yIdM«i 

WIT '% ar^RiT 2.0 yfdvid 



^ aRfq^ 


(^) f^idlq 

1 -^tof^.m ^ apf^ 



'^f^iuw ^ ^jpTZ a^f*r^ t f^‘ T^' arijTTfcn ^ ^ t ^ f^' 

^ ^ TRT^ft '^* afftr *1^ ^1 


'ePte^rf^HW ^ ^Jpiz 3Tf»T^ f f^TT^* ^ %5\ '5^^ f 'qiT f^P^fTcT ^ t‘ "qT 1^ 
■'TT aRTTRI^ ^ r<niqil aRTRTR) ‘tl 

sn^i 

f^^raiT 5.3.45 : (tfe?) ; 

1. ( Ttf^ ) l>IViW*> HIR^H ^ ^ 3TfR^ t ^ HlR<ld (^5^^ -EF^ W ^ 

r^cJ<*<, sftr 3TR7W<T 7RT tl 'S^ -JTT WcFT ^ i^* ^ 'RcF^ tl "5?^ 

^ fn ■Fn^ ?RtT 3^ 'jflRld TJcT ^ a^R ^“d^cF R^RTIT ^ -gcRJ it^TTI 

■ 3 : 5 ^ A’ ^TFR^ -^arR atik #it a^^ ■»ffi?cTT w fcfiucn ^gsR! #tti 'a?^ "4* MRfVi<^ arj^rnf 
^gra a f\ MRfViw '’^ar* 4 ^ ar^^aif ^ 3i^ ^i -srqrs^ fHHrdRad 

a(rt^3# ^ ^ asf^^ itm : 


(i) ■'Sl'T^^fd 

15 Tjteioo m 1^ anftrar 

(ii) aiT?[m (T^/Rq) 

3.0 3Tf?RRf ^ aPRf^ 

Oil) WT (■^/tl?T) 

2.5 3T%m aqrfqq? 

(iv) ^ a^ 

55.0 -0 3lf^ ^ 3P|q 

(v) ^Tfftgr aq^ # ^ -^f aiftidfidd Rii«f>Pld 
qit artddi (xrq/i^) 

0.3 uld^id ^ anRr^ 

(vi) ■qo^^Rsi^ang^EiTfs 

50.0 f^.3n./f^.UT. ^ anfq^ 


^ a^f^dd fqfrRgi fo6i<i afk ”3!^ aqr t*i 


l^fRpnr 5.3.46 Ri^«f)i ; 

1. (^ ^ ^ 3ir^ t ^ 'mtzm -qr^ 

(nmcti'w ^ ^ ^ arn^' ^ a(?T=q ^ tWg^), Tft^n, "yq, ^ -rt anf^ <*><iM<ri 4<q4<i^ 
gr fiRTn^ aJh IgnwR ot arfii^iki w 
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(^) ’3:cq[K '’9»’ 3?^^ Tsrra ^ ^cqr^ MRf>itd "tst' 4 ^ 

3T^^3it ^ : 

(i) 3n^ aflF^ ^ ^ -4* 3.75 llRmfT ^ 3?^ 

(ii) ^ (^/^) 1.5 -Srf^ ^ 31^ 

(iii) ^ *rFT 0.18 ^ 3r^ 

(iv) 311^ ^ ^ 3RI -srf^ 3^ i\m\ 4><md ^ ^ TI^«f 

4^ el'll I 

(^) 3rqK armrif % i^ # 3n«iH ^ 

^ ^ 90.0 TlffmcT ^ 3F^ *RI^3n#ITI 3PIR^^ ^ 20 1^ ^ 3TOt^ t3i^ ^ t M-g^ 

3imH, "3^ «TR^ ^| 

2, fjf^ ^ ■3?qT^ 3TfH^ t ^ 3ik JHHldT ^TflTcT ^ Tf^ 3F^ ^ 

7PTT i 3^ f=FTfe%cT 3T^^3fI‘ ^ ifm : 

(i) 3TT5a?IT 3.75 yPdVId (t^/^) ^ 

(ii) '4* 3Ti^ -m 3^^ ^ igl^pjr 3TT^ #ni "q^xf ■qi qqT«f, 

qiiHei ^ f^rqrq, ^ -gkri 

2. tmqrr ''R S{^ ^ fq1% FR^cT: 1qi=T%fe?T wm ^tprit : 

^ PlWd 

3. 3rT«rR ^ ^ 3^k ^ 3TT«n^' ■^‘ ^ ton nl arrmn ^ ^ ^ 

^ 90.0 -stom ^ 3R?jq 1TO -^an itm\ an^rr qn ^ «7 r 20 ii. qr 3imto ^ ^ qftor t to 
37T*jIPT, ^ cR?’ RTT ^TR, qR^ qt^ ^1 

toraq 5,3.47 n(lM»ci : 


1. ^ “to (f\#Hcbi Tto) ^ ^ •jqto ^ to t ^ "to iftot w 

^jfmr t, a!Rto itotoR ^ artopq ?t?ft f‘i to 3Rsra ^ ^ 'Hisn, 3 r^, ^ qy sntoh 
q^‘ ifi\ 

Tq^ q^*f 3flT qltc^ q^* "toi qw, q^, ijqi ^irfq qin qqi«f ^qq q^' #>ti tot 
toqf^itoT hm 4>T ^ 3T^Fq 3iqf?^ - 

aq^ 70.0 qtoiq ^ arrto 

^itocT to, to^* Tfpto ^rftor to qt ^itoto t qrr q^ aq^qrr 5.0 qtom ^ apto 

W^ttoq <Rq qm tofqq 30 qiqi ^ 3iqto 

2. ftoitor Pcifiivi totoi qe- ^ qto ^ ^ ^?rt, -rr? ^ ayfwq ton qqr 

qcqrq 3Tpq^ ti ^Nf 3^tT ^ito qr toi qto qqr ^iq^n t 3lk ^ a qs Hi i ?^ ^ toto 
ton qqr ■Rqjqr ii qqnq tonto qqrqf, qftto ^ qrfe-^Q^’ afh 

ton cfcqrq qn r+hhh tn, qrqtoR T^iq sfk ^qm tor alh artoqR qq afk ^qra qqr to*qq Tto ton 
qqnq 4* tonR qq tqqr qqr^f q^ toi qqnq W 'qj’ ■^’ ar^ira toqqr ^ ^toti qqnq q fiftoi 

^ q^ ^ ar^ ton qF PHHPdRad # «ft ai^ tor : 

(1) anstnr (qqqq) 15.0 qtom ^ arnto 

(ii) qtoRT toito (qq/qq) 2.0 utom ^ anto 

15.0 qtom apto 


(iii) “tot ■^qn torto (qq/qq) 
«S^*TU| : Fq ^ ^ 3rto ^ to - 
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(i) P^hVir^Vr ^ 3rf«r^ ^ ^ ff, -q^ ^ ^ TI’TTf^ t 

fTf?^ 7^ <sU€jqcll •sftr ^ ^ TI'Mliqq ?1rTT ^ ; 

(ii) '■^frfi^ ^ 3ifvr^ -mi ^ ^ ^ ^ P^wd t^f>?Tfq?T f # wrrHt 

#cO t rchi^ i Pi^sf i V ^ ^ ^ ^ ^ ^«nf^?T ^rmt ti 

3. f^TOTT ■Sflf^T^ I^WrfHq’i <^<,1 i<cl. oft’jil) srf^yikl t^rqi "qq! <srHl<r "f P'JI^ V4*;iirFTT 

■w t aflr f3PT^ TO ■qff^ ^ f\ ^rqr^ ^rqft^, ^ iw, h--!*^4xi 3ik/^ 

TOT ^ ^Tf^Tp^r^d ton w i\ ^iTO ti totor 

^ t'tl* W ^ afk #n ^rfk "n^? a^lr t^ik, afh: f^f^fP^Fn 

"^Pmi ■»!* ITO 'qtodi "^Y^l -Sr^F^ qf^l^JV* TJ ^ flf 3T^^3^Y ^ 3? < 

3T«1^ tof^fyd 3;T^W3Tf ^ ^ 3T^ #n : 

(i) 3n^ ("^WT) 7.0 T?toM ^ ^pto 

(ii) tor ^ fq (^af) 2.0 3rto?T ^ anto 

(iii) ^Fft 1,0 Tltorl ^ 3pto 

WUfYch^Ul : ^ ^ ^ ^ to^- 

(1) ^ ^ a^rar^T’ ^ mm f ^ ^ 1^ ^ w toftm to 

i; 


(ii) '-aTc^ ^ ) to ^ ^ 3 tWcT f to4‘ to toto to' ff t; 

(iii) to^' ^ fnto arTtor t*i 

4. Tsr^ ^ totor ttoto^ ^ ■ato to fq;, wn ito' ^ ator^ ton to 

'Jcni^ arftoTT f I tor ^sit, TOto ^ aroto, Tito ^ tor, to^ ^an ^nr i\ ■tonri 'srm^ 

t(l<M, ato q'l^sRi ^ asffifHbfqa '^rr 414>qiI drMK f^RTdPn 4)Rd '+5^«\, 
^to*, qtIcWsT ajlr «\q«i ^ toll "acnT^ ^ ^sfito^ alk tor afh: Tf«i alk to^ 
^ toll aro •^’ tof toro to fn to' tori vftR> T v ; ^ tto toro i\ f\ 
MRRfi^i "^to "n^ "qw toto to^to ^ ar^^ ton torf^rto towafY ^ ’ft tor: 

(i) anto (T^TOf) 30.0 3itoRr ^ arrfto 

(ii) arte ■^' aito^ o.i irtocT ^ apfto 

(iii) ^j^to/^SfiTTPRI 5.0 yfdSlld apfto 

(iv) TO wf 1.0 utod ^ arrfto 

^ ^ ^ toto ^ to 

(i) ^ to aiftor i toto to "nr to, towr, to tom torf^ 

to t'l 


(ii) ^^rffTTRfl* ^ <91arf^iid '^* ^ dir^ ^ ll><ilqa a^/^n aiiq<u| t|>h^ mR 

amft t -qr <to ^ H6<di«f uPwcfd tor i; 

(iii) ‘^Tir «n«wPi M<H4f* ^ 37T'^5pn ^ ^to, ^T^, to, %?to ato artocT i‘i 

5. ■qFTH a^hr ^ if 3to ^ to wrr qtof aftr ^ ^istot aitor^ ton to a?qT^ 

aif^^ f’l aiTO «T^d Tto, an^ro «fea Tto, ‘nstor 'm arr^to^ ^ ^to* A' to^ ^an ?Y TOdi 
^1 *<JTO^ 4iin^q/*}0 -gto*, aftr 4l\qui toll ^ TO TO^ T^, 

afk ^ tofddi «M^qi« tor <i«n ai^ro, TO^Om, fq«^n iffto afl? "tom if tot ton ardi^ A' torr^ 
Tn to toi TOK rdHPcdOdd ^ a^ror tor : 


4110 GU10—22 
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(0 mi i.o RfiRFT ^ 

(d) ««RfiJW/440l (RWT^) 2.0 MfcIVId ^ 

(iii) ^ WT ^ R fi lgqg fd ^ 1.25 R^npm 

v^imm : w % ^ ^ ^- 

0) *iRir ^ airarctn ^ t?TT, ^rndrr ti 

(«) trrn^* ^ ^ ^ ^ «i3aif 3(fk ^Ftzrnrft 

nwm^h 

$.$,4S r ^ (^) ? (^) 3lf^ ^ f^TWf ^ aTRfTfT ^ ^ ^ 

^ 3ir^ f ^ isn^ t ^ wiR TTitn fvR ^ f I ^ srt ^«it 

20 ^ Rf5r -mwmii itm\ 

w .• ^ 3i!im 

5.4,1 3(||?rj J 

1. ^ ^ %I ^ rH4» l <rl l W Rfer 3lM^ tl M fH^^dHsId 

14.0 TJfdBci 3^!^ ^ (^ 130.133® m ^ fi^ ^rqm 

^ m) 

2X} ^ *157 ( ^**^) ^EIR 3!TninT MT) 

ai5 irflr?m ^ #ft (T^^fttp) aif^ to (^ 

m) 

6.0 siHmef 3#^^ ^ it^ (-^ ^ ^ 3tt«ir ix) 
smm (90 0.18 ^ #ni (^ m ^ tt) 

ai^psr^m 1%-4f I 

W #^) ^ T??Pf i( ^ #fIT} 

2. ^nei ^ 3iT^ ItoM^ ^ -211 

t , 

(^) 4i^7to (l^rf^ '^\^, ^ 

(Wj 

(a) f«fM4; 
i'^) 3#( 

(^) f^^iRfhri 

^rraff^ ^ ^ 95^^14><0| ^ PHdNl t ^ ^ RDTT '4' ^ ^^Pdd 3Tra ^ 

^ ^ 4 TO '4' ^0^47 TO T^’ 0.30 TO ^ TO 3?h: 0.35 to ^ 3^fTO? ^ ?Pmi ■qF 3qh 

3?h4 ^ fWi 

3. antT ^ 10.0 qfF?m ^ ^rqr Tfiroft qo TOi“^#qT a^rzr”-qr 

ItoTTO tot TOT 7?TO 3^f^ tl #qT 3TT2T ^ A’ 31^^ PcTdiq«b TOT t, 5. 

4.13 q4 TO 1 '3T^ 3ifTOrP«Tci aner ^ mh^jT ^ ar^^ #ni to ai tototo, to af^ xm 


TOT«f fronro tot Frqrq 3#r4F 

^ ’4cil-^(*f<i 'Ill’ll 'Hitii ^); 


§ft #!1' t" 







[irPTin— 


^ TTSPT^ : 
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^ ^1 f^mpn ’m a^h vm: ^ ^ 3r? ■q^«f ^ fFiUrf^ 


aTTjftTT 

?r:J?T?‘^^Fijfl1t«K aro ^ to 

^ “9^ (■Q;q X 6.25) 


14,0 TifTOT ^ apiflRr ^ #ft (-^ ’q?) 

2.75 »fci!!W afrf^ fHt (^p^ aqrqiT m) 

0.1 ^ ^ ^ (^- ^imR ^T) 

3 ii«iR qr 12.5 Mla^fin ^ qjq 1 ^! (^ asmiT 

qr) 


anft^ ^ anqR qr 2.5 qfiiYRT ^ 3#w qin itm\ (r^ 

anqR qr) 

afTFRiT (90 qfiwcT (^c^hleei '??^) 0.12 aRisfid ^ arf^ q^ !?tqn (^pi» qn qifsirt qt) 

^ q^^qqait^ ^ ^ aqfroqq %qi qqi i (^ qr) 

qF (0^'ti ^ <i<) q^nf pi^n i 


ftjPrqq 5.4,2 ; 

^qqiqg sftr TO»f ^ q?T qr itq qrr f^rq.^ ^ m ^m>x 

qjT^ qqrqr qqi q^tq TOiq arfq^ i\ qF fq^qf^rfisq qH4>T ^ ai^^M F^ :- 


3?i^ i4.oqfq?iqt aif^q^^ (m I30.i33'*€ q<?5^ 

cfq» qqiq»T arqqiftq q*!’ ■qiq;) 

qw 1.0 qfcRiq ^ aflrf%RF q^ FHt qR ^ qiiqiT qc) 

q3F[5^tq#ftq» aqi:^ 0.1 qf^ ^ a^fW q^ F^Tt ^HqC'tgtq? 

mm qr) 

7.5 qfimq ^ arfqqr q^ fM q?r ^ q?> 

q^^tFT^ (90 qR^m 0.12 qf?mq aifqqr q^’ f^i m ^ apnt qt) 

^^)Fd ■qfiRT) 

^ ^ ^ arfroq^T %qT qqi f 


qF ’jxi^ci^ ("^qr) afAr ^ ^qq Ftqri 

qf^ qrqiq qn ^qjft ^ qq^si^* ^ qq^ faq i ^rd l ^ qt aqt ^ rdHPelRsiq 3lfVnlF»qTq^f?q^ qn qriqi 
qrq^ <iifOid qrqT '^' Itot qr q^qi, 31«ri?( :- 


(airqqjqq) 
MUPv i qq (aif^^qq) 
(arfqwT) 


40 qm qfq q^ wm 
20 qrq 3jfii qn 
200 qpT qfii qq 


2 . ^ ^ ' 4 * pHnldfeid qqr qr aqf^ qqiqf qrt froq^ qra ton qqi qrqiq anfVr^ t, anqfc^: 

(qr) ^torqq q»toq Cfqftq ■qrqr to ^ei totqi ^ ^ q^qffq wqr t) 

(7S) #FT, 

(q) qi§Hld, 

(q) fi4qq^to , sfk 
(IF) fqqto 


^ftom qjtotq ^ qfq qF qq^ ^ to torqr qmr # dt ^ wi Fkr qqto to ^ qR 
^ ^ qrq ^toqq qn#^ rr o.30 to ^ q>q afftr 0.35 to a^tor to toi qq ^ 

^qq F^qri 
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3. ^ ^ lO.O ^ “HtRT cT^ ^ 

^ ^ ^JTRT ^ ^ ^r?!rri pF^diebi 'nm -a:?^ 3 iMct ti ^ a^ra ^ f^m 

pHi^cbf^a 3TT^I t, 5.4.1.3 ^ 1 ^ aTfq^«T^ TT^n aiTTH ^ ^ ^ ^ *41 

^r44F inn, ‘41 ^ xf^ "gWl ^4X1T4 44; ^t>R4ilX4>' alk T^ 44T«f 4T 45t^ ^ fsRRft^ 

4F rHHP^nsIcl RH4iif ^ ^ :- 


3TT?[?!T 

«{jd 

rT5?T5^\4#ft4> afTRI (44X114^) 4 3lf4#I 4X3^ 
^ (R=T X 6.25 ' 


14.0 yRiVM ^ 3Tf44> 4^’ #ft (■^j®4r aiNTT 4X) 

1.0 ^ aTfq^F ^ ^ C^ aiT€ITT 4X) 

0.1 !if^ ^ arP^TcF t^T #ft ( air«nx m) 

,--q- T; ’2 5 ^0^*^ ^ 474 ^1 aciMX 

TO 




aXT^ l 4X .0.53 ufdVia ^ 4^ 1^1 (^1^ 

mnR 4X) 


(90 ^X4n?c4 xfe) 

■f^ 44^RXTail^ ^ F4 *4* 3^p4S444 44T t 


0.12 4f^ ^ aif447 #ni (^ xm aimrx 4x) 

(^ 31T4K 4X) 

7.0 ^ 474 ^ 1^1 (^ aimrc 4x) 


4? ‘}>a«T>a^ (<I-^'t; arlx ac4*f *544 $^*!ll 


1^444 : 5.4.3 : ^4lf^Hf (XJ^ 4T T4T) 

1. ^4if^4r ( XJ'ifr 4T T4T ) ^ ^ artx 4r?R 4t474T ^ afk ^cXFf f 2^:7 r^tv 

'3TTT4 arP4^ tl 4f 479^, 44 a^k Xf^ ^ a^k 4>t4 t4 ^ 4lc4 #41 4F 'VFPPP ^ 

#4 :- 

3r#T 14.0 3lf^ ^ aif447 4^ (3fic! j3n,1.2.>* 4X4l 4®’ 

447 cNl^TX ai44Tf^ ^ 


^ 4T4 

45?Tf^t4X#47 ar^XI 


lJ.<r4ilglcll 34^ (90 #R4T 
Xlf#) l^rk 44^443lt^ 
^ 44 arf^oMcW 1#4 44T f 


1.0 ^ air447 4^ #fl 4TX mm 4T) 

0.1 ^(ftm ^ aif447 4# #tt ( r^xOr^ ) 4X4 (^ m ^ 
a44rx 4X) 

6.0 4^ ^ ate 4^ #Tl m ^ a44r< 

0.18 TtecT ate) 43ff #41 < X5*4? 4R ^ SIWR 4X) 


4^ #1474^ (xl#e #0 a^ 4rxnf ^ 21^ #4! 

farfte 5,4.4 ; 

1. ixT4 ^ 1W47T t447T^ 4^ 44T (XTT^XTX Rfxfef#) 4r< ^4r-' r^ 44T *3?4I4 a(lf^ f 3# 

f#' 47^ f4c44T 441 44l«l 4T 47^ 344 f44T?ft4 4X4 4^‘ #n ; - 

te pHHPdP^ci 4T44;t’ ^ ar^ #n :- 

(47) ^ Wl 5 yPdVld 3lf«T^ 4^‘ #TT 

(23) clj^t?I^'^]'+trlir<47 3441 k 3ilqci^4 4X4 0.5 ypl^lfl 3rf447 4^ ^I'fll 

1¥wT 5.4.5 44f Tsfl : 

1. 44f 4iV ( 44f 4T4ff ) 31^ # XTT47 (#t44 44# 4T #t44 fe1xe#l) ^ 3Tp441^ oc4I^ #41 4? 
f4 '4' X#^ #4 # 147^44, 474^, 44 41 3^4 344fXT44^ X41^ 4T 44 3mfM>>l4>Y atfk # 47447 4XT4 cT4T 
X#r4 xf# #41 fXT^’ 4R tY 1 yPd?Id ^ 3te7 3r4 4^' #tl 


■ii I I- . 
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oft ^ ^ STo^ r0d4>l Tf?^ ^ ^ ^ ^ ^ W<T ftnn 

Tpn <Jrm^ ■ghm 'sft ’^R 98.0 Mpa^m ^ ■^’ I^Mtl "^ft ^ fR=lf^7f^ Hi>i't>l ^ ’ft 

(XI^ 3TR1R IT) 1*0 yfa^la ^ eVfll 

3IT^ 3Tfs»^ TO (^ TT) 0.1 3lf^ ^ ^ #ftl 

3TFft^ ^ (^pFf 3^T«nT FT) 0,5 FfiRlcT 3#TFr Fff #ftl 

i ^c^gldl 311^ 90 FfiRIF ^ ^ -ftf 0.10 'Sr^IjcT ^I 

2. ^ ■^yf tit ifr TFT 3?reT TR 'efi^FT TFT "^nf ^ TITF ^ fT^T^ 

oft ( glrE^M FT F^flFF r^W+ln) ^ FI^ Fft ^ FR FTFl f^ FFI ^JcFTF 3 iWf ^1 

FF PiMfcif^n FTFFfft 3T5^^ el41 :- 

3TT?fFT (^ 130.130"‘^. FT^^T13»FFraiT, 3TFFTfcTFftFny) 14. 

01 Ff^ma arf^ ^1 
^ (■^J^ FIT ^ SUFTT FT) 3.0 FIf^RT ^ 3Tf^ F^ #ft 

d:16 l $^l4dlR» 3TI^ ^ arfF^ to (FF.TTt.y^.) 0.5 FfFTIF ^ 3?fFFr Fi^ ^ 

(^pF) FIT ^ 31TFR FT) 

' ^ ^F il gTi eft 3 ;r^ (90 F^ffiF ^^FftFm Tif^) 0.17 fRwf F^'^l 

^ arTFoFFF 1^ ^riFi t 
(T(^ FIT ^ aiTFR FT) 

filPliW 5,4.6 TSTOI^ : 

1. TsiraTR «ft FIFF FFFIf ^ f, ^ ^TFT?, ^iFIT, TOTI sftr FT^* ^ TTTftT FT ^ fF FT^ ISl^i aTFTF 
^ ^ FfSlF FTFFft* ^ ST^FIF f 1^ ^ ^WfdRdd ^ STlf^IFtF j1Rh14>KI ^ f 1 FFFT Ffft ^TTTI FT^T ^ 

^ F^l fF^ ^ FT^ ^Rft ^ ^ ^ ^ (dl«JM W ^tftFF 8.|,1 ‘ft’ iFplf^V fTO ^ Ftoml 

F^' f 1^ ^ la i siM Ftoryfl srrfw Fft ftft fff tttt^ 8 . 3.1 ‘4* MfI^ FRrftFT arffei^ 

F^' #t1i tF^ ^ y^T4><m ^ UFI'J I H ^ TaTBIFF T^^, Rl'JlIdlF FFT«f (FTU FFI«^) TlflRT FFt 3TTI5?n3fft* 
^FF fIfT) 

^rrfF - ( r^r^FtF Ffr^FF FT r<d<*F TOlt r<r«i4>H FWT ^TFI, t^f^FiF f4^<l4>l4>4 FF?, 

Fldl4>H Tty^, t^fero FR^TO F^) ^ ^^TFIF ^ F^ FT# f 1'#I FF TTTF» >3ftT TFTTSFFF fIfTI FF 
rH T Mfd t ^F ^ ar^^rq F^FT, aTFf?^ :- * 

FR ^ ai^FTT 14 3 IRt?RT ^ 3tf^ F^ fIfI (Fft i^dOfSld FHI F# 130^ 
#[.#. - 133® FT ^ ^ FF> F# FR# FT arfFSITFT ^)l 

FR ^ 3T5FR 1 UfdTId ■# arf^ F^' ^ FR ^ ST^FR 0.25 
FfF?TF # aiFfFF) 3TF)I#fFFT <9Pi'*! "FH F^ eVil aftr FR ^ ^T^TR 
0.10 Mpi^ld '# anRief) '*iPki ar^j^cTTy d^T eT^ili 
FR ^ ai^FR 6 ypi^io "# arfFF) ^eT el'ft i 
FR ^ arjFR 6,0 uPofid ^ aiRrsF f^ ^ Psiti# FT#H ^ ■# jiFilqti 
Fl# aftr anTFlH ^ UFlf^d FI# f I F^% ^ FFlf^ FF# ^ aiRFfe 
^ FFlf^ FRf F»t TftFT FR ^ ai^FR FRRT: 3.0 MPdllld ^ 0.06 
yRi^la ^ aipsiqj FT(f FtFtl 
FFFf ^ 3^3TT 10 3TfiT?IF ^ aif^ F^ lft#l 
fIF P6dl«IF 100 ft.FT. Flf^ F?f #Ffl 
F!f iFT^ftFTF 30 FlfaftFlF ift ^ "Wl 
fRt f«F#FTF 1000 FT^Fftm ^ 3lf^ F^ ^1 


(i) 3 IT?{fT 

(ii) IddliftF FFRf (FIU FFI*f) 

(jii) ar-F 33re ft# 

(jv) ^iPisiwi FI# 


(V) F)h5T T5TF FT# 

(vi) «jR«r» 3TF?I 

(vii) <HM*d l 4l44 ftF 
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'srra ^ ^ 12 yfdVId ^ 3#^) ^^1 

3, MeHtl ; sfh ^ ■'I^ ^ ^ ^ "ifter, WF 3[lh 

niHr^Pad ^TPT^’ ^ 3^^?^ *ft :- 


CO sn^cn 

(ii) f^'dldl^ (■^ 


(iii) 3iF^ <aiai"i 


(iv) 

(V) 

(vi) 

(vii) 


^jfcraw ^ 


’IR^^rpR 16.01lfh?TcT'^3lf^^#ft (^ 3Rff!f5RT ^ [^(f 
i(± - 133° ^ ^ ^ 7T^ -^Ff ^ -qr aifWcT ^)l 

’IR ^ 3T5?FT 1 ilfdJ^ld ^ 3Tf^ ^ ^ tWflO 'TR ^ 31^;RR 0. 
25 ’SrfdW 3Erff^I^ 3lcfil4Pl«t) '^d isImi 3lk ^ ^ 
313RR 0.10 Rf^ ^ 3RfW ^ #ftl 

SJTJRR 3 JlKnflt! Srfqcti 'ipT pi•''11 
Wi ^ 3?5??R 5 y(d?w 3#icf5 ^ ^1 
W!I ^ Sl^RR 10 yfdVId ^ 'Sflte' ^ ^1 
irfn fadlii i H 100 fR.m ^ 3if«rar ^ im\ 

3lfif r4»<rilfllH 30 Hl^shVjlH ^ aprfq^ #ftl 


l4>jii4)^ ■q^«f 3RT Tgra ^ wfirara ^Hf ^ ^ ^ 3 ;t^rr 9 "Sf^r^ra 3?f^ 

4, ^*ITT 3^ ^®IT3nT : ^FSRT ^ 3^1^ ^ ^<siu< ^ 

^ ?fOl ^ WF aih ffi|IWU4 ^1 ^ rHHfdnad RPraTl* ^ 3T^ vft 3T«?fcC :- 


(0 

3(F?(dT 

(ii) 

IqqiTFtq qq^l (qi^ q^«f) 

(iii) 

3!Fq oIejm 

(iv) 

qi^ 

(V) 

after Tarq qi^ 

(vi) 

3F^ 

(vii) 

HI?<!t.)dl<fH)H 




^ ^ 3TgRR 16.0 yIdVId ^ 3lf«T^ (^ JldOf^ld ^ 130“ 

- 133“ 4^. *9? ^ ^ RTf ^ -qr 3TfWRT il[^)\ 

^ ^ 3T5?TR 1 x(q?iq ^ 3Tf^ ^ ^ t^RI^ «IR ^ 3I5?1R 0. 
25 wltKia ^ 3nf^q» 3I«M4ri<?> Opi'jl "SRI 3fr[ ^ ^ 

3T5RR 0.10 Tlfimcf ^ srT^ -311^ 3iJ(i^diy; #1tl 
RR ^ 41j«K 3 3lld5fld ^ 3irfM^ #tl 

*TR ^ 315^ 5 yidvid ^ 3if«Rfr #ti 

WF ^ 31^^K 10 yldVld ^ 3lf^ ^ #tl 

yfd tefhim loo iR.!!!. ^ 3(rf^ ■qiff ^hii 

3rf?! rd»d1lllH 30 Rl^FThlTR ^ SlfERf? #ft| 


TT^ f4'414)4 3(RT Tara qi^‘ 3(fk ^^ufd qn)’ ft ■#! ^r # ^i^rr lo yfd^id ^ 3^f^ itm\ 


5, «(i«ici : 

^i®id 3iVi^'»ii tiliqi Rrld aft 444)1 Pit) qi PiO ^ ^4»4 ^TO ^ ^ qr 4«(ld4)< YRT f^5q '4|i(01 

^ r)^, ^thf ^ wwqq 3?k qqi«Tf ^ ■ 54 F if^\ q? rnwr^Hsid hh4)Y ^ 

CO 3 n 3 [dT m ^ ai^RR 16.0 yRivid ^ srfEr^ qi?f #t) ('sll H 4 »inJid qpflf qj) 130“ 

- 133“ qr ^ Far q4 ^ TR 3lfqqTqT #f)) I 

(ii) iFflircftq qq?«i (aifi qqr«f) rr ^ ai^ 1 fIIrif ^ sifVFar #) t^Rr^ ^r ^ st^rr 0 . 

25 qfFTRT ^ aiRf^iar 3i«M4Pi«h 3af^ irt q^ Ftqr aflr qR ^ 
aiJRR 0.10 qf^ld ^ 3^qfqar q^ -^fqd Sl^pCFR q^ #1tl 

(iii) ^if^TIRF qi^ RR "% oFj^lR 5 ^ aifRar »i4T qf^l (f3Rl4 IqO^n 

Rr*qrMd qgf t)i 

(iv) a))qT qi^ q^qq? afi^nR 10 qfirnF ^ 3 if^ q^ #li 


H :|i- 
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(V) ^R4> 3fiF^ 
(vi) 


3 if!T Maim loo ft. m ^ aift^F ^i 

Hft ft>dluw 30 ^l$9hVjW 3lft^ ■^I 


ft^infft 3lk ^ ^ *1R ^ 6 uRiVM 3Tft^ ^ftll 

6 . t 

'*=RjT "^iT^ ■»)' 4ft«h ^ ^ ftrr ■*iT ^ h1§h^) ^ Bft, 

4)(3l, WF 'Sftr iftti ^ ^ 3<^<6 \m fftft, *~ 

^ ^ 3g??R 14 3lfi!?RT 4 3lft^ ^ ^W1 (^ 3R>ff5RT ^Rf ^ 130^ 
^.4. - 133® -^.t. TIT ^ ^ Tft ^ -qr ^aiftuM ^)i 


(0 sTTsftr 

Cli) ftsnrfft Ti^ (^ Ti^«f) 


(iii) 3PI yi«IH 

(iv) fljftUTT! 

(v) 131^ ^ 

(vi) 311^ 

(vii) ftrft 


<nT ^ 315 TIR 1 yftTifi 4 «ift3> ^ #t ftrft *irc ^ si^mr 0 . 

25 HfcRnr 4 <H*lft«»> 31^t4l^«»> <3 Pi'll ?ftl 3 ft; HR ^ 

3I3TIR 0.10 uftjiw 4 3nft^ T?^ ^ftcT fWi 

HR ^ 315 RR 3 MpiTid 4 3lft3> 

HR ai^HR 5 MftTW 4 3lft3> 

Wn ^ 3gTIR 6 JiRi^in 3lft3> ^1 

3lft Mil I H 100 ft. m 4 3TflRF ^ ^1 

qfil PFciiulH 30 Hr^shlUfH 4 3?ft3r ^ ^1 


ftrsinfft HqT«f, 3Rr ^n^r ^ ^rfinRn 3 >t nft, hr ^ 3t^hr 8 uft^id ^ aift^r h^’ 

7. 315 R tii^n : 

^ RTfF 4* "TFTfrftfeR? ftR” ^ ^ R? TJ^, iM, ^ 


ftHPrlPsId HR34 ^ 3I5^ iftt, :- 

(i) 3II^in 

(ii) TRjRf (Hlfr TRRf) 


(iii) 3F!I <sil<iM 

(iv) ^ 

(v) ^ifiraR! ^ 

(vi) 3IJ^ 

(vii) RT5^ftel5RftT ftrft 
STF^nsra#! 4ti 


HR^ar^HR 14 4 3?ft^^ (# a^lpi | d ^^ i30P 

- 133“ ^.4. TR ^ ^ CT^ 7^t^ ^ TR 3<fty|v<i ^) I 

HR ^ ai^RR 1 jifa?pici 4 aift^r ^ ftrft hr ^ 313 HR 0 . 
25 3lft?T?f 4 aRTft^ 31<*)|4P1«* 13ft«r ^ ?ftl 3?k HR ^ 
ai^RR 0.10 ufiRm 4 3Hft^ qjfm ^ #fti 

HR ^ aipR 4 llfimiT 4 3lft^ ^ ^1 

WIT ^ 3I3RR 6 siRi^fifi 4 'jHfteb ■#)! 

HR ^ 3I3HR 5 llf^ 4 3lft3> 

Tift ftr^THH 100 ft. UT. 4 3lft37 #1TI 

Hft PhdiUIH 30 HRajhUH 4 3Tft^ tftti 


TR^ ftrSTRlft w«l, 3RH ■^* 3i^^T SlftURT 3>T HR ^ 3I^HR 9 «RHfW 4 3lfH3) ^1 
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8 . : 


■jfr (^ #5r #i^i ^ 

wi4«TM«^ acjh sTFnrwm ■^^tT ^ #Tti nnobT ^ :- 

(i) ail?fm V(K ^ aH5?TIT 14 ^ ^ 130® 

•^.4 - 133® ^.t ^ ^ M ^ m a^f«f3ir<! ^)l 


(ii) (^ 

(iii) afRI 

(iv) ^ 

(v) w; ^ 

(vi) afp:^ 

(vii) HI54)Vl?«fN I^RT^' 


«ir[ ^ 1 3if^ ^ m ^ apg^ o. 

2S anf^^^ afr«t>i4f''<s^ 3^'i' jT '^km ?Wt alt? ^ 

a^5^ 0.10 TifOTT ^ ante;: -q^ Tif1% aq^fScTTT ^ #tl 

*TR ^ "Sl^^K 4 Ilf^FT 1^1 

HR ^ SI^HR 5 ^ aif^ ^1 

HHHT aq^piR 6 hRujici aiifn^ ’i^T 
3rf^ Pcb^illM 100 fH. m ^ aqtor 1^1 
r<6HlUTR 30 H!^5bVjlH 1^1 


I4'31m 14 ^4, apH 33ra arh: ^frniRcT ■^’ wt H^fT, hr ^ a?^RR 9 ¥fcT?m ^ aifn^ ?^i 


9. «RT fHi^ri : 


^ tS'Ii (RT^RT I cil^, RPF, WR^HSK aflT aR^TR^^TT^ 

■q^Hf itm\ ^RTf^rfeR! HFr^f ^ aR[?:H #ft, arnt?!^ : - 

(i) aii^cii HR ^ ai^RR 16 TlfiRfni ^ arfH^F (^ M<4)ir5in ^^I’ll ^ 130® 

^’.t. - 133® HT ^ ^ cTH? -q^ ^ TR arfwcl #ft)l 


(ii) fHaqwtH R?34 (HTU H^s|) 

(iii) 3RT 73RIFT 

(iv) ^if^niRT ^ 

(v) 

(vi) <iR«h aR^ 

(vii) ^i^+ki<+HlH t^nq^’ 
an^^ira^Rh ^ t 


HR ai^HR 1 yfdJ^ld -5^ aifHH? ^ f^RT^‘ HR ^ ai^RR 0. 
25 'Srt^RRT ^ aprfHHi ai4»f4f^ feilH'Ji a|)T HR 

aq^ 0.10 3lf^ apf^ aq^j5^lR( #ftl 

HR ^ 4 yfo^lcl ^ arfHH) I 

W 4: 5 llfcRR! ^ arfH^ ^1 

wn ^ aqjRR 10 iifirfm arf^ ^i 

^ ->.d)u i H 100 fH. m ^ arf^ #TT| 

Hfh Mym 30 HT^?FhlTH aqf^ #ftl 


■qq^ f^'JiicflM 3RH <sii^ aflr ^fflcRTRI <^m1 RIH, hr ^ aq^HR 9 ylfirfia ^ aqfHHi *161 sVli I 

10. 1^ () aqr^T : 

^ ^ 3RFT (T^) 1h^i?tth afh; ^ ^ 4^j! 4 ^hr, hfr, nt^, 

^t) 3f)q: 3RHRSH^r^ T?T*I fH?FT HF HH^’ ^ ai^^n afHftl^:- 

(i) an^ HR ^ aq^HR 14 «Id^M aqfH^ l?Wt c^ M40P5id 130® 

i(A - 133® HT ^ ^ RR^ H?: arfH^THT ^)l 


(ii) r^vij l dlq (RT?I HR ^ ai^RR 1 Hf^Rm ^ arfHRf #t f^RO^ HR ^ aqjRR 0. 

25 aqqfH^ a?R7f4f^ qaf^ ^ h^’ #TT afR HR ^ 

aq^HR 0.10 hRrtct anfR^ -q^ ^srPm ao^^cim] #ft( 

(iii) arn ^i^jh hr ^ ar^RR o.5 nfqw aqfn^ #) 
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(iv) ajfcTra ^ 3T35f?R 5 ^ ^ ^\ 

(v) WIT TjUFr ^ 3T5?IR 3 3lferrl ^ ^ #1 

(vi) 3?T^ ttRt tefiwT 100 fR. m #ni 

(vii) ^0^4 >U|+h1h Ptr^ 3lfiT 30 ^1 

>3iwrara^ 

^ 3^^ wu 3fk yPciyw <r^' ^ ^ 6 ^ ^tnri 

11. 'Sfc'fr ^ C^TFT) tJtT : 

■gj^ T^Tj -^' iji (T^art^ 3TT^3ra Tt^^) ^ ^ ^ ^ ^ ^ 

-q^^rf "5^ ^’Tfti ^ fn=Tl%tw ■qFm* ^ :- 

(i) 37T^ «1R^3T^ 14 130^ 

ii,it. - 133* ■^'■^. TR ^ ^ ^ Tirf ^ XR 3#rqM ^) t 

(ii) 1^‘3n?fN wf (W ^«f) ’Ti^ ^ 1, TT^mcT ^ #t '4R ^ 31^ 0. 

25 3Tf^ ^ 3Rf^ 31cbl4rH+ nfl^ ^ #TT 3i^ W ^ 
3T3^ 0.10 ^ 3rTf«T^ T7^ 30(i4dli< ^1 

(iii) 3T^ -ai^lH ^ 31^^ 4 yPdiifld 3Tf«T^ -q^’ #t| 

(iv) ^rfrOJRT ^ ^ ^ 3T5?TH 5 3Tf^ t 3llw ^ #tl 

(v) WR tTtHT 31^^ 3 yPcIJ^fd 3Tf^ #) 

(vi) ^ P^idloiH 100 Pit. TIT. ^ 3#qdf^ "^l 

(vii) HI44)VlcHHld p5RT^‘ 3 iPt P4>dlyW 30 ^ 3#1^ #ftl 

3iq>dlil<+HlH ^ t 

1^ 3T^ 73m ^ ^Tf^TTTRl ^'37171^,^17^ 3T5m7 8 ^TPtTRT ^ 3lP337 3^’ ^1 

12, TTcft ^ (^TH) 73^ : 

^ 7^' 31^ (7^371^ '^7}) f^) ^ |;q; ^ ^! 3F 7^7^, 3t3T, 73T7«333 ^ ^ih 

3T73T7«333 "q^T^Tf ^ fq^oq ^ ■^33 ^Ml ^ fqrqp'Tf^ 37735 ^' ^ 375 ^ #rft^ :- 

(i) 3TT^ 

(ii) f33TT#3 33T«f (TO 33f4) 


(iii) 3F3 ymiH 

(iv) 87I3373 3 T^ 

(v) 3fi^ 7307 ^ 

(vi) '^jf737 37Rq 

(vii) HI$3 iV|3h1h 
3iq7diei37HlH 7^ t 

375 fTO#q q31«f. 3^3 73ra ^oft' 3ft7 


■qR 31^707 14 ypd^lcl ^ 37f33r 3^' ^ (31 3Ht‘ 3^1 130" 

^.il. - 133* Tq'.q. 37 ^ 337 qrf 3R^ 37 3TfW3 ^)l 

qR ^ 37^737 1 3f^ 37p33r 3^' #t f^TT^' qR ^ ai^TTR 0. 

25 yPdVId ^ 37TP331 37334f33T 73^73 TifTI 3^' #TT 37k qR ^ 
37^ 0.10 3f37T3 k 373f33J 3^ 731^13 37^^733 3^' #^1 
qR ^ 37^ 4 3f^ "k 3Tp33r 3^ kkli 
qR ■# 31^773 5 3t37T3 R 37fq37 33f kkti 
qwqi ^ 3T577R 3 yPdJ^id R 37 P 13 ? 3^' ikt 
3 ^ P+tHlyiH 100 fq. 7n. R 37fR3i 3^’ #TTI 
3f3 P3>d)illH 30 RIf3jkTR k 37f33r 3^' ^1 

57f3373 3PI^‘ 33 3kl, RR ^ ST^TTR 8 3f^ ^ 37fR3i 3ft’ itm\ 


4110 Gl/10—23 
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13. cTFr : 


w ^ ^ f^) ^ I a^, sfrr 

^ ^ rnMEdHsid ar^^fci; :- 

(i) 3n^ m i6 ^Tff cM (^ wrf% ^ no" 

^'.t. - 133" T7 ^ ^ cT^ n4 TC 33fTO^ #ft)l 


(ii) Iq'3im1<^ (^TIJ ’^4) 

(iii) 31^ <s)it4F^ 

(iv) ^rfcTTO ^ 

(V) ctOsi iSlllI. 

(vi) 3Tr^ 

(vii) 


m ^ 1 ^ 33fKf^ #I fiTiFr^' m o. 

25 ■sritei arrRr^ wRr #tt alR ^r ^ 

3T^ 0.10 3rfh?m A' 33^^ ^3fRm 3T?pr?mi; 

’m ^ 2 ^ 3Tto ; 

m ^ 335 RR 5 Tfrmr t? aif^ ^1 

WIT ^ 33^RR 3 TllWT ^ #I 

pFdlillH 100 Rt. ITT. 3tRtTT T#' ^1 
3rf?T pFdlilR 30 H1^5bliim ^ arfe #Ttl 


?kTl 


■CR^ Rl^^tj i dl^T -q^stf, 3Rq 337^ •^’ 33^ yPdilRI '^' ^ '4TT ^ 3T^RP 7 UPd^lci R 3 tR:T^ 


14. : 


xr^ -q tct^’zt qt^ ^ did (141 ^ iwr htt %3) P^d'+i ^T4 t, ttt^ 

afR ^ fti ^ ^ 1^11 ^ TTTTT, 3fh?: 3WT«R5l^ ^ RT?Pn tI ■ 5 ^ q 

PdHPdPl^ ' d qn^ ^ 33 ^?^ 3383^1^ :- 

(i) 33T^ RR 335 RR 14 TjfdW R 33fe iPJ\ (^ y^lPoid ^ 130" 

- 133" ut. qii\ ^ qq ^ qi aifw^r ^) 1 


(ii) Pddldld T^5>| (^ Tj^sl) 

(iii) 33^ l^I^M 

(iv) ^PdiJRI 

(v) 4il'Si isim, 

(vi) '^R'^ 33RT 

(vii) RT^TTfer^^ f^TRT^' 
31 > 4 >dldl- 4 Hld Rt i 


RR ^ 33^ 1 3Tf^ q arpR^ qfi #T Pmq RR 333 RR 0. 

25 yPd^id ^ qqfqq; ^ #13 3tR rr ^ 

ST^RR 0.10 TfdYTd R 33TpRRT rRtTT 3U(l_4dIU; #1!l 

RR ^ 31^ 2 RfWT R 33fRRT qfi #ll 

RR ^ 33^RR 5 RfOT R 33^347 T#f oPli 

WTT ^ 33^ 3 TfWT R aTpRTT #1 

RfcT temiTR 100 1R. 3JT. R 3Tf^3RT R^‘ #TTI 

3Tfd PdidluiH 30 RT^^TtTfTR ^ STpR^ ?Tmi 


RT^ IW^ W4, 33^ Rpt f^JRT RTRT’ RR RTR, RR ^ 3T^33R 7 URdVld ^ CtPRRT ^I 

15. RTif 3RR IdltltH ^RR PdPdf^^ Wf f^RlT W f, PdHPdfed RPTRR’ ^ RT 33^3fd;:- 

(i) RT^ RR ^ 33^ 16 3lfWT R 33fRRT qfi (# wfcr RI^‘ rR 130" 

R.t. - 133" R.R. RT ^ RR RR7 RR RRR RT aifRRTRf #fT) I 

(ii) Pd^d l dlR (RTH R^^^) RR ^ 33^T3R 1 yPd^ld R 33fRRr qfi #rT f^iTRil' RR ^ ST^RR 0. 

25 yPd^ld R aTTpRRT .ydiiqPdd^ Tgf^ ^ #TT 3TR RR ^ 
33^ 0.10 '9^^ R 33dfR^ 3T?|^cTT^ d#’ ^1 

(iii) 33^ RR ^ 33^3 6 RfWT R 33fRRT d^’ ^1 
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(iv) wi; 

(v) 

(vi) ■^ft^ 3Ti^ 


WTT ^ 3T3RR 10 TrfcWRT 3Tf?^ ^ 
m ^ 37^ 5 ^ ^ ^1 

37% kdlyiH 100 fir. TTT. ^ 3Tf^^ f%ll 


(vii) %R7^’ 31% 30 ■>3'I^9bliJlH ^ 37%T^ ^%tl 

31'+dl<il4fnH '% t 

Pq 'll I cfl ^ 3T=R 7§ra ^pft' 3^11 ^%tJlfd ^TFIT' ^ ■%F, mi 37^^H 12 yRlif'ld ^ arffei^ 

FRe%RTTT - 5.4.6 t 1^ 2.14 ^ ^ ^ 

(^) '‘fcT'^imlq 3Tfw^ t ■^■'CIM ^ %FT ^ 3ffrf «rmTt %mR* rHHPdfjsjd Wf^ 

fv 


(i) ^^'4 %m4 ’^ "wt:, ^ 1%^ 

3fk 7T«7T wfj f sfh: ^ 4‘ M RT Ml ^ ^ ^ %rT^ 

^ 4' %r^ ^ 4, 3frT 

(ii) =hi4Piq) 4^4 % w%, fsra^' Hft^, 4%t 37h 3FJ? ariirra '^’ t* -4% 

^ ^ 4' cth 4t t ^ 

(35) f5r%4/R4t% 34 t "rt ^i%ch< 4%i 4 3 t%i4ct t 44 ^ 4' 3 t^; 4^ yR4)4 i 4 34457 

4l % 4 3^TW, ^P-s^qvil^1 7P%‘ 51 Cl5r454 %'t4KH 47 ^Tj%5R 5T 75cR4T57 45T5 ^ 7T5% t', ^ 

5?JTT (-^ 5iT7^347TT%n 3fh: ^ ^hIP^I^H %PT) 57R5^ PlMHll TT^. 551^ 4 %I44 fcR) 

3757TT (%rf45T 74t4%T)l 

(5) “ ^PdyKl 5P4‘” 4 3444cT t R|P<4I* 5I PiP<4T ^ 35^4 4i 5T4, 45R!] 3 Tt 4^ 51 4475 
54515775^ 37^f4T 5T 37frflT5r ?5 4 ^7%575 4, 3754l^ 3735% 4 'JHTto 5% 5T 5TT5FT 54 5% t'l 

(5) ‘*5f%T 35% 5%'’ 4 37f545 t 4 141351 51 5155: 5T 37515 % %T5 ?Tf457R 54% ?T3T f?5%5 
5T PwPsa t 15% 34f45 5f%T%37l' ^ 3575 55 5T%‘ 343 5T%’ 53 3r4' 5l 5®4 3T4 514 5% t*I 

(^) ‘*37^ 3siraF5” 4 37f545 f 44 357^ 5% (1537% 3%45 Pdd^H t) ^ 3374 f5^ f f437 53 
15513 15351 51 3^ "tl 


f4f455 5.4.7 chMtHHIcK ( iflT 3^T^ ) : 


1. 5?rf5HT5T ( 45r 357^ ) 4 5557T (%r5T 45 5^) 4 5T5T ■f5r5T 55T 3 St 4 374545 tl W^' 14^551 551 
35, %5T3T 57 37^ 3137751451 5#“ %‘4l 5?^ 54, 5l%, 35351 343 37%S5137l‘ 51 37^ 51W 55 t4 4 3%31 %5TI 

^^^t451 12., 5 5%53T 4 37f557 541' 44f1l 


%31 535 

3%FT4%5341%7 3151 (55.37t.5^.) 4 3715347 535 
371^ (90 ^T%?T) 


371513 53 0.5 5%?I31 4 3rf551 5% 4441 
33^ 355K 53 0.1 5%?T31 4 371457 5% 4r5tt 
354 4: 5% 100 515 2.(0 f4.%T.l%. 

i% 5^455 4 374457 ^ 5H^<r4 ■gtnti 


14PT55 5.4,8 ; 

1. 57t4 *'#57 4 5557T 4%t4^ 37% 57t4 (1457 4751 531) 4 5557 551573 51531: 3J%ra73 37% 

457 573 5151 1575T 55T ■335K 37f543T tl 5f '53% 55^ 4 35 4' %5T 51 ^r4d4Md 35 4 37515 37T57R 577 %51 
31% 35 4’ ^ %51l 51^ 54, ^%51?ft, ^5357 3^3 37%:S5T34' 51 355 5%I 5515? 4 3%3T %5I 5? rHHPdPlsJd 

HHqjT 37535 ^4tt :- 
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0^44^ 1?^ (100 yRl^Od 


7.5 3rf^ ^ ^ ^\ 

TP4.' ^«TT T( 1.0 ypdifld ^ ^ ^^1 

?pF T^ O.l yPdyid ^ T^' #Ttl 

^ 311% 100 um 2.0 fii.%. 

^ fl0d<r4 ^ 'd^' #fri 


fVpTO? 5 4.9 chWi ; 

(dft?fT#5f TT^) -qr TI!^<HI/^P4ql'+'l TO^’ KfP^ ‘'TT^T A ^0<U, 37R| ^ 

Ti TRT ^ troqiT ^ ^ afir ^ froqTT 

t'-4dT, arf^TST^ 1%^ 11 T^' V] ^ "^TO Tf^ I fTOT 3pq Pddidiq T57®l 

^ ^ ?5^I w ^ ^ ^ ^ 3^ fq^KFff^, l^rMd afri ^ ^qd TOii ^ troldffefrr 

HiHdi'i ar^^di gl'll ;- 

12-5 3f1dW T^' 

^ ■q;fq 7TII dqq^ aHWi; Ti:) 0.5 ^Pd^id #Tt! 

arc^ (-i^^.drt.T^^.) to (?i^ a^miT dr) o.l "al^ arf^rqi #fti 


5.4.10 : 


1. ■^edrtdt cJAii^ (4«h<lHT, qpH<^l<rd) T^ra aridT, ^frq^qri arra, Tftdi aira, 

trtt , Pcldlfdd, 1^'tdd 'dT fqdT dT adt TOdl "^7^ afiT Td 

wi aifwd TOTd arfq^ f I ^ troi^ V], M, ^ ar^jCTa?^' dt ad^ W ^t4 ^ 

■<%d #Ri ^ PdHPdP^d MMctiT ar^;^ :- 

5}T^ 12.5 ^ 37f«fqr d^‘ 


TO 

d:i^i^4l4<rf lf td7 addT (i3[d.dTt.aipcl^q TO 
dTfZpSR 


^pqi an^ dT i.o 5rfd7Td ^ d^' ^i 

ad«iR d 7 o.l yfdvid ^ aif^ d^‘ ?Vdti 

W\'^1 dT 1.7 yPlJidd ddT d^' i\^ 


5.4,11 afh" STraiftcT ’^ITCr : 

1. Tara ^ dr TOdt MteiPH^i ^ ^ ^ ^ P+ial a^q didd^qd 

afh ^ ^ an^ arro ^ ant ^ ^ ^ aro dti ^ dt Tlfn ^ frodFc, f^Ri^ 

^ ■qr ^PdO^dd %qi dJT 4T^, TOT TO aik Ttdl i 

pHcifd ^i*hd dT aPT ttfn "qr qrt qi to^ ^ ^ "tqrT troi to ttto arPd^d "t, 

^^PdehEd T afk TOc^, mq^'ld.Keh , art, itth an^rMd, ^ihm iqra tto, Ttfror qr TOfroi qr^qrrqftd, 
aftr rdd i PiH ti’ qi T ti* hfP fro^ ^i qte ^ tt toch ii drot atr aro qru 

^ tNi TO^* (qtqq ^ t' qrt TOqrfro qt atr to dtt fro? 

Tj^ qtf qfti:^ qi iq dtP froqT to tPnri qtqri ^ qr^ 'm^ q Pn^iii q^ Yf 

TOcft ti qidd^qd iqra Pd'HPcrirtei'd qiTO ^ ar^TO ^ ttqr, arqf?i^ :- 

gjtqJT qjnf tI^ qic=t^TT qjnf 13^ qTt-tTfrd 

an^ TO an^ 

(qr) ara dK tf 5 dlTOT t arfqqi dtf qr n 5 qfqqq d dti 

(T§) ^ qldtd (qd X 6.25) (qiqF anqii: d^) qn tf 12.5 qMRi t to np: d 1 1.25 si?dVRT t to 2>n 






L nri 111 ——-t j 

(7T) ^ ^ 3TTmT ^) 

WK 7.5 yPiVR ^ 

^ 4 6.0 yldifid ^ 3 ^ 

(^) ^ TTS 3TT«TR ^) 

^ 5 yPdJ^ld Mmi ^ 

mi 4 5 yPd^ici 3ff^ 'M 

(■^■) 3Tt^ 37f^^ TIS ("^I^ 3n??K ■^) 

m 4 0.1 ’sfecf ^ 3tP«r7 Mi 

■qR 0. 1 yfcRR 3Tfqq7 M 

(^ T3;^.TTt.'q:^. '^‘) 



(■^) Mmi 

qK •4‘ 85 5rPT?RT f: m M 

mi ■4’ 85 5rf^ 4m^M 

c^) (^ 3TT«?R tTT) 

—- 

qrr q 5 ■yt^RTcT ^ 3 ^ 

(Tif) 

•T^trnriRT 

— 

(■ 5 ?) •^'oHI 

yPdllPR 50,000 3tP^^ M 

yPdUlM 50.000 3rfqq7 M 

(3f) 

ypdum 10 3Tf^ M 

yPdirrq 1 c R M 

(Z) •Jfte 3f!T -qrqf^ WTT 


0.1 mu 3T^qf^ 

(■ 3 ) 'HnnHi^?r1( 3lk ffn^RI 


0.1 Tiw ■^’ 3r5qf^ 

(z) i 


0.1 Tjrq 3T^qftsR 

(^) f^f1%^ '34m 3fk '4\. 


0.1 Til -( 4 3r^y1^ 

(TTf) 45$cb<r1 3ltT W.iq>l5Qllq)lqi^ 


0.1 WlM 3T^qfT«R 


2. -HTc^ 'ST?! (i|Tc^ TSTT?!) 3 tMtT t, ^ ^) 

^ IT7T, f^’ 'S^: f^FlNTT W 3!^^ 3TcT^1^ t, 3TfW^ 

WT ^ (?frTT '^T 3TTei '^n W^ fr^) ^ 3T=4 STTRI' 3^ TTTf^' ^ 3TT^ ^ 'f^«^ Mm ^ 
1^7^ fFTT t sfh: ^ TT^ '5^’^, "57^ ‘=bK4)T, 'TO1^‘, Wmt^7T47TT^, 3^51, 3r5r^, yUlH j3ii5^Vt^Z^{, 

iM\ sra -rrmpq ^r^, ^ M^, 3Tt^ 3fk 

^ ^ Tfw ?^ni f*T^ M ^ ^ ^ 3^ ^ Ttf?T n ^ 

4 ^ fq^^TiT m 1%^ ^ Wt ^^ ?74 ^4' ^ 

•qr 3Tff^ ^rnr^tT cT Mu ^ T!^l ’>TTe^ ^ ^ ^ 3T^, '^Pcnqi 3Tk 3r^ 

TjTR 3^^ 3M', ■'Trqt^^ tit<t ^spm 'u\ tWt 'srhr ^ ^ ^ 


r^HPdPSd mMt ^ 3T^ 4 itu\, 


(M 3TT^ 

qR ■^' 5 yPdJJId 3lpqqT M 

(is) yldt'd (TRT ^ 6.25) (^^*=6 3ITqK TT) 

mi 4 7.0 Tif^ ^ 'm M 

(q) ^ qFi (^ 3neiK m) 

qR 5 Tlf^ 3lfqq7 M 

(q) 3TC^ MMs TTS (3^ Rq.'Rt.R^. ■^') 

qR 0.1 Tlfimcr 3Tf^ M 

(ig^) ^ wn 

TTfcTTHq 50,000 4 3lPqW7 M 

(^) ch'lcd1'6T4 qTTBZ 

ypdorq lo q^' 

c^) qte 3fk qrq^ WIT 

Trfqnrq loo ^ 3Tfq^ M 

(Tjf) chltrf) 

10 nrq 3r^qf^ 

(^) RRFfr^i 3fR 

2.5 Tirq 4 3i^4lw 

(q) 3T1W 90 Mm ^ 

0.30 Mm 3lfqq7 M 

(TT^^TTRsit^ ^ ^ 3Trqsqgtl) mi 3ITqR m) 
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0.1 WT 

0.1 Tirq 4 


(Z) ^ 

f^r^rarr 5 . 4.12 ^ : 

1 . ^ (Tfhi ^ ^ (a#^ ^1^) ^ w ti ^ iir^ 

fci-^ci ^«TiT afiT ^ ^rrin arr^ ^ srito ^ ^ 

fn ?tnTi M> 3 ^ ^ -^j fHMfdnsid hh 4>T ^ ■g^rr :- 


^ CT^.^.t^.) arf^ 'sm 

apsft^ 

3 Tt^ (90 3 rfd?M Tlftd) 

5 . 4.13 3 TTt ; 


10.0 ij 1^ wf iWti 

^ an^TR ^ 2.0 3rfw?RT ^ 

an^TR RT 0.1 3itocT arf^ 
anRR RT 1.8 ■yRli^ld ^ RRl #rft 

a^rmr rt 2.0 3if^ ^ ^ #Tt 

TT^s? ^ ¥fd 100 Tim 8.0 W^. RF. 
TT^.ailTr^ ^ Tm^ ^ arfR^ zii #ft{ 


1. mr^r rpt, ■^, ^,Tft«ii 4 ]H ^ cft^, fodd^ i 

atiT RTl yP^h^^i m 'STRi R?4K aifvr^ -q^ irlt ^ <^k 1«* ^ arsi^ mlt airt ^ 

T)tT, TR^ ^ TP^ 'OT ^ TTf fRarJT otOT af[^ TT^ f^<^d Tf?q .3^ armt^^jR^ T«T, lc|^ldl4 Tf^siT, ■^ffe 
WT, fmmr cf^ alk ^ Tf^ ^i rf Imcrnr mi t^ aik ^ f^tt rf fd - ^feiRg i d ttr^I’ 


aT^[^ 

Ffe :- 




(^) 

anfer 

mR 9.0 Tifem ^ arfe fe' 



(T 3 ) 

mm 

^ anmR me mR ^ ai^ 7.2 

RfelF 

arfmRf fei 

(^) 

^ arfem mm 

aTTRR RT mR ai^RR 0.4 

Rffe 

afeRT fet’i 

(R) 

mfe (TR ^ 6 . 25 ) 

airmR RT mR ar^mr 48 

Rfem 

^ arfe fe'i 

(^) 

arntfepF fer 

TpRr auRR RT mR ai^mK 4.2 

Rfem 

arfmRi' feti 

fe) 

mn 

ariRR RT mR ^ ai^piR 1.5 

Rffer 

afeRT fe'i 

(^) 

^ fen'^j, rnmn 

Rfem 50,000 afen fei 



(^) 

fefeffe ^Ffej 

yPdiim 10 ^ arfmm feri 



(^) 

mfefen ^ffe[ 

25 TTTR T^’ 



(R) 

fefe (isTFI fe) 

10.00 ferfe R afem R^'i 



2 . Pdcdlilch fepfe ijwfe 3 TRT tI, 

fe, Rim Tfej ^Rd, iJWTfl fe ffe 1 

fefe Ffe 


arqfr rcj^di fRRnTT m Tf t, tirt arf^-d 1 1 mr fRmTcdT ^mro fmr m 

THfe^ frmnfm mr mm iRmr^ fen rnTmi rf Ffe ^ tn mr, fRam if ^ 

afrr afewrm fe, fenfe rft4, titr, fRim afh( m ^mr fwi rf ferri mi; ife afh: T{p(m 
m fen ai^ rf fefeffe Mufe m arpm arfe; :- 

(m) anfer 


(m) FFI 


m R 8.0 Trffe ^ affe feT 
^ arrmi m mr ^ ar^ 5.0 Tffe ^ aife fefi 



4] 
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("T) 

TJ^.'^Pt.T^. 4 3Tfq^ TO 

37TqR TR qR ^ 3R^qK 

038 yfd^ld ^ 37Tqq) q^l 

W 

3lt^ {TR X 6.25) 

3TTqK qr qR 375RR 

48 qf^ ^ 3Tfe qffi 

(^) 

3RfP^ tW 

qqqR ■qr rr ■stjrk 

5.0 qf^ 37fqq7 q^'l 

(^) 

■TO 

aqqR qr RR ^ 37^ 

1.5 qt^ ^ 37rqqr qffi 

(^) 

^ qftqF5 WTT 

qfirniR 50,000 ^ ^44^ q^'i 


(^) 

qMwl 

qfdqm 10 4 qrfqqF q^’i 


(^) 

^irHlAcii 'Sftqrj 

25 UTR 4 ^ 


(^) 

tq#T (^ Tte) 

10.00 4t4\TJ^ 4 3Tfqq7 R^'l 



3 . Picehf^in ffFt 3Trar ■^, rTT^, ■’RT’F, sfll cJiMO 

^ ^c^K 3Tr^?T -f, fiRRH ^ ^ 'HT«T f^TRpnfR -qr fTRt ^ f^TwfR ^wni w 


^ ^ ^ ^ ^ ?R FlR, ^ ^ ^ ^ ^IMpH'^Hct, Tfu, 

1 WrfN <+) 1 cHir^NT, cf^ TTR ^ * 5 ^ ^| -^^ Iwtt tiit 3 ^ -qf 


PdHPdPsld 

qrqq^ 4: 37 ^;?^ -gtqr, 3i«7f?i^ :- 




(^) 

37T^ 

RR 4 9.0 qf^ R 3Trqq7 q^ 


(^) 

4Vtd RtR 

3TTqR qr RR ^ -aT^RR 

6.0 

qf^ ^ aTpqq^ q^i 

(q) 

qq.Rt.TT^. 4 3Tf^ TO 

^ aTTRR q7 RR ^ 37^ 

o.lf 

i ypd^ld ^ 37TRq^ 3^1 

(^) 

3rf^ (T^q X 6.25) 

37TRR RT RR ^ 37^RR 

47 ' 

44m ^ 37f^ qqli 

(^) 

3iMr<b^d t^TT 

37TRR qr RR ^ 3T^RR 

6.0 

44m ^ 37pqq7 R^i 

(^) 

"TO 

3TTRR qr RR ^ 3T^RR 

1.5 

qf^fq ^ 37pqqr q^i 

(^) 

R'W 

yPdiJIH 50,000 ^ 37fqq> Rffl 



(qi) 

qrl#qrRf ^sftqr^ 

qfquTR 10 4 37fRqr q^i 



(^) 

WRl^l ^ftqF3 

25 RTR "4' qj^q 



(qj) 

3il<^rd4) 37R! ar-qq^^ 

37TRR qr RR ^ ar^RR 

0.5 

qj^TcT 37fqq? q^| 

(^) 

^q#l (Tqra ■^) 

10.00 qtqtqq r aTfqq^ q#i 




4 . c<HCg T ^ P^^hi^d dlR^^ 3TRT v!T^ M ^Tsqqr 3?^ ddlPdcii ^ ^ 

Rllrq?! TsfhRl ^ TFd ^r^TK ^tT^cI ^i '6lfi '4^ Pt^rP^ Tsfra Ti'^ iq=^ qq 3rqPq fqRTT ^m,^l!l q? 

qr < 1 ^ ^ 7q qrr f^m\ 4 q:4Rq qqr qq ^rrqfqq^Ffqr 4^, fqwR qqiqf, qfl^i', 


c^-qcK -q^ qfh: -Or^ 1^ ^1 -q^ tht '^qTR 4 ^qd '?PqT ^fR q^ PHHPrHP^d qPTqrl ^ 37^^ 


■gpRT, 37 r1^ :- 



w 

37T^ 

RR R 9.0 q<^ 37fqqr 3^' 


(^) 

^ RR7 

rs^ -33^7< RT -i-rR 4 37^ 6.0 Rf^ R 3Tpqq7 3^'l 

(q) 

q^ qq.RT.iJ^. 4 37tq^ to 

^ CRTRR tr RR ^ 37^ 0.35 

q1^ R 37fqq^ 3^'| 

(R) 

44^ (T^ X 6.25) 

3nqR 37 RR ^ 37^< 22.0 

qfqRq R 3Tfqqi w4\ 

(^) 

arqft^ tw 

37TRR 37 RR ^ 37^7TR 9.0 Rfd^TTT 4 3Tf^ 3^1 

(^) 

qRT 

^ 37TqR 37 RR ^ -37^ 1.5 Rf^ ^ 37fRqT 3^‘| 

(^) 

qqqr 

44m 50,000 ^ 37fRqr 3^i 


(^) 

qq#qri4 '^Idiuj, 

44m 10 4 37rqqj 3^1 
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(■?[) 25 TITR 

(^) (W Tte) 10.00 ^ 

5. rg^F T ^ ^ srr^T c^rfd^O ^ ^ ^ ^ ^ wr ^ ^ 

^ ^ ^ ^ (T«Tf f<m^ ^ if, ^ ^ 3t^ ^ 

^ ^ Tna? rc(<HI^=F fTWfnr -^FcT t'l ^ ^ ^ 3TTt ^ T^q 

i #m, fim -4’ #m ti«?t ^ sinIhou* ^\if, ^ ^ 

^ #n! T? 1 wR TT^ 3^ - 5 ^ ^ sftr ^ IW^rfecr ttr^ ^ 3t^ srsiif^ :- 


(T^) 3Tf^ 

TR k 8.0 yPd^ld k 3#R^ 

(T5) ^ TFT 

3TTTR TT TR ^ 3T^ 5.0 ^ 3TfT^ T^l 

(T) TT^ TT^.fI.T^. k 3Tfk^ “-TFr 

3TTRR TT TR ^ ^TJRR 0.35 TlklTTB k 3qfT^ Tfll 

(R) COTT X 6.25) 

3TTTR TT TR ^ 3T^TTR 47 MPd^ld k arf^cfT 

(^) ^WET dl^P^d 

^mR'^^d Tt^tr ^ ypi lOO uih k 3.6 ttft k ^ftr d?11 

(■g) 3TTft^ PW 

3nRR TT TR ^ ST^RR 5.0 TIR^TcT k 3 tPt^ T^I 

(^) ^■''' 'ikfhrkr 

3TITR TR 'hR ^ 3T^TTR 0.06 yPdi^ld k ^Tfe" T^l 

(^.) TfkrtrtR 

^ 3TTRR TR TR 3T^W 1.2 yPdJ^ld k 3 tPtTT R^I 

(^) TRT 

-3TTTR TT TR ^ 3T^RTT: 1.5 yfcO^ld k -SrPT^ T^‘l 

(^) ^ Tft^ 7TDHT 

IjfdTnR 50,000 F 3TfTT^ T^t 

(Z) ^if^T^ 

ypdym lo 

(B) RleHl^dl Tiflcrp^ 

25 TIFT IT ■?p3 

( ^) ^=H)d (T^ra kS) 

10.00 TlrkF F 3TfR^ 


■^ff^ 5.4.14 : 

1. 3TTrdT m<'t 1| 3i<r'T5‘^r^'m '41 3mf^TFtfcT^ tTET ^ H.'jiIt ''J^T^ 1^F{T M-HI 

3^ TTT T?T^ 3Tf^ 11 

2. Wnt ^ TT ^ Wit TFT (TTT^) T2T^ ^ TT tfT3TlTTT (^PH^Ii ^ ^ ^ ^ 

dlP^T l T1 T^ 3Tf^ t 3fhT 3T^ TsTFI TTT^f t^TTT^ 3T^ MiffTT.’ VI ^ i, jf^ ^1 

rdHTdRsId TTTTff ^ 3T^?^ #n, STStI^ :- 

(^) ^ TT) 0.4 tITTRT ^ T^' #ftl 

(Tsi) ^ ?T|^5RrltfPT7 3R^ T^’ 37t^m RFT 3TT^4K TT) 0.1 Tf^ ^ 3Tf^T7 T# #ftl 

f^F F m 5.4.15 : 

1. fslfe^d 3TfFfrT ifl t', TTRrfT TT TflTfTf TOT TT ^ TT TT 

MR-jIRh ^ TT TT^ ^ f^FTfeTlW W2^' T ^ TTTT TT 3Tf^ VV^ H vifi, 3T«Tf^;- 

TOT TR^, RTT^, '^, ^RT^ OTT^, T%, Ti^, W^, TOT TOTT. 

w afrr tot, w ^fk tth, se^t, tot TTPTfr ottt, 3ttt^, rj^, fkoTrft tt 

3TTZT, TfOT, ?T^, ■RJTTTT, 'OT? TfRTT, ,<211^ fcRT^T, arra 3tn: nlr^, t 4 Hfifd, <2liy 

3TTeJ^T?Tk 3^ TOT 3TT^T, "#ft ^ ^?TF, 3TTTJR kHt, ^Tlt, TtTB vf?. 3fr( 3F=T TTW, 

3Tk#ikFT^ (srfkTOT 15 yPdJ'fd) Mtr afk 3 ot Ttrwrtt skr PddiPHHi 


TTfl Wi‘ ^ MrqRp 3frT xrfrf^ i fkkrf^ tot ?t v^i \ 



['m III—4] 
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^ ^ ^fhr f^ w^‘ 6.1.2 3^ PclfH'LIi^ 4.4.5 ( 24, 25, 26, 28 aflT 29 ) ^ 

^ 4T^'‘ni 

^4?" Pl^^reinsJcl "RR^ 3T5^R 3T2Tf^ :- 

(^) ^ 3TR1 T^’ S^f^m n«T (?p^ 3TT^ m) 0.1 

(Is!) f'l'^inl Tji ^ 3PRRr (3^ird'+) 3T^ ^ Tl') 1,5 ■gfrlTRT ^ 3Tf«rR 

T^' 3flRhTl'5FRera (3WK tm) farlR^ 4.4.3 ( 43 ) ^ 'sffW ^ Sl’TR 

3Tf<?^RTT 13 if^mcT cT^ ^ W^,- 

2. ^ , Rli IRRT 4RbR ^ ^ ^ 4’ R ^ ^ 3TR ^ R ■^‘ttI R "5^ W. ^ ^ RRRI 

^ ^ R 3T^ T^’ r45h4 f^RT RF^, ^ 3T[t, RR, ^RR7, iftx^ ^ 3TR fcpucml -qrKqxf 

^ f=ff?RT Tnr 3TWrl t\ f-inPrlRsid t 1‘ R ^ ^ ^TfiRFT ^ ^ 4T^, 

^g^ffERT ■^’1^ ^ (-^ 7TT M-tslPd^l) ^ RT RRi ^ •^, ^ RPRt, Ig RR l Pl 

Rf4R, TST^, Wra ^ 31TZT, 41^7 37IR, "3^ WsRT 3TTf7#^, 

^HfHPd, HK'KI^H R Tj'gP-dd ^ ^RWd R Rt TT-:H ;qtxR6RT. ‘'R^fiR, ^ RR, 

RTWFT, 'tofiR, fRf TRTT^ sfU IRTT^ R W^, W 3^1: -q^ 3^1 R 

^ W 3^ W 3lR#fr7JR^ (^tP^RkTR 15 yrdilld) 3Th f^^l 

^ PciPd^qT 3flT MRPvibc* Pcirnn^^i 7^ #3f=qf^ ^ ^‘-n 1 

9fg ark f^PdilW 4.4.5 ( 24, 25, 26, 28 sfk 29 ) k ^Ttwi R ^rkkr ^?tt ^WfeR ^rf^TR 

xr^^TRR ^ 

RF ^ ^ 1 RrM^ RTO' ^ 37^^ FIF, 37qfc^ :- 

(^) TTe^^T^ 37iR^ (90 Tlf^ TT^^IFR 4FST) 37TRT 4T ^ifF 100 

TITF 7.5 fk.lR. TR.T^. 3TtT3R ^ 
k 3#^^ ^4^ Fkrti 

(73) 31T«TR m cT^ ^I^v^1cH 1R«6 3TRT (Xr^khlR) k* 3TfkR3 

(i) T1HRT 3fk ^ ^ kTR 0.1 k 3 tP?R^ Fkltl 

(ii) tt^TTRT ^ 3i^ -SjH 0.2 yfdVId "k 3Tf?R7 F^ftl 

■97^ 3F kt ^ 3ffe 3^ 4>V72l»Fd, RRf, fKRKF^ 3^k fkcTTTT ^7 -q^T^ "k TIFTT F^F, 

^?qT^’ 7^' 3TFf7T4)d 4Tm7Tl f^rf^TTTJT 6.17 k' # ^ 31^7717: kfRlt 7R ^ ^ 

1WTH %7ft 3TpR 73T1I ^1 

RFT^ ^ TRrfKR fkIWT 4.4.5 (43) ^ 3TkkT Mlqu|| 3lkkl T;?^ ^ StT^RkTR 15 
TfFTm ?R7 afkrkftqR^ (sttfk t?n) i\ 

WT 5.5 : ^ "ilkT 3 tMK 

f^rkwiT 5.5.1 wR ^ rsi i : 

(^) “r^” t Wrf^ ^ 3RTTfF TkiftTd 9?J 3TkT^ t : 

(i) ^ -5^71^ (3Ttf3^); 

(nj (■<^fl'^41); 

(iii) 7|3R ^RlTfcl (^etl-^y); 


4110 GI/10—24 
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(iv) ^ TJTTftl 

3TU ^ W# Tl ^r^HPcId tl 

(43) (^TT3TT)” ^ ?R 3JT ^ 34^3 f 3^4 TT^' %4ft ^4^ fTOT Tt 4TfaT%cT 

■f PjlTI3^ TT^TRTT 1^131 T3T ‘tl 

(^) ‘"tri (^)” ^ ^^7Rr^Tra37h3r^w^ wi ii 

(T) “TRT 43RJ •irms” 43ra TT Tit^ '^TT ‘'KI^ 3^rT^c1 ^ 43^1 "4 y^Vl ^ f^ 

3Tmf4^ 4, ■^n 4RT«f t 3^4 4^4 TRT (4t^) 4 3444IT?n, TRfeq, ^f^RI, f^Ff^ 3T^ 

TT cTfr^’ 4 4 f3T4t t 4^ ^ TT^ Tn4 y4T3)|U| W] cf43^ 31XRT3R ^rT^I ^ 43R t, 

rHHp^ffsRI cR cRFT 34 f4t -=1 ^' 3TF4t ^ ^ f^frqfcH 4T^‘ ^34T ^ ^ 3l44l 

3tt 4 "4 ^-^3) t\ 3qs4ci;- 

(i) Tlz 4R^, 4t^ 4^431 sfh: 451134, 4t2 4lt4 3^4 ^ T^TR 3 tMK 4fe "4 3lVr 3T?Tf%^ ■^‘ 

f; 

(ii) 4TT^, ^ ^ ^ Th4 ^ '^fj^S^I, Tfe 4q^, '^, ^ 3334^ 3iT 

433 RTT4RT, 433, 433 RTT4RT, 4c^ci<. yldll, 6-^-s1 ^ 313> 3^4 T4t ¥334 ‘Jc^K; 

(iii) ¥^ T334 4 fwft ^ T4TT; 

(iv) 33TTm, 3fRT 3^4 3n4 4TT3) sjfk fW^RT 34 ff, TR343 31 J(j,P>3)d; 

(v) 3fe 3M‘ 4 3mf^ 3r¥T^, f%^ f334’ 3Tf33 3c3K ^ 3R ^ 34T yfd^ld 4 34431 4t^ 34 

3131 3T 3fe 4fc¥T3 3|4* 

(vi) 323, f33R, 334 ^ Hl<i, 44 3(2, «fl'+) 3^4 fyc^-S f33v3 4 331^ 31^ 42^, ¥341, 4^41, 413(4, 

31242, 34331, 31313, 3lm, 12333 344 4J3 41 13I ^(cl 233(3 14^ 43R 3¥ f33I3 3 t4 

(3i4r 1) ^ 3331^ (31¥^) -^-¥(^1 344 43344, '543 234(3 ^ 143 ^¥R 143 33 f 44 f^' 

44t3t24 4 41 TStIrT 3^’ 31 413131 tl 

(vii) 7f1f33 3^24 

(■^) “3^^'llcli ” 4 4^ 333, 3 I 44 T 4 31 T^IH 3lf344T t T®lpf(3 3Tf3'M<1 '5T4T 33^l(<rli ^ ^3 4 3T33 
233 I 3 ^ 14T3 33534 33 33 ^ 14T3 3135341 l3Fr31 33T tl 

RiPiaW 5.5.2 t4^ 34t 3 I 2 2?qR : 

1. chl-fs 4 3 I 3^ f3413>T ■*Jr5 3^ ^44 343434 144^13 13>3I 33T t, '^34 ^3 ^ 3Tfw 4l^ 412 
f34l4' 44 ¥3 3(2 3( 4TM^ t, 4 t¥R 22313 34342 tl 

2?3T3, 4^ 443 4TT3P3 ¥331 3f(4 441^33 344/31 3ll2fm3 ¥T?2T^ ^ 4TT3 413PT ^ 4 4i4TTf32 1323 
313731 2r3f¥ 4* 3Tl-¥>Tf^'+i 3<Hd, 4l1f^33 ¥3'¥>l4d 3T 31T?4f(4¥n42 3T31/4TtlT33 31T24(4¥)T42 T^TcT 4 31 
f4?33 433 500 f4.m/ %.¥!. 4 31¥f^ ?1 41^1 22313 4 "^4^, 434T21 'j 1, 3122(3 3f(4 

'^=hl¥f 41(43 f44l4' ¥34 4443 41 4l43f^ t, 41 31314^ Fl 41^1 

223T¥ 3154 ^: 333H1* 4 4¥1 f¥13T ^33¥3T 3^4 2r3(¥¥R ^ 3l4l¥ 4131 31373 ^ 3237313,2t¥ tHHTcI 

153331 cTlf¥i‘ 3f ^r3f?¥4l 33 41^ 2?3K 7(2¥1 fW tl 3333 10 l¥¥ ^ 35 1^41 42l4¥ 

3t4 5 f¥3 ^ 55 1t¥( 44(4 t ^ 2^3133 34 ¥4f 3f4¥4¥ TfT ¥44l 

223K 2(3 4¥r ^ ^ 4 tl31 isfl Pd^rdd f%¥ ^ 4 3^ t(31l 

223K 1^F3( 41233; ¥¥ 4¥ 3f(4 ¥1^4¥¥1 ¥1 ^443 ^¥31 4 4(311 22¥I3 4T^ 4131 344 3141421T 3¥1 

33324 ^ 3433 f¥3rR4¥ 3¥T2l ¥I 3343 4 (t¥ 33 4 314¥T^ ^ 4 ■g¥3 4(311 


24313 13RM433 3t4^3t(* ^ 31^^ 4131, 3ieif3^ : 




[VTFT \ll—wrs 4] 

^ TMFF : 377nVrOJ7 
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^.4. 3Tf4H^ 


374^ 



(1) 

M:^<t<^>ld<i 

37f«rW7 1000/ UT^ 

(2) 

t 

25 W7 4 375qf47F 

(3) 

477444^ 

25 71T17 4 37^^14477 

(4) 

T^r^^UlcHT 3414771 

25 TIFT 4 iljOpWr 

(5) 

^TTlfTefF^ F7f^44 347 cmIPt^ 

25 TI7F 4 37^Mnr*TF 


W7 «7l^rdyi7 



2. ^ ^ tttt ^^nRFft -^TW ^ ^ ^ -qWfTT M^T^n 

1V2?T "Wl t, ^ ^ ^ WSI ^ 3^/^ 1%^ ^*^^HC1I '4’ %T7 Tpr cj,ct<^ci Z^, 

■?^, f44t ^ ■Hn^ftrld f, ^ "Rfe "4 f^T^ ^FTf 3rMl<; 3Tf^^ "f I 


^ wr^ 3^k cT«n/^ Tfttfwr ^ ^ ^ainf^ 1^ ^rn^ni ^JrqK 

'M't'd'hl Mfed ^ f^dl ^^4 ^?nTT/t<c4 ^<3 4=^(1 '5r4l<, ^ H13'5<, 3^51 yl^ld, 

^rqr^, Tj^ Yf^i, i<H\iU, ‘41777 f^R74‘ w441tt 4t t, 

^ImIIhM 3tN: WT TTOmi 7T«7T '3T^ fsT^nt?? TTf^ l^TTI 

^ '^TT^rf^ 7TWT aHr 37 ^^ srfvi^fec+^T ^ ttt^t srh 

'3i I y,Mt I 

"37^ 4' ■Q:H^nf^ 3ri^/3TT?77l' 3rt^ aflr fTT^ ■Q;^ ^ 4‘ ^ ^ 77T«7 TltfWT 

37|cHflc7iKch ^ ^ 4’ 3Tf^7oq^ TrTT^fTTf^ 3F^ 500 ‘f^.Tn./ I^.TIT. 4 3T=#7^ ^ ir^ 7^^ 4' ^ 

77T87 ‘TTrfe^ 3fiT/^ ^/^TT^W^^ZTT ^ ^ 7^ 4’ 4t^ 3fk^ ^ ^ '4' 3000 

ft.'m/ f^.m '4 3nfq^ 3{dl^y ^1 

cJI^7>^d: y,^ 7«l'< 37T^7F|Y 4 4^ Wq^TT 3^71 71F7lW7 ^ 37447 ‘37773771 3^7 ‘drT?^ "fP^ 

TTtfTTq ?nt47 ^ ^47f?‘V7rf f^T^TT 73n 77^ fW tl 37TK7H 10 ^ f^ 35 felt 

4-44^ 3^7 5 1^ ^ 14777 55 444^ ^ TK ^ H^clcfn ^fflTT ^1 

^7^ 7^^ ?4tT 347 377tfH 374^7737^ 4 347 f^TTft ^3fT44l ^4 4 7777^ ^ 4 -y^RT f4n 347 f44m 

‘3n4 4* 77^ #TTi 


3?qT^ Pinr^Rdd 374^34' ^ ?4 t7, 372747^ :- 


^.4. 

344cT^7^ 

3t4^ 


TO 377747^ : 



(^) ^4^ TiFd 3?qT^ 

30.0 TifimTT 4 37f*?37 ffI'i 


(73) TTIfTT TOIF 

35.0 ‘#7773 4 37f337 #1' 

(2) 


3Tf4377=R 1000/ TIFT 

(3) 

i 41# 

25 TITF 4 375#''^ 

(4) 

4eJHirH<HI 

25 TFR 4 37^475777 

(5) 

'^^pT'rtl 41^77 3414777 

25 TIFT 4 37^Fft:e7d 

(6) 

3#1^W7 0714477 347 3#f7^F3F 41^14^ 

25 TIFT 4 37^44’73 


3 . M^ih i y. TTir fir 4 ^377 fsTR^ ■^[4 347 ‘JTTTntrR f44^ I^^T- ?: ^ 37fH4r! 

ti ^cqr^ 374^ 7f^, ^^714^ 4^ 7=7T^ 4 37 ^ 7^7 ifm 347 ^ ttht" -j] 4t ft tt^^hi 

TsTT?! 4477 7Tm77?r ^47 TTtem F^TJ/TIT '4^414^ ■=7Tf^[T?? 4 l^rn^ a,-i r qTiTf^T^ W^JJW 
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A' TFcft^ 'RtTT t, TRT^, 

3^ FRIT HHT^, 3?k T?TO ^ Tf^l^ 

3fh: TRffcT^ ^^rT^ct,n4)T a^ ^^r^<+ir<'c»jT ^ ^ftr 

-mjw\ ^TTf^ '4* {^ ^cfif t ^cf ) 3F^/^i$Rlny+if®icb ^ ^ 'JR f^9nn ^ 

^)U^^ ^ ^ 3rr^T3RgRT 500 tR.m/ f^.m ^ ^ri, <^ftT 4' ^ ^ 

■ 3fl7 "qi ^ ^ 2^5 ^ ^ ^ srf^ToR^ sItT ‘^T^^Rn 

qnfqr ^ ^ ■ 4 ' 9RR^: 3000 tr.Tn./f^.RT. 'SRf^ ^T^RII T?qK '^' 10 tR.Tn./f^.lTT. 3Rf^^ 

Rtf^/Rt^^tWT T1 RSR qm - Rl ' ^R TT^ ^ ^ ^ -J^' ylfSRR ^ 

3RTftce ^1 

^JTR? cO^ ^ S Tf: 5n^‘ T^' ^ ^ 3^E[tT vm WITTT 'cTr^rTt^l^ ^ TftfM 

1%qT ^srnTTT ciTf^ f^RR ^ TcRT^ ^ i ^r^jr 10 ^ 35 fent 

5 ^ f^ 55 -feRt ^ WmVR -qr RftTch 

1?TK 3RW^‘/^^, 3R^ "RFR %Rt ^ ^tRT 3;^ fNR%R ^ f^ 

itm\ 


TrRR tTRf^rfecT FWR, : 


^.4. 



3t4^ 

(0 

RjRTS 


3Tf4Rrcfq 1000/ urn 

(2) 

% R^eil 


25 RTT 4* 31^RfTRR 

(3) 

4d4frRdi 


25 RTT 4‘ 3134^ 

(4) 

T^fTcrffRiflRT 34fTRT 


25 TfTT 4 315qf^ 

(5) 

RdlR^feRH TCf^RT 44 R^ 


25 RTT 4 31^qt4tTR 


4 . "ETTR 1^ ^ %Tfi ^T^TlMf '^\ "q^I f^ RT TRTl T^, iRRRn 'JJr^ WI^tR I^TRI RRI t, 

^ Tie laT?I RRR TTR feft RTTFIRT t^’ TR %T RR =gR^, fjpT^’ f^RR, ^R^f, -qw, ^ 

f, '■^ ^^T?I Rl^ TR ^ RRR ^’cRTR ^tTr^R t'i 


TfqrfR RR '^srm Rt^R RRTFR RRR^ 3Th RltgRR R1 RltfRRR RT^^T^ ^ R WQ7RI TcRK 

qloicbT rIfo rt tr^ ^ mr^ rr sira.-rai-^, Rf ^rtI r^rt^, RTPrfR t?rr, RRtq 

^TT, ?J RT ' < 1' R > RT^^, <<44)1^ RtTR TrR^’ R)T4^R Rf RIR^, 37^ RRT RRIRR RrffR^ 

RH RI<^rdRV R^ RTfifRRT RRRR RTHR5^‘ 3^ RT^iTTR RTRR7 3TfR^f^’ ^ RTR ^Rl' 

^llRIll 

ecRR R RRRT/ 3iT??irq:^^RRfRRi 3R:RI ^ ^ TT 1t^ ^ RT«^ RTfeRR ^TR^ 

RRRrrfqdF 3RRT ^ ^ T SffRoqqq 500 Ir.RI./ %.RT. ^TRTRR^ 3Th: RR^ ^ RT IrRR R RTR TTff^RR 

TIT qiiPviqH Rpfi-'^ TRitqPTF^R RfR 3TTRRtRRRI ^ '4' 412345 ^ RR 4 ^tTt^RRR 34t RRIRTTR RRfR) 

^ R ^R?[: 5000 fT.Tn./fR^.TTT. ^ ?R 4' 344%^ ?T R^l 

RTRT^: 3T?Rpn' 4' 4^5 1 r{RT RTRRl 34 t RIRTTRR '-4 3T?#T WI RTRiTT RrqYRTT cltR ?fi4TR 

Irtrt ^Rirnn ri% r?- ^f44rRR Irro rt fRi tcttr TTerr Itrr 41 tjtrr -3nRR r 4 io f^R ^ 1 ttr 35 feff 

4'4r4^ oTR 5 f'vT R^ fRR. 55 feff 4^tT? ^ ^B'STTRR RT RTf RfTR^n ’'Tf^Tn "4f r44i 

TTRT^ TRR^ 4r4 3fn: trrir 4 344 (rrT 34t sr ^rri r’ t^Irr TRRTRffR rtt4 4 ^^rr fpi ^fu IrrIrtr 

fRTT ^TR w TUTTi 44ni 

Tj-f-qr^ TTfeiRlr-jR 3r73F34 4r 37 r;^ 4trt, 3fs44 t- 
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-m?^. 





(1) 

^ ^ 3kf^ : 




(^) * 1 )'»!<»> 3FTT^ 

25.0 iiPmcT -k srte -^1 



(^) lfTlt?T ■ 3 ?^ 

30.0 yfdVId "k 3Tfk^ 


(2) 

'C^d. cbldci 

SrfkcfRTR 1000/ vm 


(3) 

t 

25 13F1 k' 3igHp«Rl 


(4) 


25 3JIR k 3T54ft«Trl 


(5) 

*ir')>«1'b^*H( 3#^ 

25 TTIR Pf 3IH'-irW(T 


(6) 

*rilR^;fe')i( mlih^'w sk "w'lrKS'iH ^fljf 

25 Tim k 3Tg^7k8IcT 



5. f^W\ ^ ^ ^ ^ H<uil'r1< f^ 

"n^ it", ^ "iffe ^ "^Tf^ WT ^ ■scmi'a '3Tfvr^ "f I ^r9K, 3Tf^, ^ f^P^, ^T^, Iq«<i rq-^ti^fi/ 

^iPq^Ra MIHil) "5^ ■?t*TT! 


'SrHiS ^ <2Htj 'lH«h Sirtr tHirs*<H ^rfP-H^T’JT H^TTpiT^T 1^*41 'JlH<Ml I dcHK, pTcTT^ "T^ 

V}, ^gcTR? li^cbK-ch' TTtz ^ - 5 ^ itn\\ ^f%n 3 lk ^ ^ cwirddl ^ ^t 

^rMK <,<^'<^ t-c}^ sftr H'J1<^<1 fcii STTMlHil ^ Pti-HI ^ITQTn wIkI cfFThT^K ^ <.isil 

tTc’T?^ #5r TftPm ^(wu ?TTf^ ^ ■gprf^ ^ i\f^ f i 

^ 10 1^ ^ 35 3fk 5 ^ ^ 55 feft ^ ^ ^ I 

3T<i^ itm 3fk ^’^T, ^ 1^^ itm\ 


PhH fdp^sld 3T^W3Tf ^ 3?^?^ it^, : 




37k^ 

(1) 

^ ^ ^TT3^ 

3tP^^kTR 1000/ TTIR 

(2) 

i 

25 TTT^T Pf drgqfeR 

(3) 

#TktPTRT 

25 TTTR k* 3Tgqk«R 

(4) 

UPhdUl+H sitfFm 

25 TTR k 3Tg^Tk»R 

(5) 


PrgR 25 TTIR k‘ 


6, "fesSfT HC^I 3ltT «|ch<l 'ifte "5^ Phtfl t^TQ] ‘jfi TtR^ffTlI Pti'HI 

t, ifte ^ ^ W] 3rf^ f I z^, 3Tf^, w ^ "cEraT, w^, Pg afrr ^ffrrwi 

^IHii), lj?13if 3pT 3TPioRTT ^ "5^ iPTTI 

z^ ^Pw^cWcl: -m¥^ 3TT^ ^ -4* ^ ^st?T 'qpq ^ 3fp ^ 

^ PT?n^ ^ trttPrt 'Jii^Mii dcHi^, Phoih^ "rj; tn, 3fiT Rte '?Ptti 3fR 

3RJ yV<i=h ■^T?I ^ cfoUPddl ^ ^1 

3fqT^ c|l^^4d: 3Tr^‘ k‘ % ^ dml^^K ^ 3Tkkf W 

cIcM^fTjiq^ i^ilRld ^m;*ll cTff^ ^ ^PdPj-dd 1% dc^m f?*RT '1*1 3TT«^H ^ 10 pR 

35 ferP 3fk 5 ^ 55 feft ^ m ^ ^ffT?T z^ z^\ 

k fkfw FT ^ 3lk ^ 3TT^ kkq k«T, 3TWit?n, k ^ ^i 

^C^K PHHrdP^d 3T^^3p ^ 37^ fTR, : 
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(1) 

^ qq^ 

srfqqrqq 1000/ TTiq 

(2) 

t 

25 Tirq k 3T5’Tk«Tq 

(3) 

qdMlPHdl 

25 TTfq t q^qftqq 

(4) 


25 Trrq t q^qftsm 

(5) 

qdtlrsfeqq qk wIP^sm-h 

25 urq q q^ql^ 


7. aflr ^ Tftz ^ T^', ^er f%T3; ^ f^rwf 

^ PiO^pt Pt’Mi MMi ^ hV 'ft Id'll ^ <sii€j 'Tn ^ '4 aik 

ti 


^ ^ 3Tef -q^ ^trr 1^ t^Rft fsRmPq 3TT^ qq/^^qre 3fk t^TfKT 

^ ^ifi ^ ^ 4Mf+( if ^ Tfrfqq -psPR^ 3Tr??WT Pq^Wdl^^Td ^ 

cnwr qq ^ ?Tt¥ # TR ^ ^ ^fh: ^srTfq qft qntq fwftqR^ ^ qilt^ ^ qr - 18 Itqt 

ti qjwq TR w^ ^rf^s ^rqrq wf ^ qrf^ qlWq, Rwn 3^ fqqRi 

q: TRqtt qqifd4T -^1 


T?qiq ^TRfdffqq ^ 3^^ #rn, : 


^.q. 

3lf^^ 

3lk^ 

K ^ J 


3Tfqq^qq j 00000/ 'm 

(2) 

t qM 

'BlPqqqq 100/ qq 

(3) 

T^fqrdtqkqq aitffqq 

3TfqqKTq 100/ WR 

(4) 

qdlPKP^qn qrlMq 3^ qeftk^WT ^ 

[frr^q 3lfqqqq .30/ WR 

(5) 

Tqqk 3ik qnq^ qn^ 

3TfqqKTq 1000/ Wi 

(6) 

flddlPHdF 

25 qiq 4’ q^Mp<^ 

(7) 

Pd^Rqi qtqtqT?^#iq 

25 Tnq 4 3T^;qfq»iq 


WT 5.6 : qWft 3ftT Weft ; 


fqriWT 5.6.1 W^ 3ftT W^ 3cqT^ : 

1 . (TFEiRr) fereq -qr ^ffTTT w^ t=Ti?t|, wf^, qqqrfrpTti, qrwfrf^, 

3Tftq^^i^ srh q^ ^ qWqq qqifd'dt q^t qr^r f^rWr* ^ hm tVqr qqr ^rqrq arfqqq 11 

q fefq qn fq^^ ;'^^:tVG^ ^ ^<qj fqv'l^di^ff’ ^ qiR qqt qqitq qfr fq^wf q^T fq?qq ql 

q^i qrqrq ■^4ir^d ' :4 qrsqr qr qqjrqr 'gt qqrqi ^i ^5?qK q4 qpfr q Rrqrr qrq fq^n q^i 


T^qrq fqrqfdfeq qrqqif' ^ qqfq^ - 


mq. i^^vTTk 

qtqrq 4 a^sqr' 

"p: q ai^ptr 

(1) ^ qiq^Hd 3nqR (dl^il'dH) 

30 ft.!IT./]00 m q qrpqqr 

25 TTiq 4 q4t 


2 . ?tifTq Hi«iqi{ q, 4qRtqr?t| qft ifqqq q^ifd ^ ^ qfrr Riq^ra^ rti 4 qqfqq 

qqiPcidi ^ ciMi oftqqqft q tqrqj qqr "^tTK 37fq^ ■f'l qr^ cilq^< HMl<I^ qMfqqq q d4 k Pqqi qr 
qqqii q?qr< 4 iWqq fqr^ qTi fq^rq ^41 pImii ’^qnq qr^ qr qqqqr '^■stt ^ qq^rr ^i qqrK THt q qtqq 
qrq^ (qdr^) qi q^i qrqrq fnnPdP^d ^ itw : 



n I*- . 
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ch^ Mchiy^ 3T^^rnT 

( 1) ^ ‘311^ (^IV^'ilH) 30 tq.m/100 m 25 um ii Tf^ ^ 

3. 3fh: ^ 'mi ^ t ^ 3 #t^318tt^ 

3^ ^ ^ ^trt ^ h^i f^ 'rp^i 11 

^ ■qr^ft ^ mF ^ ficH'iii ^ ■^ra P^dHi ^rj^id ii ^rqp rnHPdnsid 

3n^31T3T[ ^ :- 

mTf. R4V)MHII( ^J?qT^ 37^^ IT^ P; 3?qi^ -fif 37^^’ 

( 1 ) ^ ^WfrP 37T^4R (Hl^dl^dH) 30 fJ7.UT./100 m if 37^^ 25 TTTtT 

4. vilf^d pinPo^s^i Tfqp 37p^^ t ^ 37^ ■qPt TiPn TTWf ^ w ti 

fm ^ ^ 1^ ^ mrrjj fmTTT ^ 37=q 3 ft T^rrf^; ^ 37ff^ m i\ fd^ra f^ -mi; f'l ^ 

47TtF ^ TT^TTTI 3rqp PHHPelP^d 37^^31^’ ^ 3T^^ ifTm :- 

■fg^t^HITT ^Jrm^ a 37^^ 

( 1) ^ ^PTTft^ 371^117 (dl^dl'ilH) 30 ft.TJT./lOO m ^ 37^«T^ 

(2) P^WIHl^H 20 ft.Tn./I00 ITT. ^ 

5. ^nfdn (V>fVlti ( ^JT ) '^77 c^Hl ^TT^ Hwril ^7T HIH ( l^dt'S f(lhy|l ^dcp 

3rMf< ■!■' 'HHM "77^^^ 1^?tqcfT37^ y'HiPi cfT^n nydl ^ f^T^PT 

^ 37fw^ 1^ m 11 f’F^ 77f^ -qr ^ 3^fHqpMd stpttt 3fh: 377 ^ ^ i' it mi 
f I ^ 'ii mi' ^ mM^W iM i 37 k wi ^P^^qi, f^mr alk ikft 11 3cqp 

^ ^ k Tm fen ^ TPuTT il ^rqp pHHP<rlP(9ld 37^^3rr' ^ 37^ fel :- 


^.■7?. Pqv)qdlM[ 

qr^ ^d 7 n; 37^^773; 

(1) d^<r\ q|t 45 ?n(d 371^17 (nT^^t^d) 

30 fq.m /100 Tn. k 37 feq 7 

(2) tferwi 

20 fq.Tn./ioo 7II. k 37qfe 


fem 1 : T7^ -77- 1, 2, 3, 4 v#r 5 ^ 37ktn fe pr ^rqpt* ^ TT^fe 3q71i^>< i ?1fel k ^711^77 ( - ) 

1 8“ nr Tftfe fen ^xijn itt ^ fen ^wn f^ sTf^T^um tlfrfeffep ^ ciiq^tn ■qft ?ftwr 
k fen ii ^1 ^ fetm ntrn nfl qfejr cr n^r fe fe ^nfe nnr ncnm ^ nrwn wpi (--) 
18" i'.it. n nr^ ^ -qr nrfe ^fefep ^ m (fei) fe ^ n it ^1 -^rqTq n^t nfe k fem 

feqr 'Jiiq.'ll 'ilP't> 4A«l6d, k^TPFTtq fk^FTq ^'■dd ■{|'J|c(dl qiiq, T7^ Tsq 77^1 qiTTqTtP 3^ ^fld 

TTj^ fen i ^=fT7R fefe fe 3nwfeqT T^nfen fen k‘ fern 5.6,i( 3 ) ^ 37kk7 7|fe5 

•scMis ^ fTT^rq Hf^fVi*<- i 37^5nn ■^ra ■qk^:Tqf> it tt^^i irqn hHIt’i'c k ^ "^fk^tq 3nt^37t 

^ 3iikni 3rHi<7 k ■fenrfTq qqrst sfk 371 ^fer 'nq/^dm "fe* itnri 

6 . "^jifeT VTT^ fer 'k ^Jrqrq stTfer t fekr 3ik fer, nmni fet qfi fenrt Mfen 

37h Tfe feq cRiP^el q>t IRT TTtqf qf! ktf^ k tq>q" nqi f I 3rMiq feffe fer k ^qn itm 3fk 
^Pid qr -dH-sl fqqi it TTfeii “smti iq^qn fet k ■feti ^irnTn tfeit Tam qfe^ k itmi 
37111 i feTcftq 37Tfeftq fe qr ^qrq sfk t^nr qfen fe itnti 177 ^rqtq i nkf qfenr Pmcihi 
37 ^^ fe tl 37qK fefefe 37^W37f ^ 37^Fq fe :- 

■37.77. ■fefert^ "qr^ 37373 37^r^ 

( 1 ) 37T^ 

(2) ^ STT^R qr IT^^fetfe 3P?7 i 37feq m 

(3) "fej 3jik qT3pi qpqr 


10.0 qfen k 37feq7 
1.0 -gfem i 37qpqqr 
25 miitf 
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7. HRetOd Mi^cdl ( ^ •JrqT^ 3Tf^?T t ^ 

TRt ^ ^ il Wf^lTcT, ^rrf^ Tt^, ^ ^ ^ ^ ^ ^ ^ 

^ 71^ TTTf^) ^ 'RPTd: T^TT^ ^ ^ ^ TR TUf^ ^ 

a-FpiT ^ 3r%7m ^ ^ ^ ^ ^ ^ ti 1^^3JT?fr^ Tf^ ^ 

fTtti 4’ xriTf^TTs- '-g?' A' ar^^TTcT i\ xTftfTr^ ^ 

^T^fiJT'jft ''^' 3TT^^ ^1'I[I PIMRifed ^ 31 ?ldl :- 


^.Tf. 

PdVtMdIU] 

ai^^TTir 

(0 

331^ 

16.0 3lfd7RT ^ 3Tdfq^ 

(2) 

T-teRR 'ddfo?^ 

10.0 3jfT?m ^ ar^afPr 15.0 ^(Am A appti^ 

(3) 

au^K TR ^i^^fddtPidb- aFd ■4' arl^^ m 

1.0 Tf^ A anpq^ 

(4) 

afk TTT3^ fMTT 

25 TITR T^‘ 


8 . %7T ) ^ ^ ^StRK 3lf^ t ^ TT^ TRIItT ^ ^ ^ ^ TRPT 

CII3TT a||cl1 oh^ !4'J1 |Ri'm 1 ^ ^ViT(d ^<?K1 <Wir<ddl di'Jli fTid -Mc^i^Tl HlR ^ ^"HK f^’HI MMI '^1 
E {^, Ts^ f^TRT if^d ?!M11 3rHK I^rI d4^dd ^ '^’di r^idl ^ •H'^dl I ^M y<;^'+d 

4TT 3R ^ ^ ddlRrlil ^ ifA\ PHHrdRsId 3 t 4^3T[‘ ^ #n :- 

^.Tf. 

(1) fgTSrfm TpiHT 20 1R.TTI./100 m ^ 3F#I^ 

(2) ^ (HlSil'dd) 30 1^.m/I00 TTI. ^ 3Rf^ 


9. f^'W|Sf'<5 ^ %TT STT'T^ t, ^ Ml^lPd^^, 9bH'llPH-^^ dMi^HlPd^^ 3RW ^ 

ddlfdil ^ 'TR P?F>^’ ^ frr^ Rdl'dd TpTT f sftT pJp# (f^), Rdd^d tj/Pldvl ^ f I 

it^ fOTf ^ ^ ■3ft ^kfel ^ "tfe^ 3ft3 tW f "211 3^P[ 

3HlP^Kl^cKi "4' ^ Tlfdn M^-dl^ 'M^fpt^chl i alh: ^ ^ arrf^ 3ff^ ^ ^ 

^5rf^d ^ ^ ^ fFTT i ^ ^ f?TiTf ^ -R' ^ Iwaff ^ fmaff Tf^, ^ Rpflf 

31 ^Am ^ t’l 3fi3 3Fq w^f lira %Tt Tft <wiPd4l ^ ^i PHHPdPisid ^ 

a^T^H ^Vk :- 


WJ.TT. PcIVlRdll^ 


(!) ^ '^ITyi^ftd an«TR (Hl^^l'dH) 

(2) Rf^Pidi arr^ ^ ^ arpR^q^ ^ ^ 3n^ 

30 fr.m/ioo m A ante 

0.2 yld^jid aRftrqi' 


10. rh^Ih aftr yw ^ ^Jrqr^ aif^ rk^IPhr i fTc^r^, rr^Thr i Pdd i HlP^dd^^ 

PddtPMrdl^ldH 3l)l^dl4R/ im^/ i(^, RKilPddl aife/ ^I l PflPd-^dPR^d A^<HpRFd dt'^H-^M^d tetR I 
■?w^-Tw^, ^i^mal'+R P^-<;di2R, PdRidldVfuPddiPiM), ^a^Ph^r ^ gipRp^giR 
■Rp-ctcRi/lT^ altr 3TtfTR«MRT ailddlHR A wsn 3 ^ ^ ttt "Scq^ i\ 


^ ^ ^I ^ ?T^ 3lk 7f^ tl -R^ 3M 3f|TT ^ f I 

arid t ?tI afsTTT^ "Rr ^ «tsch< arra:T«i Rpflf ■^ 3dci^i4 ■?ri ^ ^ 5 ^ ^tRii Btrk ^ T%d t ^ oRci^r^ 

ani^ HT -m 'mA ^ " 5 ^ ?Wi ^?=qi^ ^ 'jRgsw A ^ 1 ^ ^jn^nri 3 :^ m 

Anz^ T 3 \^ ^ ddlPdTl ^ -^1 PdHPdPlsId ST^^aff ^ ar^?^ #t : 





(1) P^WffRR fMRT 

20 I^T.in./ioo in. ^ aRp^ 


(2) ^ dW^lld antfR (TT^SOr) 

30 tir.Tn./ioo m ^ 










iw\ 111 —^ 51 ^ 4 ] 
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11. r^«ta4 r5f^ ^ 37fw^ t ^ ^IcrHl^dK ^ 33H^3 i'^TZ^ 

44f44l / 9l<4l^^ l/ M^444H y'^llfd^T 3^^ ‘R^TT^ y'JiiIa«<T ^ 1eF^ 'SRTfiT ^ 5,<“^ ^ (TFSfT HtJcll 

w ti 3rMr^ ■^, fsrarr, 1^ a^h: alk srt <=wirci<i1 

^ ^ Pm^ 3P[^ ^ fTRf^rlW ^ 31^^ ^ :- 


RjVlMd l l( ____ 

(1) ^ c< | tM^>Od 30 fir.TIT./lOO TH. ^ 3rrf*^ 

12, ?FT5r ^ -^cqK aiM^ i ^ '^tii ^rrf^ ^ an^ tNwfer ^ ■jfN 

aik f^ giU i 4ii^ ^ ^ y'Jiifa^* ^ ^ “w ti arnis ar^ 

^ ■»^’ ^n^', Titi a^ tffz ^ ^ 'n^ f, ^jiroTm acHK 

■?TT«rT t^rzTT ■^TTQTTTi ’^TT^R afiT aR? ^OTSf "gf^i acMi<^ t^rR%fe?f ar^s^iafl 

arpR :- 






(1) ^ 3f\m (hi^^Wh) 

(2) 3iT^ ^ arf^^aq^ ap^ 


30 lTT.Tn./ioo m ^ apTf^ 

0.06 "sr^w?! aF^ ak o.2 iifinfm anf^ 


13.^=3P , 

zT’il^, i^ppf^TPt "prst aftr (w*R 

OrllfM^) U'^llRl’^ cwiRn^l ^ TT!^ ntjcnl ^T*n f I ac9K 

T%?i, T^‘. P ■^‘ ^ 'afqR P tor ■sippiri ^bt*r 

-gra ^ 'Wifdil #ti 3?qT^ ai^^aif ^ ai^pR :- 


mu _ 

(1) RRT 20 I^.TTT./IOO 3n. anf«R> 

(2) ^ c(i>^;eO<ri aptnr (4i$jl'viR) _ 30 fii.m/100 m ^ anf^ _ 

II ; 8, 9, 10, 11, 12 a^k 13 ^’Tt oti^<'4 afk antTpfl 1^ 

a^ TTN aM-4 i r<d cT«n WK^ ^ ^ 

^ ^^mnni 3TT«fH ^ afk ^5nff^ 3irTT^ -^-^iPW 3TT«TR 37" ^■.^. ^ mi ^ ^ 

^ "=1^ Tfip^^i affini '^4, ana^pjfr?? P "5^ ■^tpii ac^ ^ 

qf^Oivi ‘m’ aT^5TTci, 5,6.i( 11 )^ ar^ft^ 3?qT^‘ ^ t7i^ i^ra anrf^ ^ 

oHO rg 'm* ^ pf ^f44>l4 ar^^pafl* ^ arpR ^gWi 

f^UjU i : ^ mRPv ! ^ arPtf^RR PPRff ypd\^ ^ f^, ^ Tsira ^ rqpi^fui 

^ Pm mP '4' ^ ^ ^jnm t, ^ ■sm TpaFT '^fNt' f^r# "spr? ^ 

^ ^8P ^ < I 41I4PH4> ii^Z<h)' ^ ^ ^ l^TT^ ^ tl 


^ 5.7 ^ 3^ : 

l^rf^nw 5.7.1 nidi§iif afir <!>•*♦»«wrn<l : 

1 . ■5JH1‘ 4 >^<^H<1 it, ^ ^^«TcT ^ mt ar^ 

^ ^ ZTPt m dM I cTfi cT znp -qi ^ t^‘ ^ teft aRl ^ ^ ^ ^ ^ 

^ ^ 3T^T^ ^ ^ ^ ^ ^ lara ^ aifq^ ^ ^ ^ 

^ arfvnfim ^ ^ ^ P’ ^ ^ ar^ ^ ^ ^ ^ ^ 

Tj l ch^ri -zp ^ "PfBR "^n ^3^ ^ ^T^l PdHPdl^ A' i ^ 7T^ :- 


4110 Gl/10—25 
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(i) ^ ^ TIf» ^ 

(ii) ^nsf sIr "5^ 4cMK; 

(iii) T3I?r 

(tv) TIR?T4; 

(v) 

(vi) ^ 

(vii) "RmiT®! fsm 

(viii) C"^) sfiT 

(ix) IIKR?!, 

(x) tef^ ^ 

(xi) (^QT?I ^) 0.4 yfdJfW ^ 3;FTf^ R^RtR "RtR (TSRI 

(■^ W) 3^k 3F^ ^ara W ■rIr ^ 

(xii) Mff 'sici^n*r»n 

(xiii) Htti^ 3|tT «t>lrs4e ?T^ "^IRRcT; 

(xiv) ■'Itvr; 

(xv) 

(xvi) 31^ncT ^i4)«hi<«t> '3^R hi*i^«hk<h; 

(xvii) 'ara SITR, TjiS ^^jf; 

(xviii) Hids<; 

(xix) i;^1«FPFW 

(xx) 3tiM5r^ 

(xxi) 

(xxii) ^i4vl 

(xxiii) «Tl|%T; 

(xxiv) ara 3Tra ■alR 

(xxv) sffT 3(ia ara - 

^ pHHrcifaa w^' ^ «ft 3(T5?a itm, - 

(i) W ( d^u | »i4d 71) m 2.5 uRlTa ^ 3Rfq^ 

■q^ iicnf^ ^ ■5t?f ^ ^ 7m ■sraPr 1^ i, *ifr 

7R '4’ cfPl xlrufict 'Slf^ 7^ ?Pftt 

(ii) TO (^ ari^ ) TR-^ 0.2 ^ 3Prf«raT 

■qf^ 4 )-'^cK!h<) ^ 'A, ■^tft ^ "SPfW f^4i '»tmi 

3na '4* tot A' o.4 xRivid 3rf«T^ ■^pqri 

a^ mw\ ^PFt ^ to ^ t^ro 1W ^m t ^ rnnRiRsid 
•^fctReki ar^^afl’ ^ ^ TOT^ q^iU eVO,- 

( 1 ) Z\^ : 

(i) ^ 9^ (trq X 6.25) 3TT^ TT «rR '4* 3 9fcf?l?l ^ ar?p! ^1 

(ii) TOT aRT arrm ttt: to: 4 yfdva ar^ #tti 




[WT III—73115 4] 
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{ 2 ) TWR3R ZTTTft - aT?I STITTIT i|7 4 yfi(?ld ST^ ^| 

^ ^ PiPi^HT ^ 3f)t wwt 13 '4' iTT^ 37^^ Tara 3f<sf5Re 

1?^ tt5 3||t 1^ Tit^ 4A 5 ( 24, 25, 26, 28 3 ^Vt 29 ) W 

iTTn TTI ^ c^«(ci iR f^RTTT 

•srnfTi '^’ 731^ "Tl^l 

5,7,2 ri\'^'*i : 

^ ^‘q^T iT^ef JS^ r^ci^niH, 5q T^p?hT ttt ^»fw "^f#TfiRT fin?r#<R 

^ Ph'^j'h arfq^ ^ afk isj^ TnqiTiJTtT: SRPTT ftsrn ^ ^rm, t^RT^’ ^ TiraftRF wm 

qr WT^ ^ ^ it^\ J^' fHHrdPad ^ 7T^ :- 

(i) q^^TT^T, ^ 7314^1^, «lfi«il<rl,, 

53 

(ii) ^ 3^^7 3?315; 

(iii) ^cyxn 3fl7 '^®'f><n (^TZ) 3rMI4; 

(iv) qr^ Tto; 

(v) 7STO 'HT^; 

(vi) TTTqTTW 73m ^733; 

(vii) 37573> qf W-CM71; 

(viii) 7RT#ft ^ 3T TTIRTTI; 

(ix) 5=ft7ft5 31 ^TTTTRT; 

(x) T^trr (^7f^) ^ 3T mKm; 

(xi) ^ 31 HTRT7T; 

(xii) «t>'l=ri) 3T 7TR33; 

(xiii) 3Jt^ 3(r|#^i; 

(xiv) 3rR»t "TlRTTcT 3T 
(xvi) 3T5^ 33f*^; 

(xvii) ST^URT 3T37ft3»T73> 3^i7 W|7fl4»K4>; 

(xviii) 3tk 73^3; 

3F flRf^f^cf 3PT3>Y ^ 3t 3T5¥^ #n :- 

(i) 3m 3 r 85.o nf^ ^ 3r^ 

(ii) 373 (d^^ui^dd 3IT3R 37) 3R 3.0 3rf^ ^ 3Rf^ 

(iii) 715-?Tf^it3^ltft^ 317^ 3Tf3#T 373 3R 0.2 3fim5 ^ 3T=7f3qi 

'3cqT5 A' MRf>»IV4 ‘q?’ •4' 31^5113 73171 3|;S337 3rcTf^ i\ 71^1 

375 3f5 3HK 3^q)K«h 33 TR^T l3r3T 331 t tft ^ f^rf^33 4.4, 5 ( 24, 25, 26, 28 3^rT 29 ) 

331 '333fq?l ^3^ 37 f3r3F ■qn^l 

H<g, 35 3ft7 3f3 ^cMK^ ^ 3^53374) ^ ^ 3T5qlRl <j>f^H 3^33731 33 3^3 MM! 5 ci^ 

53 31333^ IqRiO 3T3f7T ^ 31^W^ <jcmisT 37 cIPJ^ 3^ 
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5,7.3 r ; 

^fk^) ^ kifR 


^ I^mIViUsici ylci y^«w ^ - 

( I ) =61^ 3kf^^; 

(2) 4t; 

(3) 

(4) 

(5) ■^t^^M>cii; 

(6) in^ 

(7) 

(8) ^ TlkR ^ 

(9) TH "df^ ^ keRkkr 

(10) TTIt^ ^kR; 

(11) ^ ^ ^ ■^kR -SfiT TTRT; 

(12) UT^ ^krr; 

(14) sum ('^gra ^) 

fTRkrfe^ wg^’ ^ wgr ^ %\ sis^- 

(g?) W; 

(7g) 

(^) -clf^c^ci; 

('^) 

(^) M; 

(^) srpm MN4ll+K<+; 

(^) TFlt; 

(^) ttIw, ^ r=<eilHH, -^gf^ 3ftish; 

UVft CI8TT ■?TfWR^ yV4«*Y "5^ fHHfclRsld MHc+iT ^ ’Tt 31?^^ itU\, ;- 


"RR ^ ^ 12.5 ilRl^ld 


( 1 ) m 

(ii) 3T[^ 

(Hi) imu 

(iv) SU^ 3TfB(#q ttw 

(v) STWft ?Rkl 

(^‘g^l^RT ^ ^"9 ^ TTnf^TcT) 

(vi) ?igkl 


\m 4 stf^ ^ S^ 3,5 IjfiRR 

•cm 3rfkg> 9.5 yfcu^id 

^ ^ 3rf^ ^ 3Tfkg7 2.0 yfcl^id 
^ ^ ^ ^ 4.5 yIdJfId 


^ ^9Fn? cFTT 14.0 yfn^id 

'm ■^‘ 3!fkgr 3.5 ufiiw 

^ - 4 * arfkgr a^fkgj 11.5 Mfd5?id 

m '4' srfkg) aufkg? 3.5 yPcHJid 

'ITT «hH ^ «f>H 5.5 yRi^in 


'IR srfsrar arkRT 70.0 'ir -^f arfkgr ^ arf^ 6 O .0 


TR^ gft RTRit ^ I^rfwTt' ■^* arpR lara arfcT^ 






^ JTsm : aJRITVTFT 
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^ ^ 6.1.2(1)^’ ^KTT i?^=hK<+ ^ ’51^ "W t rl^ ^ l^rfspnT 

4.4.5 ( 24, 25, 26, 28 ^ 29 ) '^' Tfrafsm 37^^ tTT tiVf^ 

■^IF ift irMKT ■^* ^ '4' "Ff^ 17^4)‘SP^ W t, 

3?^ '^* smpfl sik ^ TT^kr ^ ^scqi^ tk i 

^jrqK ■^’ uRPy i vi k* 3?^?!m ma sfciffe ^ 77^1 
pel Pi ^q 5.7.4 - xi \ fh^fi : 

4 l 4)Cr^ti ^ TT4^ ^ 3TpC14> yH<i45T 3!«7fcl^ 45^, •#fl', ’SF^f^ pT^. '^77 ^ 3^ ^ 

(^rk^ 45^/^), t^RT^ 3Rnf?I ?T4kT rMdl4)< 4T ?T4kT 4^ 4^41^ 4^14^ 

44T 4%4 ^4 Bkf 4t t, ^ ^ PetP-mlm ^ 44lt^ W74R^ ^ W4 4rrf wfl ^r4T^ 3Tp^ tl ^4T4r^ 

^ 4:^ 4ZT 4it^ clHWPd 4¥I 4^’ ^1 

4TWl f4^ 4f4?ll 4T 3r4 4ffe 3^ 4744^ •3?qte4 4^, 4T^ f44r sT^, 3T4f4?TTiT 44T l4Rft 

3rTFTl44R 4T ^lPl4R ^ "544 ?kftl 

414-^Z PdHPdPteld 44JR ^ ?kt :- 

-q;^ -2JT 3TP44» 4^ f44, 4^ ■^, 4rt4^ ^4, 45^ ^ pjRT^ 3T?Ff4 7T4kT 4%4 

PfR 47TT 4p4rt sfk ^4 44T 3lk 4^^ ^ t, k 4T4T 4141 il 

^ 3TT4JTf^ ^ 4lt4Ti44 t f%5 4F ^ll^lP^d y^l'ddY ^ 44^44 ^1 

W4T Tj l 4>C^d 41 3Tf441 4ikffl f44, 4114;^ "kl, 45^ 4fr4p ^ f44^ 3Tcrf4 714^1 

PfR 4R 4))4tl "^yf ^ ■Spr =hlchl 4ST yiHl f4i4T 4141 "f I 

7TT4T STTE^rf^ T^ I 4)<^d ^ Fl ^ R4T 4l4>c^<i i f4^ 4F 37r60^ ^ 44^44 4^1 

^TfiiTftTW ^I4>c^<i f4R-f4R 3T54T4Y ^ R41 4T41^‘ 44 ^^914 3lP4i4 tl 

TT:^ T^'l4>^d 4^ 444, PjRT^ 3prf4 ^4, 4R 3fk 714^1 ^ t, k TITR 4141 il 

’k ^ 4T4Rk: k 3TfVr^ ^ is^ R 4T4^ 44 4T4I PcI^^MH f44^ 4^7 414 44^ *77434 

^ 44RT 4TW f4^44 k 7W44T ^R=7 ^1 47^ pTRH, ^7^ 3Tk ^7^ 47414 4^‘ i‘l f4^k74 

47417^2 ^ 4447 44 ^Pii 4^ 4477 •iPrnPsid y.4j 41 3 tPh 4» 4447 4141^3 3T^^3p 4^ ■’|4 4»<d( ^1 (qc^Hd 

414)7^ ^'4ccF 4p HI5|| 3ifn*7 *37414 ^ "^71 T5^t77 TTPTTTcT k 447 dpI ?! 'll I 

Pr^nn 4141^3 "P ■^R ■37414 ■fkTlP R7 ^ -SrjTlR 4141 ^ 44 447 «F4 60 4f4714 41 

41#’ Tira 741R444 441«f #’l 41 37f44r 7417«444 ^ 441«f # 3rpT4 37414 # 4141 (4177) 

# 477 ypRR P 414 •?#i 

475 37Tp’f^Pr44 4.4. 5 ( 24, 25, 26, 28 3^^ 29 ) P’ 441 34^44 ^l1^ 4^447^ # 774i^l 

3147 3fp7lf^ 7r434rl’ # 37PdP<eW 4l4ic^2T P’ PHHPdPTsId 4:41 3rf441 441®! # 4^ # Wft^d 

■ 414 #^ "f^rf^TR 4rf# 37#4 41^ 

( 41 ) Tsiraf ■4441' 

(74) Rf 477# 3p7 4«# 

(4) 37^:5114 MI4#411741 3p7 7«7Pft 44741 
(4) 3T^?im y-oOK4) #7 344 4^171441 
3741441 P’ MPiV l ^g ■^’ 3T^;R4 ^471 7#441 # # 7#kl 

^ Tr <l># ' d PlHfc^fig iTl 7lH4jf ^ ^ 37^754 jtm, 3T«lPl^ :- 
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iHHfdfecT 3T^8iTTR 


aiix^il^d TiT^ 

^ich^c 


1 . (^ 37T^ -97) 

<^crl "^771 ^7R 

37^7717 '^Rid 

37l^ ^ ^ 

25 

25 

25 

25 

25 

25 

2. (^pF 377^ T7) 

^771, ^7T7^ 37^77K 

TtM 5lf^ 

2 

2 



2 


3. (371^ ^ 5 ^ 3fl7 ^ 

■^TT 37T^ R7) 3)W'l 
csltl, ^7R ^ 37277T7 

777^ 

chH 

15 

2.5 

12 

12 


3.0 

"^fFt 

10.5 

10.5 

- 

- 

10.5 

1 

4. (377^ ^ W 

■ 5 ^ 377W7 T7) 
dltl, ^777 ^ 37^7777 
^ffTcT Tlfd^ ^ ^ 

^/ ^ 37f^ 






9 

5 . (377s^ ^ 3f[7 

77^ 377«IR TC) 

371 ^ 37pd<^^ TO ^ 

^ 37J77R TTTR^ ’^fflTT 

3 rf^ ^ 37f«I^ 

0.2 

0.2 

0.2 

0.2 

0.2 

0.2 


DiPiot 5.7.5 3n^ ## ^ ^rcr ^ : 


1 . cTt^ft '^n igrrer W'’ ^ ^ Tcqr^ t, t^, 

^!T?f^ ^TP^, ^ ^ ^7^ f I ^ 37^5Tm 3lk^ hi<<«1<^>k<t> ^ i\ 

i' ^ 0.5 MPdV I d 3Tp4^ PHdmchKct, ■^‘ #ni 

2 . -STTf^T^TT^ ^ ^ ^ wn l^TT T^ 3?qT^ 37^71 fjRT^' W. TTI, 3TI^, 37^?n?! 

3fh 7^ ^ i‘l 3F[;^ ^l41+Kch slk/^ «f[ ^ ^77^ f ^ ^ 0.5 ^rfdTFT 

3rP«7^ ^'^1 W^‘ ^ ^ 10 yPrRTd ^ 37^ tt W^' ^ Pncsm^KcF ^ B^Tll 

37TfTF7 TI^, -^^chU^hT ^ ^ Jcri<=bk, 37h ^ 

^?qT^\ ^TRfl, -^ft^, 31^, W 3fh: ^ P79nn ^ ^ %R ^ 1^ ^ ^srqm 37rW<T 

37p^ tl ^frqi^ FI PdPH^ * ■^*, MPf^ pg ^77t^. 37^?!^ TsTT?! ^ ft Hptf^ *'7J’ 

37^^37^' ^ 3rf^ flmi -17^ PHHPdPTsI?! 37^W37)[’ ^ 37^5?^^ -g^ :- 

(i) ^^5^177 ^ Fy f 37f^7oW ^ ^ 10 wPa^io 7^ ^ ■=T^‘l 


1 


I 


.ll|: i 


rM.if 



[qmm—W4] 
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^ 5.8 ; fifSm ^BTTJF Tflj 
5.8.1 ^elhfr: 

rrif^ S’^ ^ ^ ^^ ^ ^^ 

0.1 3iffm?r t 3{f^ ^ ^1 fTHRiRaci ^qm!' a ._ 

W arr^ (^ 3 ^ crp 105“ + ^i) ^ ^ y^ 0.5 3Tf^ ^ atffer^ ^1 

(13) 'gg^hir ^ ^ ^ 3i1d5iid ^ liHi 

■^’ ^ 1^1^ TifH^ *gj‘ 31^ ^ Tiji^ ^ -^i 

Tf^ ^ ^ ^ 3Tfw<T ^ ^ 3lfq^ ^1 ^ ^ 

^ FTcrf^rfm Timt ^ 3?^ lift 31«?f?I^ :- 

(^) 3n^ (^3^iwr i05“i ^ ^ ari^R m 0.5 3i^ ^ 3im^ 

(13) ^ ^ ^ ^ ^ yRi^m ^ 3Tf^ ^T^' -^1 

t) ^ I^r-iMnY ^ *m* A' 3i55fT?f 1 ^ ^ ^r^i 

3. 1f^ 3r^ 31%^ ?RT ^ ^ T« ^ 3rf%T!JM “iSTys^ ^’' ^ f^lJT 3ft itA\, :- 

(i) laWlt ^ ^ 

(ii) ^ ^ “^T^ ^»’ ^ ^ ^ ^ ^ f, 

^ ^ ^ ^ ^^^ W W 

^ ^ ^ (^ M) ^ ^ 

(i) aiT^ (^ 3 ^ 33) 105“ ± 1“ 3T 
3Tf 3ft 3rn^i) 

(ti) 3^ ^^l3dlf<ch 3|T^ A 31^^ %m 
(iii) "^sFt^ 


’TIT ^ aiTOR 31 1.5 UfiWTT ^ 3Tftl3r 

3R ^ 3n3R 31 1,5 

3f3?Tfr ^ 

3^' ^Wtl 

a7f33r 3^ ?t3tl 

3R ^ arraR 31 0.5 3if^vid ^ aif^ 

3R ^ aiT3R 31 0.7 

3fdVI(l A 


aTf^3^'#fti 

3R ^ armiT 31 93 3f^ A 3)3 

’TR ^ arr^R 3196.5 

3rf35»ra 

3I?t‘#ftl 

ai^5n3 lira qM* i\ ir^i 



^ ^ T^n^TR ^ ^ ^ ^ 3^ ^ ^ ^ ^ 

(i) ™ (,0^W^/ 4.' ) 30» 4i m 5 ^ if ,00.300 30« tt ^ 5 ,1^ .te, 

100 ^ 3lfW-^|itift| 

(n) ^*5S (ft. m /100 m) ,00 ^ so ^ sifter ^'^i 

rii^ ^ ^r ^ ^^ ^^ «>f'^ 

^ nr^^TT^ lTR3ft ^ A\ ai^M ?Wt. 3T«Th^^ ;- 



[Pact m— Sec. 4] 


m ^ 90.0 ^ #fti 

HR ■2^ SnHR 0.7 ^ ^1 


(^) ^R^3r ^ ^ 90.0 3nOT 11 ^ ^ win 

(TsT) Tt3 3Tf^#4 HFT HR '2^ SHHR HI 0.7 ^ 3lf^ ^1 

TcHTH iFT Wth^' aipm ^ 

5. ^sjH^ ^ ^ HH HI HHRH T3f^‘ ^ ‘4’ 3lf^T^ t,H? TH '^’ 

■gWt, H^. TO ^ Tf^ #ftl ^RHf^lRsRl HH^' ^ ^ :- 

^ ^ 99.7 yfn^in HRT ?VJ) 

(^) 31T^<TT ^ 0.25 HRflRT 3lf^^ cVfl I 

(H) HF1 ^ 0.03 hRrR! ^ 3?fH^ R^ iWt I 

:3?qfT^ WTHHt' 'lf»’ ^ IT^I 

6. HT fR^ TOF (^ IRT^ HI fHRI 

HtH HR fH^rf% Hft TJi ^ 3rfH^ tl Ht^ THRI1^ Ih^ HHT Ht Hf ^ trSF WT fHTO ^3q| ^1 
H? HT3^ ^ 3RH tHHRftH HHT«f ^ T%^ ^1 

■^‘ TH ^H^H^i^T hWtb? ‘Hi’ 3qg5TTH 13111 #?HHf ^ H^i 

H? rR'HRrlRsIcl HTRHTt' ^ 31^?H #ft :- 

(^) (aiT^ Tf^) HR ■^’ 99.0 HfinnH ^ H?H R^ #ft I 

(^) 3TT^ HR O.SOvHf^ ^ StThHI R^ ^ I 

(H) HUHR hi hr 4.0 3rfcI?RT 3|fHR^ isl 


^cRTH ^ rnPR^HT HftfilTRZ' 'H?” 13111 ^ H^l 

5.8.2 ; 

1. fir# ^ ^ HHIR Hft ^ ^ HI MMMlil TH 1^ arfHHTRT ^ ^ ^ HRIHI HHT HTt^ ^?HIH 

3TfH^ tl H^ R^ #F ^ Hlk fH^ ^ ^1 ^ ^ ^ 0.1 HfHTTH 

^ arTHH) R^' ^1 H? rHHPdRsId HPTHi^’ ^ Ht :- 

(HT) ^ HFT hr ^ 3ITHR HC 0.4 ^rfHHT R^' #rtl 

(^) hr 3TTHR HI 98.0 H%?TR HRT R^ ^1 

RRRH xf ^ hWh^ mill H^ ^ 11^1 

WtHH 5.8.3 : 

1. * *H^' * ^ H^HfH^HHf "gRT HI ^ HT^filH) 4t51 HHI«[ 3TfH^ 

■f' fii^ Hiy^HpcHaHl’ RH>f^ HRcft t* 3^^ HflHftfR HR^ wT '4* HHT^ ^ H^jftcT HR^ t'l 

■f^^TR 1 hth; '^rr^ ht h^ h>, h^, hcI^r, hh?^ hIh ^ ^'^sl, hPhsihI siti 3 t^ h>^ 

^ pc^vit i cilH hhthT 3lk 3 t^ to hhth! ^ -gHH #ni 


HR TR ^ ^ HFH ^ F^ H^l H^ 
(eb) 27 felt ■^.■^. HI 3?!^^ HR^ 

(1H) 3R^ 

(R). RHHTRHi h1r1 

(i) ^rf^ cbldl^l 3^7 H^ ^ 


f HTRHi^ H^ H>tRl, 31HTf( :- 
HR ■^' 1.35 Hf^ ^ HTR R^’ ^1 
HR 25 yPdVId ^ R^' ^1 

HR 65 h1^ hr R^‘ ^I 

HR 60 yPdJ^id HR R^’ ‘^ftl 


-^4] 


vm ^ TTsm : srartnm 
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CR) "^5^^ 

^R k* 5.0 yid^ira "k 3 iRi^ r^’ ^i 

(i) i6V<?iT4ii R31^3 ^ 

m ■^' 10 ^rfcr?M ^ ^ ^1 

(T) <ci4jl?i 3?3qm 

«TR k' 0.95 yfdiild ^ ^ ^1 

(^) TO 

qR k’ 0.5 yf?IV!d ^ 3qfq4r fMi 

(^) 3F^ 3F?1 ^ ^ k‘ ^1^) 

RR k’ 0.2 yfdvid ‘k aqfR^r Fkfti 

(^) RJT^ 

4t«ltrM4» 

(FI) FTFfra^ fk.m /%.m 

80 3if?T?T?r ^ srfferar -q^' ^1 


^ ^ ^HkM ^ t 3fk g 1^41440 ■^«T^ -317T^ 80 1^.m/f^.m ^ 

?T^ 1.0 ^ 1^'WfHl 

filPlim 5,8.4 aftr .* 

1. 3^tT ^ ^ OT ^ ■*TT H|R4 c1 cTTS ^ tr T^ 4ri 

^ y^'H> TJT ^ w -Sr^ 3#?^ tl T^’ WFZT ^ 1^ 

sfh ^f7R4^ 3TT^ TT rHHfdf^ ^ " 

^ ^ 90 TlfimcT 3?fT 60 yPa^m ^ '=1^ #TII 


|^^J] | ^{^j^ 2 Tlf?r?Icl 3Tf^?4> *161 g^MlI 

6 yfci^io 'leT "F^tl 

gl^4l4<Hir<4) 3^1^ (T^^giR^) 3?fg^ *W 0.5 ^ 3flf^ ?Wt| 

^ :qT 31«f WT ■35 ■qr T^' 3TT?fm 10 yPo^fid ^ "gMl 

■4’ ^ f^rfSpTi^* T^ gRlVitA '^' 3T55n?T ^ 

^ ^lf44H 0(1^ ebi«(T*^ ^ iPiV’T ^ y«<l'*i’il ^ f^^i "t ^ wa ^ ■^n 

^1 


f^pTtfM 5.8.5 : 

1. ^ F^ ^ ^ ^ W^ ^ t sfk fsTW ^ ^ tl 

^ ^ cHiMRdf^ ^ ^ -^nsT ^ ^ ^ T^' 3n4W?F ^ ^ttIw 3T^^ 

3cqfTf^ #TTI ^ RfRftTfeF ^ 3T3^ ^ :- 


41^d1<f)d ^ 


^ -qr o.i ^ 

50 1^ eft^^ rfTSIT ^3^ ^nr 3?|T 

5.0 ixm ^ Pry^n^ ^ 

^ 1^/10 FI^^'RRlTgF cFt 0.20 PT.i^, 3lf^^KF[ 

W3(\ 45t 3T^5irr it^ ti 




sn^TR RT 99.0 yfrRTd ^FT #m 


3?^ -4' ^ mRRi i ^ ^Tf^, -srra "R^i 


(c^PniM 5.8.6 «ll4 : 

1. -ih^^d ^DiM "^Ht o^c^jTpiT s^Rfort t^rqr ■q^r fRr stT^f 'ti rf 
■J^* ■^51^ 3fR J^’ RhWdH RFf F^l Pt^-iRiR^ *iiH4>l ^3<?'H fW :- 


4110 Gl/10—26 
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^ 25.0 ^ ^1 

2.5 ^ ^ 

^ «}j7 72.0 ^ ^ iEft\ 

4’ 'p^ 3T5^rRT TsTT^ Bt 

Wc#^ ^ ^ #fe?7q W\ -T^T t, ?f| W ^ M ~c#fr 

^ ?tR?l 

5,s.7 -^cFft^ -^Um i 

1 . f^ ■m^fiRtri^: ^ T^‘ ^rm t fsRTSR wf^rr - c H 

NNaO.S^HjO ^ «rR 241.2 t ^ ^«l ^ ^ ^ ^ K5 •?! i4' s^T (95 ^TkITrT) ^ 50 W>T 

d' 20^^ t w4“ 98.0 Trf^ -4 3RJR 3ftT 150.5 irf^ ^ ^ 105‘’^’.4. ^ fRTcR 

Wl Trq; rr^T^f ^ ^ ^ ^fq?T C^ O, ?tm, aTRPR ^ R' 4* 

^1 2 3TF^ 10 ^ ^ ^ ^ 4 itHI #TT) ^ 

^ ^Frm TT^«f tefm 4^ ^ n^RT^ 226” 4.4. 34 t 230” 44. 4 4t^ f4ti 105" 4.4.tT^ ^4 
^ ^ ^ 12.0 3i4p?r 4sftr rr ^ 16.0 ¥%?r 4 34^ T^* ^trftl 

■9^4 ■Rvs ^4^ ^^TtRT 44 art^ ^ ^ 3Tt#m xiydch 44 ^ f4ti 

4w 4 Fi^n;m 44 ?T'j4’ ?4tti 

5 , 8.8 ii.4mfS6T 4d4R TJ^irf^^r i^zr^ . 

1 . TrRTf44r 4«R 1 ^ 41 ^t^RTTR: 4 ^ 4 ^ ^ t, 

^.4^t|.^'^i^s ^ ^ 4 ^ 31^ 4f?R^ ’?R.294.31 1.44r ^ 4^4 4t 3RT 4rr ^m4m 4 ^ ttrt 4 
ti w4 w4 3?mR TT^ 4 ^ 98 3^7 3 ;^^^ ^ 3 if»^ 1^2 3r14?R 4 44ni p^' 3it4f4T^ 

3 44 44fT io 4t4TRT 4 344^ ?4ni 

105 fe44‘, T!TqRTl(r^^4 4.3 94TW4 7T^ 

TO 0.2 4 344^ ^1 13 ^ 31%^ 4 344^ ^T^fe444^ TOn 

1414^ 5.8.9 T^Hc^lT : 

1, 3(4t!C^H EfTtfR^id: ^4W94r ^ 4 'STHT ‘^IM t 1^y4 ^[FfT^RTcft ^4^-^ 

^ ^ 4' i 34 t -14%^^ m 201.24 t, 44t ^ ^ 41 4 r#t, ?4cr ^ 

4raT 4 34 r4 4 ^ w 4 ^ 4 4 ^ 4 4i wd’ ^ p ^ 

4 ^ 99 3d4w 34 t 344^ 4 344?f7 loi i74mcf ^ mri w4' 4H rr 3rf4 ^ ^ 4 34 ^ 1 ^ 

^ ^1 rttr 4 ^ ^ 105 Mt 4‘. ttr rt ^ ^ 4t m ^ ^ ^rf4?R 4 . 344 ^ ^1 

5,8.10 ^K IH Yr : 

1 , ■^RTRdR { 

- {, 6. -1,6. - P ^ 9TE'iy'.-ir^i£R=' ' ^ r ^ ^ 

WH|ti<*> - 4, I ‘4’ • 3ll (n4H.ti 955 

^nwqPw m - 4#„ # 

^ *- 397.64 

, .cW^ -94^, ^ 417TT 1^TW 4tBT 4l -RPft 4, 4«TT%f 4 3?h 

V.-Sk?I 4 ^ ^-q t 3ih ^ Tn^ l)' 5=4*, |Pp^ ^ ^ 


n 


-I Ik 




[ *iFT ni—4 ] 


^ TTTO ; smrWT 


^ ^ 98.0 ■yfcTTr^ ‘■^vrffT^ ^ 102 ^ ^ ?:Vni w^‘ "itTtTR ii sirr^n-r^ir 

^ !2 ' 19 3 X ' ^ 

(17^ ^ 4‘) dtrr 10 ^ 3Tf^ ^ ^ ^ ‘^’) ■^' ?^t[} oa i^m^. 

T^' #m! 0,7 arf??^ -airi 0.2 ^ 

5.9 : VA -TOT^, -q^ 3lk 

t (1) w ^ ^ f^r%cl -W ^ i{ ^#|nT t^"4T IffTipT^ :- 

(^) ^Ts[f4^' mw ■q^af ^ fcR^I 

(■^) 3 T 5 nr^ 1 ^ «rr^ M, ^Trsf?: ^ fq^i ^ ^ ^ "q^n ^ ^ ^ #- 4 ^?^ 

M^TJm 5.9.1 : (^? 5 !TTW '^) : 

1 . (FTTF ) qqr^ ^ ^ 'q;^, i; -mn^ ^ w ^ ; -s-tT^^ f; 

^ 73TPt ^ -^\ qr ^ ^ ^ t'l ^tqr ^ w 3^t 

q1%q ^1 ■^F iqr^rF, ^ftf^ atq tjf 3f?T^‘, f-^4^ qf^TOJi -g^qri q^xTaiftf^qi ^ 




"q^^f ^ 3Fq 


■qF r^MR^Rsjd ^ 3?^;^ F^ :- 

(!) 


(ii) 3?]^ 

(iii) 'TW (7^ 3qT*qK qq) 

(iv) FTF^t^rfer aqi^ (-q^ 

(^ 37Tm qq) 


3Tf^ TO 


qqT«ff “jq qfF^ f^i 


m i.o qf^ ^ aqOq^ 7^’ #ni 

m 13.0 qfcRTF ^ 3Tf»q^ ^ 1^1 

m 8.0 qfFTO ^ arf^TcF ^1 
qrr '4' 1.5 qf^ ^ #TTt 


(a^T./'qj.) ■^' 2.5 qf^ qrq q^‘ #TT 


(v) 3^ 3TT«rR qq) (a^r./'qr.) ■^' 2.5"! 

■^^FTT ^qm (^qq qqq^) qq^ F^ t ^ Fqrqq ^ ql^irqq %iq ^ ti 

2. «hidii ■^q7% ( fttf qftrr) qq^ ^ o^qq ^rqtqqq^qq ^ qj^ "qt^ arTq^q ^ 1 qF 


qrqqs^' ^ 


Ftqr :- 


(i) w qqi^i m 1.0 qfFW ^ arf^ ^ Ftqrt 

(ii) aqistm qR i? 12.0 qf^TTF ^ aqfqqr q^' ^1 

(iii) ^ TO aqrqrq qq) rr 9.0 qf^ ^ q^ Ftqii 

(iv) F3 ^ (Tqqqftiq^) ■^' 3Tf^ to rr 2.0 qf^ ^ q^’ Ftqii 

(■^ 31 TRR qq) 

(v) qqqTftqr ^ stti (^ aq^R qq) (an./qr.) “^* 1.5 q^T?m ^ ^r? q^* ^ 

(vi) qfte J^Tfqro qqi8| RR 4 1.0 qf^ ^ q^‘ ^! 

^qFTT ^TT^ («&qq qqq^) F^ ^ 3(f|q FRc^iT Tq qlwqq Ftcrr ^1 

3. (t<<i5 q^irr) otf afrfq^ ^ ^ f^tr «bKq 1 q ^.'% qjii q^ qr^ qq *fni^i< srm 

fyqPlR T t 3 ^ ^ 3rq qqi«| q^’ fTORT qqi f\ RF ^ ^ ^ F^ qi^ F RT qf^^fR 

^ F^ qrqKTT ^Idi 3^ RTFI 3^ qjq^FT qfFF f 1 • n! RF RTqqF, anfR^i 3^ *jd 

^ 3M’ 3^ fqr^ Tfir^rr Ftqri ^ aiPdRcw q^ qqisf ^ srr Fifr^ro^ qqq 


■^' 3Tf^ TO 


RR T? 12.0 qfq?Tq ^ aifRqr r^' 

RR T^' 9.0 qf^ ^ 3if^ q^ Ftqii 
RR 2.0 qf^ ^ afrfRRr q^’ Ftqii 


(3n,/RT.) “^* 1.5 q^T?m ^ rr? q^* ^ 
RR 4 1.0 qf^ ^ 3qf^ q^‘ ^! 
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(i) 371^ 

TP 12.0 ^ 37f%m T^' ^1 

(ii) ‘TTq 37T^ TT) 

qn 8.0 vif^m ^ 3ifKm t^‘ Fhni 

(iii) (XT^^ftx^) TO 

m ^ 1.5 ^ 37f«m TFf ^1 

(?JC5T -qr) 


(iv) Mitqvild ^ 3m (^ TT) 


TUTU 

(37T./TT.) 2.25 ^ qn? T^‘ #Tr 


( 3TT./T(.) ri 1.33 ^ qTT T^' OT 


5.9.2 : 

1. fcTI^ ( msf^^ -RZK ^ ?FT^ 

^ ■^' ^ ^ 37f^ rl f I c^'-tldT ^ ^s^ f'^ltfVd ‘f^'in W. ?ft ^ ^ 

■?n ^ PT Tf^ f‘i ■^r?’ f^iTrl’ ‘^ru "n^, '+)*4 va1m' 1 ^ ^ eVn 3^ 1^ 

3^k ^ fl\'^U[ i\ ^1 ^z f^' ^ 

^ PichKni ^jfPTT «ri1iiijt<i T3; i*i ^3rTT^ ’4' rnciiy. fro; tM afk 3 t^ ^rfr^ ■cr^sl 

Tin 


nF PlHTdfed nPT^' ^ ^:- 


(i) qiU TFTS? 

TR ^ arpTR 1.0 n aTTte- 

(ii) WXT ^ srmR T7 ^ 3Er^ ^ 

WIT ^ ar^ 3.0 ante 

(iii) 3|jR ^T^liy. "p; 

TR ^ ar^ 3.0 ^ aTTfq-qr 

(iv) 371^ 

TR ^ 37^RR 13.0 yfcmn ^ aTTfqqi 

(v) 3r^ q7 ^ TO 

TR ^ ar^ 9.5 ^ aHte 

(vi) 37T«n7 TT qrrot^ ^ am 

an./TT. ^ ai^iHR 3.5 "atwr ^ ar^ 

ivii) ^ ^rfdTO Tqref 

TR ^ 3T5RR 1.0 qfWT ^ anf«m 


2. iM (gjTTfrm) ^ m ^ ^ P, 

TTTTI ciiH|5ll 37^ T^T Tf^ "^h?! Srf^cT I fql^l'Vl 3^h: fW><Hl sjigi 

TTTi^NT nr f^^KFfr«nn ^ - 5 ^ I -qF ^sftl^ sfk ^ it^ 1 tctt^ 

fnwj; TXT TT ar^q Fitwr ■^‘ f^''^i 

TF rHHPeir^d ■RTTqff ^ ST^xq ftTT:- 


(i) w qqtK^TR ^ arpTR 

2.0 qf^ ■R arrftm 

(ii) WTI ^ STT^R TR 331^ 3^h apfl^ ^ 

WTT ^ 3T^ 3.0 qtw ^ arnte 

(iii) 37T^ 

TR ^ ar^ 13.0 qfwT aRp^qr 

(iv) ^5^ anRR TT ^ TOT 

TR ^ ar^RR 9.5 q^mr amP^qr 

(v) 3TTRR TR ^ am 

37T./TT. 3T^ 3,5 qfWT SP^ 

(vi) qfte ^{fTTO qqsf 

m ^ ar^RR i.o qf^ r 

^ ^ arWcT ? wl ^ qr 

TT ^'t* alh[ q^ rfte Tx? t' ttt t'C3f 


1^(1 ^ f i 






[w] in— 
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3 . -^rzt ) ■sjtrf ^ TTi^tfw chi^ftR T^. TT^ m TTT#re^ ^ ^ ^ 

^ 3F2I teR f^, ■'ftwr 37fiTyT^ 3?^ 37^^ tl "^TF ^ -^TT ^ 

^ T^* ^ 1^ Fhr 3fk w ^ ^ ^i yF 

^ftmcT 3flT TjcT -s^-ar^ft’. "5^ Ftnii ^ ■>^' it^ in 3^k ^ f('^\ 

W rnKHrirsa ■RTWf ^ 31^?^ Ftm:- 

(i) 3TT^ m ^ 3T3HR 11-0 

(ii) XJW 3IMT -qr ^ W 3Rf^ 

(hi) ^ ^ ^ 31^ (-^.-^.T^.) ^ ^ 3T3^ 3.0 yPa^ia ^ 3Tqf«f^ 

4* 3;if^ TO 

(iv) 3imK ^ til'>MVft^ ^ aT?T 311./^. ^ 3i^«i<. 3.0 "JltcfW ^ 3T^ 

tl #n atr W ■^, ^ i^^rFffw ^ ^ Ff^i totf ^ 

TJ?T #[qTlT ^ ^iNl TOK ^ ^ 3lk 3RI 


^ frof^rfeF MH^I’ 3T^??q #n:- 


(i) cfTFI "qF!^^ 3i^^K 

i.o qi^ ^ arqfro 

(ii) wn ^ 3TT«nR 'qr 3fk 3 ht^ ^ 

qnHi ^ 3igTTR 2,0 qf^ 3Hf«TqT 

(iii) q^ atr -g^ 

TO ^ argro 2.0 qf^ ^ ar^fro 

(iv) 3TT?^cn 

TO ^ argro 12.0 qf?m?i ^ anfq^ 

(v) 3TTqR q^ Tig Fi^l4dir<»*> 3P^ (q^.'qt.'o;^.) 

TO ^ aigro 2.0 yfd?fid arqfiqqT 

^ 3Tfq^ TO 


(vi) ^I^SF 3^m qt ^ TOT 

TO ^ argro 8.n q^mF ^ arTfror 

(vii) aTT^TR m #3ft ^ ^ am 

3TT./qi. ^ argro 1.0 qf^ “H aqv ig 

(viii) qft^ ^TfRTOT qqr«f 

TO ^ argro i.O qfimF aTqf*qFT 


5. ■ar^ ^ ^ arT^^r! 3 i^tTO ^ ^ s^rgiRi 

JTq; f! i^rn' Ftqi ^flr f^>^ ^ ■«K, h>\< 0 mi ^ i^^«nf«raT " 5 ^ tf^i "qn^, 'jfli^d 

sftT ^ ^-3mt’, «\q«1 ^ Ft^l '^‘ tTOT^ TTT^ 37T 3 ^ ^RT 'FT^T^ 'q^«^ 

^ rHHrcr<r<a ' < ! ^RH^’ ^ 3T5 ?cr ^:~ 


(i) qu qqr^fTO ^ aigro 

2.0 qfimF ^ arqfTO 

(ii) Fr^ ®hqf/gVFim ^ ^ «(1'^ 

TO ^ argro 3.0 qf?mF "4 arqfTO 

(iii) arr^FT 

TO ^ argro 12.0 qiTOF ^ arqfTO 

(iv) 3TTTO qR TOT 

TO ^ argro 8.0 qfF?iF ^ aRfro 

(v) aiTTO qq Fg ^ 

TO c^ argro 2.0 qf^ "4 arFf^q^r 

t‘ arf^ TO 


(vi) T?p!Fr ariTO qq TOrot^ t^i am 

an./qf. argqR 1.0 qf^ ^ aRjg 

(vii) qffte 3iffciqqF Mqi4 

TO ^ argro 1.0 qi^ ^ aRte 


6.)-^ 3nto ^ ^ ^ 

t^ TO 3Tf^7^ tl ^ 'm ^TTNt ^ ^ t tf ^T^l "4 fNI^ 
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^ -qt PqcfaMT^Tcn ^ itm\ ^ sfk ifi ■qfte-sr^', 

'P'U'*’ ^ ^ TH 3lk 3RT ■qqr^f 'Hf( 

^ f^HPcinsid ^ 31^;^ ■^kf:- 


(i) 3IT^^ ^ -BI^piR 

(ii) ^ w 

(iii) ^ 3 ?t«ik -qr ?T3 ^ 

i( 3Tf^ ^ 

(tv) SimR ^ ^ WT 

1^1^ 5.9.3 : 


n.O 3lf!RKT ^ 

^ ^ 3I5^TR 8.0 TjfiJVId 3Rf«iq> 
^ 3i3^«K 2.0 yta^fia ^ SRf^cb 

3n./*?T. ^ 31^ 1.0 Tlf^ 3F^ 


3#^T HTH ftref (3ik 4i4flehn) ^ 4m1=i^q 

^ ^ ^ ^ tfj^ f I Tpf^' Tpri^, 3^ ipi ^ ^Vfti 

"F* ^ ^ ^ afk 3F? irf^ -q^af ffl^i 


qr pRHPcrfPycl qpfe ^ 315^ ^:- 


(i) qru qqT«fqR STjqR 

I.O qfem 3Rfqqr 

(ii) fer qa^ a^ Iferr q*^ 

m ^ 31^ 2.0 qfer ^ 3Hfe 

(iii) iq q^, 3|^T 3T?T 

qr? ^ 3i5qTt 5.0 qfrvid ^ aprfer 

(iv) 37ls[cTT 

qiT qr 3i^qR 11.0 aPdVW ^ arqfef 

(v) 3TTqR qr ^ qrq 

qiT ^ 31^ 8.0 qfeTd ^ aiqfer 

(vi) anqR qr n^^feitftqr snc?! (qq-qt-q;^.) 

T^' 37feq mq 

qR ar^qq 1,3 qfe^ ^ 3Tqfer 

(vii) q?te efe/fd qn«^ 

qR ^ ai^RR 1.0 qfem arqpq^ 


2. afk ^TTH firsf (f^Trvfhii aflr ^m1eh*i) xjyf ^ ^ arf^r^cT i ^ ' ^uhIchh 

y^cPfi-H tt^. ^ WF ^ ^ T|J^ -qt^ ^ 3lfw<T fen TqT tl ^ ^ftfe afk 

^ it^\ ^ ^ ^ M, -qr^ q^«(. '^m^, i§ifH^ ^ 

3i^ 3RI ■^rffe: q^8| ^ i fir^ ^ ^ '4* ^ ^ ar^wr 2 "srlfeT "qn srf^^qvcm ^Rt^rr ^ wra ^T?qfn ^ 
Tfen afh: Tara ^ ^ ■qrqr 3 t^ "q^ifcT aft qr mIn^ ii F^rfti 


q? fTRPdfteld Hpfe' ^ 3T5^ ^:- 


(i) ^is^diqR ^ 3T5?nT 110 -qf^r^TcT ^ anfe 

(ii) ^ 3n^ qr ^ ^ ^ 3^^ g o qfenr ^ srrf^qr 

(iii) ^ 3 iT«rR qr ti^ ar^r (x^.^.-q;^.) m ^ 31^ 1.3 qf^ ardfe 

1^' 3Tfe^ «TFq 


(iv) arqft^ ^ -qj^r 30 0 ^ afeiar 

(v) 3n«TR qr 'm ^ 3T^?3n: 12.0 qfem ^ 3 t^ 

ferrm 5.9.4 : ^T^refHt (fefer) 

1 . ^IH-mIhI ( ferPqH ) TIT^ tTTTTqfe fe^qfeq ^ rlTf’ qi TTRarafl' qft 3||Tir(cf) 3Tpq^ 
i\ fer^ qq 3ik ■^ara ^Vn q«n fen?ftq ^^arra afh: qrq^^fe q ^ ?Wi qr wfe tjn qi^‘, 
q^-3T?ft, ^qr r^i ^3?qiq fwq qq in 3 ^ 3ipq rTferr qqrsf q^' 



^4] 
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TCTR^fTf ^ T!^:- 


(i) WTO 

qR ^ ar^ 1.0 qf^ ^ a^f^ 

(ii) aq?Rn 

qR ^ 3 ?^ 12.0 qf^ ^ anf^ 

(iii) ^ mm qr ^ qqcr 

qR ^ ar^RR 7.0 qfTO anfq^ 

(iv) ^ aro qq f3 (qg.qft,q^.) 

a?t%^ qqq 

qR ^ ai^RR 2.0 yfdJfid 1 ^ anf^ 

(v) ^jtqr arrqR q^ ^nq#?f ^ aw 

aq./qr. ar^nr 0.7 qfcWF 

(vi) qfte #{n-RT qqr«J 

qR ^ aijRR 1.0 yPdJ^id anf^ 


2, t^Rntor ^ ^ ^ 7Tn9n3qt' ^ sthtIw w ^ m1«+< 

3Tfw<i Trm ^ stMct ti ^ tn ^ 3Th t¥^ ^ -^m #tt w 

^^sncfNr >3ik ■^^rt ^i m sfk ■>pT ^ -^i 

^aretTK "4* fwii th, fcRT?ft^ ■q^«( afN’ 3 ri TRT«f 

■^TF f^HfdRdd TTH^* ^ ^:- 

(i) 3Tl?[cfNP: ^ 12.0 ypd^ld ^ 3Rf«^^ 

(ii) Ti^ aimR ^ ^ ^ ^ atr^^iR 7.0 3if^ ^ 

(iii) ^ 55 ^ arr^nr ■qr c!^ ap^ ( 1 ]^^.^.“^.) ^ ^ ar^pR 2.0 MPd^w ^ anpq^ 

■ 4 ’ arf^r^ 

(iv) aiT^iR TR '^Wftol ^ a^r./m ^ argm o.7 yfcujid ^ ar^ 

filRi^q 5.9.5 : 4R4<II ( tRr ) 

1, (rR) ^ P^nwl*HH ('^) l«Hiq)qq i^ilAPicbM (^) ■^rm, P^hhImh 

■TOPft (^- ■^) 3 ^ ■ftnwtiR ^ ^ 'W ^ ^ a 7 f«T^ 1 1 ’^* fsrfw Tprm Fpfn afk 

^ q»\<ly4 ^ mf?niT«RT ^ Tf^ ^1 ^ aik ^ -^-a^'. ^ ^ 

"FRIF ftRTT^ Tt, Iwcft^ ^fyPd alti a^i FTl^m q^«f qflf Ff^t 


q? f 

qR%feRi qpRt ^ a?5?R itm:- 


(i) 

■W qFT«fqR ^ ai^RR 

1.0 qfTO arqfqaFT 

(ii) 

aq?(ciT 

qR ^ 3!^ 12.0 qfimF ^ aiqfqqr 

(iii) 

mm qq ^ qqq 

qR ai^^RR 5,0 yfciqid aRfqqr 

(iv) 

^ anqR qq FT^fRqftfqqr (Rq.q?.qi,) 

qR 1.0 q^mcT ^ arrf^ 


arMq qqq 


(V) 

^ aqqR qq dltqvRd ^ am 

aq./qr. ^ ar^RR 2.0 qf^ ^ ap^ 


2. cftfViyi (rR) ^ P^Hinlnq ^ftrqr (^) PyniHkq i ^<li^Pci4 .H (^) ttfr, t^Rmhm 

■sTRrft (^. ■^. H)<i) 3^ pH'ii*ilH*H 'qt?! ^ 3RT (H^rim, iVn, q1ych< arf^yim 

^ aqf^ ^ T^’ f^t aftr ^ 77 ^, qrqr^ tjt p^fqii'ptRn Tf^ F^i 

HiHiJjO, 'jfliq^ af^^ Tjq ctO<il, ^ "5 ^ fVtti acnm iH^rtiq, "q^ fq, f^'^idlq ^qfqfq 

aftr arq ft^rr qqiaf q#' fNi 


qF* Pi^PciPsid HnqiT aT^?rq FPqi: 

(i) aq^qjqR ^ ar^HR 

(ii) aq^K qr ^ 


12.0 qfd^ld ^ aRpqq^ 

qR ^ ar^qR 5.0 qf^ 3Rfqqr 
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(iii) '3n«iR ^ ^ ^ 1-0 ^ 

(iv) ^psF ansjTT cfiUfj^DcH ^ 31T./^. ^ 1.5 yrci^in ^ 37^ 

5.9.6 : cflN Hia^n 

1 . ^ ^'jfiPHill eilR^in+xrd^ (■?ft. f^‘51^) ^ ^ ''F# ^ djiHsIcO WfenTT 

f 1 ^ 7T«7T 37^;^ ^ 

PinPrinacT mn^* 3T^;?rq ^:- 


(i) W 37^ 

1.0 ^ 3P7t^ 

(ii) HidV eff'i 

m ^ 3757777 2.0 TifiRRT 

(ii) A 

m ^ 3737 TR 2.0 Tlf^ ^ 3P7f<7^ 

(iv) <ms\di 

qR 37577 R 12.0 ypd^fld arrf^ 

(v) ^ OT^ITT ^ 3T?T 

37T./m. ^ 375 RR 17.0 Tlf^ ^ 37^ 

(vi) f^dl Hyri dunl cfW 

^ ^ 37577K 2.0 TjfWfF ^ 317Tf^ 

(vii) ^[di^td cfW 

^ 37577 R 2.0 3ff^ ^ 3r7f^ 


2. xpjf ^ ^'Jlirn'CTI (^. r^Q'Jlcrl) "5^ 'Sfk ^ ^ 3Rfe# ^< 3 ] <^rtn4l ■^, 

srq TT^e( fir^ t^, -qNT^ w ^ 37fvnhi ti f^) if 

tn 3 ^ ^ x<^ i q^<^k fT«T "gM 7T87T 3n5^ 3fh: 'jOCqci afh: 


i.'’ '• '■ . . . 'i ^ . f s JS _ 

TpT '^-3f?ft, <^)'^<+' T[^m ^ HidiH ^F 7TO 7 h 5^ ?wi 

^ rHHPdto ITTT^ ^ 375?^ ?kT:- 


(i) 37T?;7TT^ ^ 37577R 

10.0 yld^id 37lflir 

(ii) 37RnT ft: FF7 

1T7 ^ 3T577R 7.0 yPd^TF 37lf^ 

(iii) T?p^ Sfim 17 15 3TT?I (T^^.Fft.'FFI.) 

117 ^ 315707 0.5 ^ 37lf^ 

37f^^ 1F7 


(iv) 37T1R 17 d^vOd 3m 

311./1T. ^ 3757777 16.0 if^ 31^ 

(v) 37lf7^^ ^ 

177 ^ 3157777 13.0 ita ^ 31lfl^ 

f^f^M 5,9.7 ; srfSrar (■^^tftrrsr) w^ 


1. «Tf^(^>tM5T) Id^ -^7^ l^fF 

i 

1 

04«’ 

1 

alk ^Ftti if 4) ^J!\ , viflfdd alfTTjF 1)!^, ifte-ami, i^iif % 5^ Ftiii fidur m 7 ^ ifi«(i^ 

F^l 


IF rdHrdRsId im^ ^ 375^ ^:- 


(i) ITFIIFT^ 

117 ^ 3757777 1.0 itlTfcT 3nRlet> 

(») ^ 

IR ^ 3757777 10.0 if^ ^ 3Tlfll7 

(iii) 8^fdy4d/ld<.'rjid IRT 

IR 3757717 2.0 yfdVId 3Tlf^ 

(iv) 37IFFT 

tTR ^ 3T57TR 9.0 yPdJ^Id ^ 37lfll7 

(v) ^paF 37T1K 17 ^ 3m 

37T./11. 37571R 0.1 yPdVId 37^^ 

(vi) 37T*7R 17 171 

IR ^ 375IR 1.5 37f^ ^ 31lfll7 

(vii) ^ ^ifFlTTT lFr4 

IR ^ 3757IR 1.0 if^ ^ 37^117 


n 



[-qp; 111—1^4] «fKcT ^ ^^->9 

2. &rf%^TT ( ^jHw^ wl'^4 T?;^. w?r, 3 ^ ^ f^, 4^^ 

ai^ftrsrp^ pTn ^ 37f^#cr ti ■=7T ■^rte ^ ^ ^ t^' l^rf^ 

Tf^ itm\ vjrtroirf ^ ■^-'3t?fi, ^\moi ^ itfjw ^ Pnciiqi w tn, 

«rfl'c^ ■'TftrSrft sl' 111 

^ PhHH uehl ■?t4T:- 


(i) ^TTsfar 

m a?^ 9.0 RfRTTR 3TRpRR7 

(ii) XP’ ^ ^ 3T?T 

an./m ^ ai^RR o.09 uf^ R ap^ 

(iii) ^'*t> 3?T^ 'HtH 

RR ^ a?^ 7.0 RfimcT ^ apTPm 

(iv) 3qT«TR -q^ ^ ) 

RR ar^ 1.5 RPmR -4 

5.9.8 


1. ■^ftrr ( arMc! 11 ■f^tw 

af^ q>q{4lq4 ^ ^ ^Vt, ^ amt, ^ 'V^'"i 

tti^ fn a;^ ^Tf^ ^«f 

^ PhHP dRsid -qn^ ^ #n:- 


(i) "^31^ 

•m ^ 37^ 3.0 Rpmcf ^ aTRpRR^ 

(ii) ^ 1^ "^ ('^. 
altq fVHTi "q^ ^ '♦>ci) 

RR ^ 37^ 5.0 RpmR ^ aRpRar 

(iii) aTT5t<TT 

RR ^ ar^RR 9.0 RPmcT ^ 3TRfe 

(iv) arn^R "qr '^<n *r*t 

RR ^ af^RR 1.5 yPd^jm "4 3TRfRa7 

(v) s^m RT ^ ^i 44)^P<4> a?m ) 

arf^^ ’Tw 

RR ^ ar^ 3.0 RpRiR ^ anpRai 

(vi) STT^K qR 3RIRq?TkT |sR PH'«h'N 

RR a^ ai^RR 15 RfRTTR “4 37Rf^ 

(Vii) 3?T«TR TR olltq^^ltoi ^ am 

3R./RT. ^ 37^ 1.5 Rf^ "4 37^ 

(viii) 41'3 i 1 q^rn ^ ai^sm 

ar^qf^ 

(ix) ^PiukI 

RR ^ 37^ !.0 RpRTcT ^ aTRpRRT 

2. iftTT (^^fiR) ^ ^ ^ ^ RRl) ^ RpB^ arPRSTIRT RRI 

^ arpR^ f 1 ^RRT #1T aftl rtr^Wr ^ ^l R^R^, Rltf^ ^ ^ 

R^-am)', ^ ^ ■acRTR -4 rr fn aftq ^riRRR rri*! ?^'4i 

RF PdHPdP^d RHr4 ^ F^RT:- 


(i) aRFRT 

RR ^ 37^ 10.0 RPWR ^ aTRpRa^ 

(ii) ariRR R( <^c1 RFT 

RR ^ ar^RR 9.5 yPd^id ^ apTfRar 

(iii) ariRR tr arm a^fR#T to 

RR ^ 37^ 1,5 ^'aTRpRar 

(iv) 3RRR TR 3TRRq^ tR^T^R 

RR 373RR 15 TTfma ^ aiRpRar 

(v) ■^par aiTRR tr RRq?it^ am 

3R./R1. ^ 375RR 1.3 RpRTR ar^ 


4110 GI/10—27 
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3. ir^. ^ 3#T^ t’l ^4* #tt 

Wj,‘?tT=T 4 Tf^ ^1 ■^' alk ■qcT "4^5^ 4 #Tn 4 PRHit^ 

THT rn 3^1 •^K|4 ■•T?^‘ ‘^41 


^-r?; tTRfkiw 4 fNt:- 


(i) ^4 

m ^ ar^ i.5 44?^ 4 ar^feR? 

(ii) ^ IR (s^T^- TO, f^4^ 44 

m 4 aT^TTK 5.0 44^ 4 ankR? 

(ni) an^ 

m 4 ai^^nr lo.o 44?m 4 ai 44 ^ 

(iv) anmr ttttj 

^ 4 ai^ 8.0 4 3T44qFr 

(v) 7R cT^ aiT^ (^.4t.tr^.) 

"RR 4 ai^TTTT 1.5 yPdvw 4 3r44^ 

4 arf^ TO 


(vi) ar^T^q^kr im 1t^54ot 

^ ^ ar^THT 12 44trt 4 anf^^ 

(vii) aiTO TIT ^n^q4ki 4^ aw 

aiT,/*JT. ^ arjTiR l.O 44?r 4 apj^ 

(viii) ^f 4 q 4kft 4 fHR <sina 4t4t ^ ai^jMifl 

«fR -% ar^TTR 2.0 TlfiWxT 4 aT44^ 

(ix) ^ 71^4 

m ^ ai^ 1.0 3if4TO 4 apfe 

f^PlW 5.9.9 : ('^4%^ ) 



1. 4 ^^ w arfn^fi 

4 ■^eira ^ afk %4^ ttw 4^, 4i\<Imh '^n f4^5tT4r*^ 4 4^ aftr TfT 

^-aM’. 45^ 4 ■ 5 ^ tItiti 4 f4^ 771 ^ 4t aftr ar^ ?tI4^ 77^4 T^’ ?^4i 


7R rHHpHPsl'cf RMcbl 4 ai*j,<fNq TOT:- 


(i) w TRi^RR ^ ai^ 

2.0 yRi^jd 4 arrkR) 

(ii) 4kf 

w: ^ 37^[5t7R 5.0 yPd'vid 4 aRpq^ 

(iii) aTT?RT 

'IR ar^RK 12.0 yRi^m 4 aFfkRi’ 

(iv) ^JR> an*?R 777 e^(ji 17717 

^ 37 ^ 10.0 7jf47m 4 ar^Tw 

(v) an^TK 777 ^ ^I^ 4 )c(<rjlPT+ (R^.4t.'R^.) 

^ ^ 37^ 2.0 3lfimcT 4 374 w 

4 aT^rki TO 


(vi) ^ ^roflcT 4^ am 

371./17T. ^ aT^RR l.O 7jrf4^ 4 37^ 

(vii) fqrm 4 f4H tirt ‘4taf 

aT^qftsRT 

(viii) RJk ^l^TTO 77^4 

m ^ aT^RR 1.0 Rf4?m 4 ante 


2 . 4l4r (x4%^) ^ 4 wk Tt. tw ^ ^ ^ IR ■^‘ (4k4) ^ 4ki^ 

aiTwRi %77 t tfti ^ 3444cT t"i 44n ■'^rq^hn 4 4%^ ■?kTH '^’^{•O, 4tf4^ 

a^T 7j?T ^Ft4’, "^-aM’, 4^^ 4 fkm 'a?^ 4 Pmhir 77 x 1 fn afk eiP-i+T w4 77 ^' 4f4i 


77 ^ T 

iMreiDsici 7Tmf4 ^l«n:- 



(i) 

aTTsRT 

m ^ 

ai^TIR 12.0 Mfd^lO 4 37Rf4^ 

(ii) 

371^^. RT ^ TO 


37^ 9.0 37f4w 4 3744^ 

(lii) 

377^ 77 ^ ^ 377^ (TT^.'Ht.'O;^.) 

«nT ^ 

ar^RR 2.0 yPdJOd 4 ar^te? 


4 arteR TOT 



(iv) 

antTR RR 4^ am 

an./^rr. 

^ ar^RR 1.03 Titer 4 377 ^ 




[WI 111—^3^ 4] 


^ TTsm : 


21! 


5,9.10 : 

1 . ■^«fr ( XnWT ^ ^ ^ 3|f«J^ ft ^ ^ 

"31 Iq^n^ir«TWr #itl W 3lh: ^ ^Ft^‘, ^ ^ITI 

^5r3K ‘4* fiTcTTTT 3;?^ 3Fq ^\U*{ 


^ fHHRrlRsId HM«1>1 ^ 3?^^ ^:- 


0) 

m ^ 2.0 'Sf^ ^ 3pn«Ri> 

(ii) 3n?f?TT 

m if ST^qR 10.0 ^ 37^4> 

(iii) ^ 3iraR -qR ^ TO 

m 'ii 37^ 5.0 llfiRIcT t rARfepF 

(iv) ^ 3ffim '9T ^l^4l4diR45 371^ (TT^.-Ht.-R^.) 

3|far^ TO 

m -ii 37pR 1.5 ufiro ^ ?ntw 

(v) 37RK ^ ?rtcT ■51^ 

m ^ 373^7R 30.0 3fcRm if 37^ 

(vi) t*>:iMlq> f«R larsr 

m ii 373^ 2.0 ^ 3rRte 

(vii) TT^5f 

^ ^ 37gRR 1.0 3 IRrI 7! ^ STFlf^ 

2. A r^’il-^cir ^ 4\'^] ^ Ml^cb< arfvnTM w 

■3?9K 3Tr^3 f I ^ 't>R{<{), W)[qn sfh: ipT ^1^’, ^flz-3T?fl‘^ ^'^ch R|\nu| if fq^ qq ^ 

37k 37=q Ra[T«f ^ ifi\\ 

^ RTHRiRsId ^77^4)1 ^ 3r5?rq ?kn:- 


(i) 3n?17TT 

'TR ii 37^qR 10.0 'srfTRm ^ arrf^ 

(ii) 37 t«7r ^ tro 

^ ^ ST^qR 5.0 UPd^Rd ^ 37Rf^ 

(iii) 377«7R Tf% ?r^^)4dlr<«* 37i^ (T^^.Tft.T^?!.) 

37fai^ TOT 

m 'i ar^qR 1,5 uf^ ^ 3Kifm 


(iv) ^Ci«T> 37niTT ^ TftcT ■3fef tfR ^ 3T^WT 30.0 if ST^ 

Writ 5.9.11 I 31^R? ( ) 

1. #3, aRT^ (l^nTT) ^ 3?frTf^ 3!T^ afh 3 tt^ ^ 

f^PR^ cTTF ^ Tm. ■m? t aih ^ ^isirt w t, ^ 

(TTfsfhr) t'l ^ Hr?TT ^ fsptf^ 1 ^ tsit ■RT^ aih ^arra ^ 

^ ^ X%cT ^1 M '3ftf^ ajflr TJ3 -3^’, 3^-3Rff, if ^1 

if -RT^ PT -R^' 

^ frRf^lfl3?T RHebl' ^ 


(i) 


RR ^ 

37517R 

1.0 x(<i^rin ^ 37Rf^ 

(ii) 

37T!r?TT 

RR ii 

375RR 

12.0 'afdRfr 1^ 3T^7fRaF 

(iii) 

^ 37mR TR ^ TO (^) atf^Ttf^ (la) 

RR ^ 

375RR 

8.0 ^Ri^fw 37Rf^ 



RR ii 

373RR 

12.0 37f?RnT STRRt^T 

(iv) 

37T«IR TR 37ITO53 ^ •^f 

RR^ 

37517R 

1.1 yfdvid if 3Hki3r 


(^) aiRRT^d (13) fcRr^fd 

RR ii 

375RR 

2.5 IJfdVId ^ 37Rf^ 

(V) 

aTTRR Rr <^|tMJff)ei 3Rf 

37T./RT. 

^ 3T5RR 1.5 R 3Ri^ 

(vii) 


RR ii 

3T^RTT 

i.i. fi 
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2. (f^rar) ^ ^ 1^ W ^ tl 

ifrf ^ ^1 ■^‘ titi tn 

^ fTRf^lfercT 'RT^' ^ 3T^F4 ^:- 

(i) 3TI^^ ^ 3(3??R 

(ii) 3!mK ^ ^ WT (^) C?^) (^V.Til'cr 


12.0 3TTf^ 


{m) 3WT T7T ^ ^ «^Rr5fr^H 

C^) ^iPoHT^d (^) 

(iv) ^TimT tR ^pq^ 3f?T 

(v) ■s?!^ ^ «TFi 

(vi) ^ “TC 3TC^ ■^‘ ‘^FT 

(vii) ^ anmc RT 0.^16cl (90 3lfiT?Il 31T./'*TT.) Pp^»fwi 

(viii) TT^ 3Tr«lR TT '^TtcTcl '4* 

f^-f^ 5.9.12 : '^ i m^ (^) 

1 . ’^jfnrq^ ( ^ ^ 41 'jI ^ 'SRPRR^T ^ 41 ^-^'T^ (T^fttrl) 37 f^T^ 

f I Ri^Rrw«+)i Hd«iR=hi "Ri (^5^ ^msH) sfh: ■RTfRfe^ 3o4Piqi Csrt ^iptttI) ^ f^Rfl 3 t^ wr 

% ^i PT^' #n! ■RF '9^4^^, '3flf4^ ipT ^rt^‘, 

fi^ ^ Ml] ■^' TR TR F^'"^! 


^ ^ 8.0 yfdVId 3Ff^ 

m ^ 3fT53RR 12.0 3lf^ ^ 3Tlf^ 

m ^ arpR i.i ^ 

^ ^ 3 - 73 HR 2.5 ^if!i?i?r 3Rfe 

3n./«II. ^ 3^5^m 1.5 ‘STfiTHcT 
HR ^ STJRR 1.7 ^ROfld 3T^ 
HR ^ 3T5HR 1.0 ^ 3 HRi^ 

HR ^ 3T^14R 5.1 ^ 3FJR 

HR ■% ^^^RR 11.4 h1^ ^ 


HF fTRf^rfed HR^' ^ 3T5^ ?kr:- 

(i) RTFI ■'KI^ 

(ii) 37T^ 

(iii) 3HHR TR HRT 

(iv) ^ FT^lt^#fRT STRI ) 

HRT 


HR ^ 315RR 0.5 ^ 31 Wa,' 

HR ^ 31^ 10.0 HftmF ^ 3RffRF 
HR ^ aq^RR 4.0 HfcWcT 3RTVt> 

Hii 4r arpR 0.5 Hicr?RT s^RiVdv 


3TI./H(. qh^ 3T^ 7.5 "Mm ^ 

HR ^ 1.0 Hfir?Irr ^ 3RfH^ 

HR 4i' arjRR l.O yld>^ld 31HfH^ 


(v) ^HR HT 3m 

(iv) ^ ^ifdTO H^4 
(vii) ■^‘ 

2. ^JrrHRjft (^) ^EjTjf fr 4 ^ 41^ •?{7i Hf 41^'^?^ Rtwr 

-MfHHTHf %HT HHT '^XTif STfHtcl tl WH* 14fW '^rNcl fVoI M HR?t^ Tf^ Ml\ HF 4*14c( 

3fk -fJR ■^*, Hrfe-317t\ TT^W 4 F^l 7rHTF 4 fHcTF^ '^V]'Xt( Fl4l 

HF pHHfedHsTd HR^' ^ 3T^H fW:- 

(i) ariFTT HR ^ ar^HR lO.O 'SriF'^R R aRrfW 

(ii) 31THR TR ^ HW HR ^ ST^RR 3.0 3iHfe 

(iii) 3TTHR HT Flf^N^fer 3R^ (Tl^.Tfr.'Q:^.) HR ^ 3T^ 0.5 Tjf^ 4 

4 344^ HTH 



[tim III—4] 
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(iv) 3im ^ 3m 3TT./m 5.0 5ifimtT 3r^ 

(V) 3l4n.**J>ci ^^fll 3i^yK 10.0 yHufld 3rRt^^ 

(vi) 3TMT3F»R»mt^ im *ir ^ 3?^ 20 ^ 3PJ5 sfk 

30.0 HfdVId ^ 3Rf^?^ 

5,9,13 ! Tl^> ) 

1. TT#, m4i) ( *14«sf ) fCl^d ^ fliPticm Xlf (^^), ■^, ^TRft 

flJlRlfcM '^^, TflRFf, 9lir414>l Tl^, (’'ft# W^), 

dtR^i, 9iiRi«hl'3,dRl4i C’'^.) ciic-H) sftr («if^^i fi^Ki (’'3!^.), 

('#^) ■'7^ 37f^#^ ‘t'’| #rqd 3ftT ^ 

itm\ ■ 37 ^ 3TTf«R#RTT Xr?T, 3^7 ' 61^14)i #T iRmr^ ^ ?#l 


^ PinRlRsId RH# ^ 31^ ^:- 


(i) 

RR # ai^RR 2.0 Rf?mrr aRrfRRf 

(ii) #R-3R<f, 

RR ^ ai^RR 2.0 R%ltT aiRpRRj 

(iii) 3Tf51dT 

RR # ai^RR 10.0 RtrmR ^ anpRRI 

(iv) 37TRR RT ^ Rm 

RR ^ arjRR 6.5 RfRTlR ^ aTRfRRl 

(v) 3ITRR TR FTf^t4#ft4r 3IRT (T^.#.R:^.) 

RR ^ ai^RR 1.0 RfrmR anf^ 

■^’ 3i1r^ Rm 


(vi) 3RRR TR STRRmt^ ’f^R 

RR ^ ai^RR 28 Rf^ aRTfRRT 

(vii) aRRR RT ^ am 

3IT./RT. ^ ai^ 0.3 RfR?RT 3FfT 

(viii) Rjfe ^fdiJW RRRf 

RR ^ ai^RR 1.0 Rf^mR ^ aiRf^ 

Cix) aiTRR RT WRf#ft C'l^T/^R) 

RR # ai^RR 1.0 yfdi^id apjR 

(■4>) ■^. ■RT#! CTI) ■^. 'jjHRiqi 

RR ^ ai^ 0.7 Rf^ ^ amjR 

(x) 3ITRR RT PtHHIPmW ^ Rt.FT^-RRt#MR^ 

RR ai^ 2.3 ■#T?m amjR 

an?#-tMtRTR^ (^/7?7) 


(xi) aTlfoRTtR 

aijMfwcf 


2, TT^, ^rr# (^tR<r^ ) ■5TftT4»T (’^), 11^ (Wt^), ^lRSf4>l '^R, 4>1# 

Rmf(r^4)lcitHi), RR.. ## -Rmt', '^rftT4n v:^, rr Rft^n (^ft# m^) , 

9i!Rl4>l, 7^, "^R xfrf#!, 9<ir«4>l'3,'iRi4l (Tl[^^.) #n ("Tlf, #2#) sftT RrR! «RRRt 

-rf (#^) ^ RTP ’'1^ ^ ##* #, f^Rft 3R5? '^af # f^, ■'ftoR sTf^TaiM w stTr^ 

^1 ■^qi'H sftr ■'TiR^t’RT Tfw ?Wl "SIF '9^1^, qlPqq sftT ’'JTT #^-31#, 

^ ■?#Ti 3cqi^ 3nf%i#RTT ^^Pcw<+Hi -q:^, ami ^iP44,< R^«f 3f^ fimT^ ^ #ti 

RF PdMPdPlsld RH# ^ ^Rj;- 


(i) arr^ 

RR 31^ 7.0 TifiRm aiRfRRT 

(ii) ^ aiTRR RT ^ R7R 

RR ai^RR 6.5 Rfim?T ^ aRrfRRT 

(iii) ^1^17 ^RiRK R^ ^ ait^ (R^.#.R^.) 

RR ^ ai^[RR 1.0 RfcRRT aRfRRj 

4 arf%#i Rm 


(iv) ^ aiTRR RT aidURVltd im f4'4>4'J| 

RR ^ 31^ 28.0 Rf^ amjR 
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(v) T(^ 3^rqR q^ qi^q^ ^ aT?T 

3q./’qT. ^ 3T5HR 0.3 qf^ 3Fp 

(vi) t?q 

qR ^ 3?5qR 8.0 yPcivid ^tqfqqr 

(vii) T2r^ 

’TR ^ 2.5 UPdVId 3Hfw 

(viii) 3qf%qtq ^ ftiR qttsinq 

qpiTRqqr 


5.9.14 : ^ ^ ^ ^ (M) 3Tf^ tl 

^ ^ ^ ^ 1^ 'W ^ ^ ^ 

itm sfh ^ itm\ ^ wlf^ srh ijcT ^ "5^ 

itm\ 3rTT^ -4’ fil^ fTtr 


■q^ rHHfdHild TTRqiY ^ 3?^^ ^:- 


(i) wqqI«^ 

ai^qw 

(ii) qqw^ ^ qrqqqt 

’1R ^ 3i^qR 3.0 qftmq aiqfqqr 

(iii) qn^ 

'm ^ 3T^;qK lo.o yfd^fcf 3Tqpqq> 

(iv) sqEiR qr qw 

qR ^ 3i5qR'4.o 3#?Tq ^ arqf^ 

(v) qpq^ qnqR qr ■^’ srtq^ q^r 

m ^ 3i5qR 1.5 qf^ ^ 3nf^ 

(vi) ^ sqqR qr q^ sr^ (T^.Tft.q;^.) 

qR ■% 31^ 0.5 q^mq ^ 3Rfqq7 

3ilqcr^*i ’Rq 


(vii) 3nqR qi: dl'qvil^ri ^ 3m 

3q./qT. ^ 3T^ 6.5 q1^ ^ 31^ 

(viii) 3nqR q^ q^feWT 31iqRR¥ ^ ?!q 4 aqpqoq^ 

qR ^ 3l^RR 0.35 qftmq SRrfqqr 

■^ftqrqq 3m 



2. vjt i wc i (^ qi^r<rfd=bi iAiJ-H ?Tff=T ^ ^^3n(PiRqT)^ ■'ft^rqrr s^f^nn^ f^ tt^t 


^ ^ ’it fq qq #n ■qlq "^yfctqq %qT qqr ^ ^ Wq fn qn 


i\ Iqfw ^^q^ ^qrq ?tqT 3^k '+»<+iJ<lm ^ Tlqq #ni 

q^ qqr^^^ttqq 3ft7 ’jq q>t^, qitq-3mt, 

<j>^ ^ ■^^qrq’t fqqnq qq Tq qft 

q?- pHHPdP^d qpRRt ^ 31^;^ -shl:- 

(i) 3nqqT 

m ^ 3T5RR 8.0 qf^ ^ 3fqfqq> 

(ii) sqqR qr ’rr 

’qt ^ 3l5qR 3.0 qfdViq ^ 3Tqfqq7 

(iii) 3iTqR qr qm •^' sifq^r ’rr 

’1R ^ 3<jtii< 1.5 qfq?iq 3rrfqq> 

(iv) 3iTqR qr q^ 3R^ (qq.^.qd.) 

qR ^ 3T^ 0.5 q1^ ^ 3iqpqq7 

3i|q^<H ’Rq 

(v) 3qqR q( qnq^ftqi 3m 

3TT./’q. ^ ar^RR 6,5 qf^ 3T=?iq 

(vi) 3jHfitted tyn 

•qR ^ 3T3RR 10.0 yPfRTd 3Tqpqqr 

(vii) ^ 3qqR qr 3Rnni^ im 

qR ^ 3T5qR 25.0 qfq?iq ^ 3Rjq 


f^rf^nw 5.9,15 : ’^fhlT ) tn<^d 

1. "^iT# fW (qt^T) vrp^ qr^ hi^uh q;^, ^ f^rwt sfh: ’it qq^ 

Tq Tt‘ 3Tf’i^ ti ^ ^mpq q: qq^ ^ t 3 ^ ’it, it qr qq^ fq 

■f’I 7 ^ qrq^, ■qtf^rT sfhc "^i^ q^*, qfte-sr^', ^ ^qq ^tqri "Scqrq fqwr qq tq, iqfqq ^ 3i^ 

3Fq ?7fqqq( qqr^t q^* 'gt’ti 




C’lFT Hi—'isnj^4] 
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fTRl^ffisra TTFRfn ^ 3PT5?^ fNl:- 


(i) WW«f 

^TR ^ ar^RR 1.0 ^ 3Rr«iRT 

(ii) 

m ^ 3T^ 5.0 ul^ 3Rf«?a? 

Crii) -in ^ ^ ^ 

RR ^ 3T^RR 4.0 3ff^ 3Rf«R^ 

(iv) 'ER?^ (UT./^TH^) 

RR STJRR 490 TIT./Ri<i< 'f 

(v) 31T5^ 

RR ^ 31^;RR 13.0 ^ aRftRT 

(vi) 37mR 'R ^ ’‘RR 

RR ^ 3T^RR 6.0 3Rf^a> 

(vii) ^ aniJR TR ^ fT^fnfq 

RR ^ 31^RR 6.0 yf^Jffd 3R^ 

(viii) 3PIR TR ^roftcT 3RT 

3n./m 3T5RR 2.0 "sn^ ^ 

(ix) 3rWR ^ fTRR^ 3Rl 

RR ^ 31^HR 4.0 llfiRTcf ^ 3FfT 

(x) ajfe ^RlUW 

RR 3T^RR 1.0 yPcIJ^m ^ 3Hf?3[af 




(^) ^ ^ ^ 3rWlT f ^ ^ ^ m TTIT i f¥t n^SJHH 

tl 


(^) ^ ^ 3TR>R ^ ^ f ^ ^ ft 

^ ^ ^ ^ ^ f ^ ^ ^ 3lf«T^ f 3Tm ft ttti ft 

2. I^Tsf (^^tfirnr) ^ M ^ 3Fq fir^ f^, 

w arf^t?^ f 1*g»Tf^ ftm sfk ^mv^Imh ^ Tftcr fTmi "et^ '^y{'{), 

3Th TJtT ^-3Rf, -^T^ 1^ ^ fhll -3?^ f*7^ f?T 3ih 3Fq ^lR<+>< 


^ f^rcrM^ ^ 3^T5^ #n:- 


(i) 3ITs[cTT 

RR ^ 315RR 12.5 ^ SFlfRcf^ 

(ii) 3n«lR RT RRT 

RR ^ 3T3HR 6.0 3lf^ ^ 3rrffeRT 

(iii) ^ 3n«TR TR R5 3TR! (TT^-^.T^?!.) 

RR ^ 3r5RR 1.2 iifcmcT f anfRa^ 

f 3lf^ TO 


(iv) 3IR1R RT 3rqft^ ^TIT 

RR ^ 3T5RR 6.0 ^rtei f arrfRa? 

(v) ^ 31MT iR 31cl|tq?fj<^ ^ 

RR ^ 3T5RR 25.0 3rf^ ^ 3r^ 

(vi) ^ 31RIR TR ^paRltcl ^ 3m 

3TT./RT. ^ 31^RR 1.75 irf^ ^ 3T^ 

(vii) 3TR1R RT fTRT?R 3m 

RR 315RR 4.0 31%?m ^ 3F?JR 

(viii) 25 Tim f HWRi^eil 

arjyftRa 


3, cDlrfi fi4'4 mI^M^ 'II^JJH T^. ‘16^ ^ <?^<t»<. 'n^ <M<j) fn ^ 'Srf^iJd f I ^ ^ 

^ ^ ^ ^ afr TJcT ^ft^\ «»fte-3qiTf, «^>'^«t) h\«i'J| "5^ 


(i) 

(ii) ar^ fsRRik Tara 


’TR C^ arjRR 1.0 ^ 3Rte 

m ^ 31^ 2.0 Tjf^ ^ 3Hf«Ta^ 
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fq "T^ ^ ^PTMT #mi ■qrr -q^' ^i 

■q? PlMPdRsIcl iTT^' ^ 31^^ ^:- 

(i) w wi'qrr ^ ko iif^ ^ 

5.9.16 ; (xntft) TJ;^. f I 

^ fry - 4 * :^yT^ zyj i\ ^ MW #TT ^*11 3T^?T, ‘+4>jOMH sfk f^^KTHT^mT ^ ^1 

>+)H^'Cl, '*ili^ci 3^ ttOcil, «t>lti-3l^Jll, ^ ^'W I ^cHiq ^ f^THTq ^TR 3^ 3T^ 6 lPl^i 

T5[T«^ 

3^?: fTRMw -qn^' ^ 3T^[;?^ ?hT:- 

(i) ^ q^«i ^ ^ 3T3?m 2.0 wRi^in ^ arqf^ 

(ii) 3115^ ’TR ^ 37 ^ 2.0 37qf^ 

(iii) 3q?im: m 37^Rq?ft^ im m ^ 37 ^ 40.0 3rf^ 37 ^ 

5.9.17 : ^PRT (^tKR) 

1. ( ^TBR ) ^ ^TRTq ^ 1 jcl^ ^ W 7fM aTWclfl ^ 5qt^ c!^3^ 

^ Tna? HR7 tq qq "gkr q«7T 3fiT ■qrq^tqq ^ ?^i 4{<I, ^jftfer 3ltq “gq 

qfte-37^, " 5 ^ '3?qiF fRcirq Tq tq q^ Ft^i 

qF rHHPdfeld RRqrf ^ 37^?rq - 5 ^- 


(i) ■qFi 'qqi*^ 

qR ^ 3T3RR 1.0 yfcmq ^ sTqfqq^ 

(ii) -yq 37qfq^ 

qR ^ ST^RR 12.0 uRrIF ^ 37qfqq? 

(iii) 3715^1 3lk 103 feff so^fst^ qr qrq^ qqr«f 

qR ^ 37^ 12, 0 qf^ ^ 37qfqqr 

(iv) 37TqR qT c^d 

qR ^ 375 RR 8.0 qfcTW 37qrqq7 

(v) ^pqr 3qqR q7 qg 37 t^ (qq.Tqt.qqT.) 

qR ^ 3T5RR 1.5 qfw 37qfqq7 

■4’ 37fq^ qrq 


(vi) qR ^ 3757 TR ?(Bad '^jfcT Ric^*iai 

qR ^ 373RR 65.0 qRwq ^ 37qfqq5 

(vii) 37TqR qr qrqqq 257 qqqq qr IqqiTiqTRTTFq ^ 

qR ^ 37^ 30.0 qRTTTF ^ 37=35^ 

37T^qR ^ qcq^ q^q ^ ^ 37fq5qqq 4)^dNH 


(viii) 3qqR qr 330 qqqq ^ 3^iAci'i yrq?7 q^q 

qR ^ 37^ 20.0 qf^ 37^ 37R 

^ ^ T^’ 37fq5qqq ^^qRPTe! 

qR ^ 373RR 50.0 qfqTTF 37qfqq7 

(ix) 3qqR qr 440 qqqq ^ 3iiAdH q?q^ q^q 

qR ^ 373RR 80.0 qRmq 37^ 

^ 37fqoqqq iqiq? ?7qqT 


(x) ^ sq^TR qr ^ diF^'i'iiq 

qR 375RR 2.0 qRmq ^ aqqfq^ 

(xi) 37t^r qr 3mRf^d ^ 

qR ^ 37^ 6.0 q1^ 37qfqq7 


- - 5 ^ 3 Tsrfw ^ qtq sifq^ t' qfl 37 q^ f ^r^q i\ qq qqiq, afsrqq 

^ qm 3^7 ^qqr T^' 37 ^ 'qq t'l 

2 . (^Tinq) qjqf ^ Mqqq ^ qf^qqq ^qqR srfwq qqr ^ 

ti q? #^3T 37h: fqf^ -gqrq ^ qFt qr^i iq qq Ftqr qqi fqwtq qq altr ^ tIff f^ti 

q^ qrq^, ^ftf^ ^ ijq qft^‘, qffe-37^', TT^qq "^qq F^qii FcTTF fqwq qq tq q^' F^'^tl 

qF rnHrdPsid qr^‘ ^ 37 ^ 7 =^ F^n:- 


•I n- 


III—4] 
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aqr?^ afk 103 feft 3 ^ ^ 10. 0 ^ :v5:-if^4Wr 

^ ^ 3T57TR 8.0 -sfhTO ^ 

Wl ^ 1.5 3}fcT?RT ^ 

m o*;.!) 3if^ ^ 3rrf«r^ 

3TJ^ ■ V}.0 SrfoM 

m ^ 20.0 3ff^ ^ 3lt7 

'4TT ^ 3T5^4R 50.0 ^ 

m ^ 3T^R 80.0 5ito?r ^ 

^ ^ 3.0 ^ 

m ^ 3FPR 6.0 3it^ 

Wr^m 5.9.18 : ^ '=hi'^H\ ^ 1^. ^ ^ %cfl^ (TT^) 

f^' c} i rmr^» ~ ^ ■TTfB («f^) '^IT ^ ^rmr t, 3 tW<t 11 ^ y^i^'O Riit 3TfR7TTf^^?T 

'^lu.oi 3fN ^?PR^ 3^’ ^^141 'JiiH^'n ^ T^fe 3 ^I 3Fr?an ^ im 

TjTf^ %Ti ^ -gfi 3?7T5t ^ altr ^ afk 9>.y{<]MH ^ sr=^ ^ Tf?7T ^i ^ 

^jfft^ sfh: T^ ^)t^’, ■^-•smt', ^ ^i 3c^ ^ tRHnr -jtf ark 3 t^ ^ 

■*KT^ 4^1 ^t’^l 


(ii) 3^mR ^ «JW 

(iii) 31T«nT RT 3R3T k 3ifqckl ’IFT 

(iv) ^ 3T5^7R Jfdan ’Sf^ k' fqc^^not 

(v) ^ aimrt ^ W]^ 257 "W? 1w!^kTT?3 ^ 

3ic^^ R33 ^ ^ k‘ ch^dim 

(vi) ^fSF ^ 330 ^ 3?1%R 5Ir4^ R34 ^ k' 

arfksq^ •^WFT 

(vii) ?p^> arr^ ■9T 440 li.iy.n aiiJ^dd ^ yr^^ ycn '% "4 

3lkHoqcKi T3F^ ^^73T 

(viii) ^ ^ ^ HI4s^'44 

(ix) 15 ^ an^m: TIT 31MR«^d %T 


Tqi^ rHHrdk§RT ^TH^' ^ 3?^?^ ^:- 

(i) 

(ii) laTR (TI^^flR) 

(iii) 371?^^ 

(iv) ^ ^8f 

(v) ^ *14^ ^ i^ 


m ^ 8.0 ^iRwci k ^Rkrar 

^TTT ^ 37^ 5.0 TlRmW 

•RR ’t 3T5RR 12.0 TlfcTTRT k STHfer 

m 4: 37 ^ 1.0 TJRtFRT k 3T4f^ 

-^T/|[rR-47 


T*4VTcft7UT - 73Tra TJTT^fM’* k‘ ^ 3^k/^ 3Tfcrf^ k ^tRtTTRT, RT <i«lld-^ k 

^ 37 k 3RT ^ranr ^ ^rkrar^T ^id^ka t'l 


2 . ^ +<44)71 Tfc m ^ T|^ ticT+k3t* (TTITjfhq) ^ ttM' ^fl^T+T 3TfWT1 

Tpqr ^ arkr^ ii ^ k’ f^rf^ 3 ^ ^ 3jk ++J<)m 4 m 3 f=r fk^snrfki ^rrtI' k Tf^ ^krri 

^ ++e5l , alk ^ 47k-3M', ^ ^ ^! 3rqK ’4' +tk3, fkdR ■'m; Ter^ alk 

ar^ W T5T+ 3^* ■gkti 


kFTfkIW TTR45Y ^ 37^^ ?kTT:- 


(i) 37T?[cn 

w: 4 ar^HTT 10.0 yRiYiH k 3pkT+ 

(ii) 37n«IR TR ^ TO 

’TR ^ ai^RR 9.0 yPdJ^ld k 3T4kf+: 

(iii) 37TsnT T7T 5?l|.$T4dli^ 37t<^ (Trg.kt.TTd.) 

m 4 3T3TfR 1.5 "qt^m k 37Rki+ 

k' 37kf^ TOJ 


(iv) ^ 371?^ -q^ ^T^frors C^) akr ^ ^ k‘ 

RR 4 3T5RR 2.0 Tlf^ k 37^ 

37f^oq«w T^ Tlf^ 


(v) 

m 4 ar^RR 60,0 ■qfimci k srkk^r 

(vi) ^ 4: 

ipn?R+ 


4110 GI/10—28 
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S.9.19 : ^ 

1. Tift ^ it, -#41^ ^ altr WF 3T^ ^ ^ ^ ^ itH, 

W#=^. ^ ^ ^rpnrft, 

^STTW^, ^ aftr ■#?? ^ ^ 3ir^ W ^ tl i( filHRT W 

^ 'T»T^ ^T^l ^ ^ ii “IRh 1^ ^ M ■JRTT#* ^FJ^RT «?r 4‘ 85.0 MPd^fra ^ 

^1 M, '*P^ Tf^ '^1 f^‘ ^ ^ ^ ^ 


^ ^ fTRf^f^ ^qn^‘ ^ 3C?^ itm :- 
aRi^ 

«=?i^»0ci ^ 

■f'R fH«K^ 

3rfg#Er ^ 

#31 


«TR •# 14.0 'Sltel ^ ^ #qil 

smK “qr 0.25 iifiRi (acn./'m.) ^ ■q# ^nii 
snm qr ^ 7,5 ^ ^ #qT 

a^MT m it 5.0 yfdVM ^ ^ifw #^1 
aiRiR -qt *TR 2.0 yfd^id ^ qiq #^1 
^pqi a^miT IT *nT ‘ 4 ’ 15.0 yfroiM aif^ ■q# im 

■^pqj aiMT'qr 10.0 «inT 3lf^ "qR elM (hIhVh') 
arffeRF ^ #nT 


5.9.20 : imiHi 

1. fJrftnr MHig n (wq? if 3 ^k ^) ark rth#' ^ 

fqsnq 3Tf*#ci ti ^Tsr^ ^snrql^' sflw w, Pd^^n, ar^, 3^k ^ ^ "qfw # 

^ TT^ tl ^ 3irdr<4d 1S21 ^ #^11 W 3^ ^ ^ OTII W ^ *OT 

■4‘ 5 afd ^iq aiifq^ lift f^rr#’ ^ ^FT#Tq> ?i52i ^ aRiqrq f^ra# aiRFf^T f^yn#q 'm^ # f, fi«n 

3i<r,i4fq^ '51^ jhMTi: tfN uRi^td afftr # ■qf^iTRT 3rf^ q# #^1 

f^fq^R 5.9.21 : T^^rfte ( #fq> ) : 

1. R^i^jS (#fa?) ^ pqqpi^d i 1^. # ^ a^k q# m w aif^r^q t'l 

#T q>q.J<qmq #qTi sfk ■qq qfteqT%#\ qfteqi# atmf, W 

^1 ^qTTK aqftrfrqq TST^ qqT«f sftT glPdchUab' qqi«Tf ^ Tf^ #^11 


q? PlHP^dfeld # 3?3^ #qT :- 


(i) tcRicftq qqr^ 

qiT it 2.0 yf^m arfqqr q^‘ ?tqii 

(ii) iT^nxf m 3Rq#, ^niu«i/«iit2 ^Riytci/ ^ iq 

qR 5.0 yIdJfiq ^ arpqqr q#' ^qii 

(iii) 3n?(?ft 

qR it 12.0 yfdTm aif^ q^ #qTi 

(iv) qrq (qpq» asiRnr qr) 

qR ■^" 9.0 q1^ ^ aqfq^ q# #qTI 

(v) (y.^#q^) it aqf^^ to 

qR ‘4’ 1.5 yPd5!id aif^ q^ #qii 

(qp^ smi qr) 


(vi) qm?fr?T J aq?T (qp^ 3n«lR qT) 

(a^T./qi.) 1.0 qSwd =Fq q#' ^rr 

(vii) qfe ^ffdTO qqnf 

qR it i.o qf^ a#?^ q#‘ ^qii 

(viii) T§# qV*4 

qR it 2.0 qf^ arfqq? q^’ #ni 


I : 1 


II II- I 



[^111—^0^4] ■ 


^ TTSpr^f : anriMTT'n 
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5.9.22 : 3nraFR : 

1 . 3i^3i?rnPFT (^ VTJm 1^. ^ ^ ^ to (^) ts 

itm ^ ^ T%?T ^ TO^TTfW.. ^ 3T?ff, ^ Tpf 

#ni sf^ arf^rlt^ ^[4 ^ ^ fr^i 

^ rHHfcinad irn^* ^ arj?^ ^ :- 

(i) ‘4* 2.0 yfrrvm 3Tfq^ ^Wiff 

(ii) pi|>jndl ' ^ "4^ ^ ■^' 2.0 ^ 3lfw '^1 OTt 

Clii) 1 ^ 3 rrT^, ^Tfmn<T/^ ^rfcnr??r/ ^ ii^ to ’ctr 2.0 'at^ 3 tfq^ ^OTi 

(vi) ^ 3f?T ('^ 3TMT ^) (3IT./m) ^ 1.0 ^ #II 

Wnaw 5.9.23 : ^OfT^ ^ 3?m ^ T?n^ : 

1. ^ 3?rtr ^ 3 ttr to ^ ^ Tf^ ^rsn wa 

«IFT f I ^ TO^, sih <* 0 eir^H, ^prar 4 j\n«i fronj; rr ^ " 5 ^ ^i M 

^ e i rH<»K^ R^«Tf ^ ^ ^ 1 ^ ^iPH'+i^ ■?^l w^' ^ f^fm^ ^ 30^ 

^ VTR ^ 3T5^TR to yf^VVc! ^ RT?rT Xi^ Ph^NI TT^, ^ ■=Tff 3fh: 

#ni pc^vti i d^ ^ 3 ?^^ «TR ^ 3 TmR RT ^ ypdlflcl ^ 3 Tfq^ ■^’ it^, ^ 3 <cm 4 P' 1 ^ ^ ^ 

3TT«TR ^ ^ UPdVId ^ 3Tf^^ ■^‘ #01 

•?T^ PhhP^P^cI H'FT^Y ^ ^ #TT. 

(i) ^nixnm ^ 

(U) ^RiiJ^ 

(iii) #51 Pc)(h1mh 

(i) #3f n^dlMd #31 ^T# 30^ #01 

(ii) ^ ^ 3qf^ f # ^ ■?7T 3R7 #1#' ?RT if f # fO# 3#fd 30#! 

or OTTO ^ 3#ft^ ^ ^^ 0 # # f I 

5.9.24 : ) : 

1. ’TT^ 3TO (3TR^) afk 3Tm # M\m #i #r tot Itot oot #t 

^ srf^T# i fro^ x^ # #TTi Of TO^tor o«i # 37of^^ W^> 

arh 4>Vo^H , P^'jflmlo # 3{PdP(4d "TSf^ 3|jT ^ 1,^ #TTI 0^# ^ 

■ 5 ^ #n # xmi^ # g i PHch^ f\ 1 ?#’ ^ xm^ # Itfito # 3tt«r or ^ # 3 t^toto 

OfoncT #t "TO cT^ PHdIOl ■30 ^7#0, '^f ^ ‘OftT^ ■^' #0TI 
^^W pHHPdPteld MH'h'P # 3^1F0 # ■# 0 , 3T#?(^ - 


(^) 30#OqTT 

12 #T^ ^ 3?Pw 0 # #01 

(^) ^ WT (^m ^ 3qT<OT) 

»R 6 yPdJ^ld ^ 3Tf^ 0^ #0 

( 0 ) 01 ^l^4lcHlP<4i TO 3 TMo WT 

^ '4' 1.5 oRmO ^ 3Tte 0# #01 

(■q) 30Tft^ ^ 

OR 6 Of^ 3lf007 OFt #1! 

(^) 'ilt^dl 'j|^ Pi'jfd 3i+<n 

OR t¥ 12 yfdVTO ^ ^ sfR 26 ■RtcRP' ^ 


3fRPFr 0#' #T1. 


12 yPdifId 3#^ 0# ■#01 
’R T^ 5 Of#RT ^ 3#!^ O# #01 
^ 6 ^ 3|pq3F 0# #01 
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5.9.25 ; : 

1. ; vrtR ) W€? V ^ ^ i\ f^p=T^ ^ 

w.“^ Ti-fi 'A fx-nor.' -’v; f^[ ^ -^' -yj^c^ ^ ?F, wi ^ -^i t*i m fw4t 

^ j; ffqr^ TE ^ I ^ ^ ^ "CFni^^r^Tm 

Tf^-i lORTi ^.‘V' 4 Fc^ ;5[rfc;'ci' 3Th: ^ 3mt 3^ “ff^i ^>TTI '3rqK 3ik 

fert 3T^ -^Tf^iP/r, T?:T?F Tf^ 


(i) '^-i[C* "-! 

(ii) ^ ?I> 

(iii) 

(ivT ; or. T^. 

(v) 

(VI) ^ (^^4/ : ’p qr) 

(vn) aranwTvfio f^A-. it) 

(vii!) f^5£|i' ATH-JR T|T) 

(ix) 3T?r (^^<-^7 -iTT^nr m) 

(X) wrz ^RT(if 


Q.S 3rfV<?' ^ ^ 

^ T^' 3.0 T(f^ itm 

’TR ^ 5.0 ^ STfKRp ^ 

RTT R 600 ^ ^ 

^ 13.0 3lfc(^TcT ^ 3?f^ #1(! 

■FTT 3.5 Tjf^^ ^ 3Tf«F^ Rif? ^ 
RIT R 6.5 TSl^W IS R^' ^ 
3iT./RI. 1,0 af^ RRT R^ -B^RT! 
m 4.0 3!?^ ^ RRT R^' ^ 

RR tF 1.0 Xi^'fXr 3lf^ R^f RtRTi 


RR^^I^RTT . XqB) ^ ^ -R ^ arfR^ f RI? ^ RT 3TfsTRf RFT^‘ 3T^ R^ f| 

; ‘a) ^r<R ' '(JITH TR ^ ^ 33fR^ f fRRR^’ RfllRfl W ^ i' fRR^ W cRF 3RTR 

R^' xX r| Xi 


X TH:^ R|;orf .-'{ rt^R RT^ f^TfRRTT ^ T|^ ■^’ RfiF RtWC RIRT fefl RRT ^ t fspR^ 

‘4T^ RPRfvifX] ::>R^iT <! Rf t 3fi*< -cfrl^ fTvifWlR R^' rHcrlNl R^ tl 

.i'iv 'RR7p^q[<Tq Tl Tf?R "itRri RX R/rPT 'jflPqa 3^ TJcT qild-uRfiqT, «Bl<iHl^n.«3T?ff, TT^RUI -^pRf ^FrFI 

■RfRlw TRRT tkT? 4 -jfR f^-Rl ^ThlcBRcB ?tRTI 

R? rHHfdHRd RTRRn' 3T^ ^ :- 

(i) a^TScn '>R7 E 13.0 R^- -^FriTI 


(ii) W 3RRR RT) 

(iii) ?r5 RTpjTRditftRr (^RTfrO^) ^ 3Tf^ RTR 
(■^•‘ RXm RT) 

()v) 3TRft^d Fm (^" 3RRR RT) 

(v) aW'RWRT fR^P^ 3nRR RT) 

(vi) •RFR?fT-7 ^RR RT) 

(vii) fR9RR 777 vXf^ 3R^T ’ST) 
f^lRRR 5.9,26 ; RfBRR ( ■‘TrfrT<3T ) 


RTT 3.5 RfR^IcI 33fRRl R^ ^1 
RTT 0.3 Rf^ ^ srfRr^ R^‘ 

RR 4' 6.5 RfcmR ^ RifRR? R^' ^1 
RR 6.5 RfR^ ^ RTR R^‘ ^ 
3TT,/RT. 0.7 RIrTTR ^ RR R^I 
RR 4.0 Rf^ ^ RTR R^ 


1. ^ R?R1R 3tWr I ^ 1T%^ T^_ ^ ^ RT R^ ^ RRRTI 

1rrt %Rt RRn R.1?T^ ’4 TJ7RTRR f^RT^ f^ '^Rsff^ RT RT^ RT^'T^H Rft fR?FRT3?? Rnt Tj^rnr^-^ ’ r* 

^ TIRE RirRRTPi tcpRi RE: ? ! 4? TT^ ^ ^RR Rt^-^f^ TR RR ^^RT 3?^ R? f^R^RR, ^ ^fh: iM> RTR?* 


I il 





in;au^4] 
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^ #fTTI ^ l^T^, Wl^J?r 1 ^ l^n, ^ '^‘, ■ 5 ^' '^', ^37T, ‘4' ^ ^ 

TT^I liH^Pdcl ^ t¥w "JK ^ fciv'l'^dl ^ #ffi ^ 

3fk f^pKPfT^M ^ ^1 ^ ^ftf^ ^ ^ "^-31^', ^ W 

^1 T^’ W 3^ 3!^ ^iPh+X ?^‘^l ^5^, f^^, ^ 3f^7 ^ flni 

^ y^oFirq ^ 3ftx itm\ 


T^' yp^pif i ^. ^ ■^‘ 3T5^ i\ 3fh: ■2?? PHHPdP^d '^'R^' ^ 31^;^ 


(i) ^IT^ 


^ ^ 3r5^ 0.5 3rfcfTfrf ^ 3T^Tfl?^ 


(ii) 3TTs^ C^) ^ ^ (^) ^ P^ ^ ^ 3T5eR 5... 3Tf%?T?T ^ 3prf^^ 

^ 3T^ 8.0 Tfelcl 3nfer 

(iii) 3imR ■qr ^ TOf ^ ^ 3T^ 9.0 Tfem ^ 3Hf«f^ 

(iv) 3?mH TR T!^ 3T5^ (T^.^.T^.) ^ 3T^ 5.0 Tjf^ 3Rpq^ 

■^' 3lfg^ qF7 

(v) 3TraR TR ^ t^#7 Pitch^Ul ‘mr ^ 31^ 70.0 TrfrRTfi ^ 3RJ^ 3lk 

V(R ^ 3T^ 90.0 ^rPrw ^ 3Rp^ 

(vi) 37RIR ^ 3TFff^ '>^ ^ 3T^ 0.3 Tlf^ 3R^ 


(vii) 


clt^llcHch 


5.9.27 : (’^^) : 

1. 3Rin7t5: RI^ ^ TtfWT PdPH^^ ^ ^ -p; t l ^ ir^ RRH 3R 3^ 

?W 3^^T 4>4>Jc^^m ^ ^ ^1 ^ 3fh[ ^ chldHlP^iqT, ^'TTTfi 317n‘, 

^ ^5^ ^! 'Scq?^ 3iPdf< ' ^ 3fk 3r^ ^iPdchKct, xfc^^ ^ Tf^ irm\ 


^ PHHPdP^d RRraTr ^ 3T3?FI ^ :- 


(i) w 

(ii) 3n^ 


wi 2.0 -yf^ 3Ttor ^mo 

^R 4 10.0 yPO^TcT ^ 3lf^ #TT! 


f^Pl^M 5.9.28 : ^ RJTST ( ) 

1. TffTsrr W3r ( fegijj[Pdg ) 3^ i^, ^3F7^ 3 ^ ^ Tf?^ t?:^r 

■Q^- ^ Rrat’ 4^1 »i4 lira Psrt^ 'ctt^ ^ y,d4Pdd ^ ^ ^ ^ f<^fhrdr3?^' ^ 

^PnP^^a ^ 3Tffei^r?rR ’=nft ^ ^ 3Tfw<T w ^rqr^ 3 tP^ ti ^ 

^3;n, 'TrcTPfjR, ‘5^’ ■ 4 *, Pi<;i4l‘ 'm ^ ^ ^’ ■?^ r^i 'm tf '4' "S^ 

3fh: ^4" 5^. PfcJc1c»>, fT^ 3fk W W«f "^T^* 3ih PtiS^icW ^ ^ ^ 1 ^RR 5<51i5^PccF 

^ ftrni ^ ^ ^ ^ ^ • 54 ^^, ■'Fi^d 

Pth -WT 3fh Pci<f)d^ i T <RtT ^ -cp! #iTi ^ 3fk ^ ^ “h;^ 

T^’ ^ T^ 3fR y;=?j Ti^ef #rti zr^ ^ 3ih: 4RfeT r^’ ^i 

Rr9IR R RfrfifTSS: RT -RfSR V^ WPRTP ■4 3T^;5ncl ^ afk R?" P-iMpciP!^ Hi-icftT 3T^;^ 

#OT:- 


(i) ^T?I "^4 RR 375 RK 0.5 yPi^m ^ 3Hf^ 

(ii) 3F^ (RT) ^^pIF Rft (TI) ^ RR 3 T 5 RR 5.0 3Rf^ 

m ^ 31^ 8.0 3rfcRm ^ 3Rf^ 


(iii) 31TRR RT RFT 


RR ^ 3r3RR 5.0 yPd^/TR ^ 3Ht^ 
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(iv) cT^ 3Tf^^ WT 5.0 Uf!T?KT 

(v) ■CRt^ 3pn?^ 

farter 5.9.29 : ^ : 

1 . fhT'm^nn (arrRTtfftft:^) ^ 3^ 4 ^^di ^ 

afix F f^T^THT "W arlt^ ^ arM^ ti <+>'idK'tHl tf^, tfe 

^ ^ aF4 f^RRfr^i ^1 ^ frR%fem ^ aqarf?^ :- 

( 1 ) ^ w ar^ qn 15 Tit^ ^ aifqcfr iMi 

(2) ^ aF^ ^ arf^^q ^tr ('RK ^’) 2.5 ^ arf^cfr -gt^i 

(3) Hr4.l^ld1 fw^rrr (90 5r%?m ^ef^) 1 2 ^ ^ ^ 1936 ^ 

^ ai^RlPHd f^FTT tl 

(4) RT T^’ I yPcI^M ^ aifq^ #TT1 

^Pm PHHPdP<2id rh 4^T ^ arj^ i\m, ararf?!^ :- 

(1) ^ WT aRi HR it' 20 yPds^ici ^ arfVr^ ^1 

(2) ^ aFF ^ arf^ hft nR 4' 8 3i%?RT ^ arfei^ ^ 

(3) ^<n<=6l^Icd1 Pdt^hcfiJi (90 yPd^^M ^r+.'l^K4 h1%^) 12 yPdi^ld 3^ ^ ?Pm ^ 1936 ^ 

HsSfd ^Kl af^RTlHd fsfRiT THT 't’l 

(4) T3T^ WK R' 1 yPdJfld a#T^ pm\ 

TfWaRl aiROHiPf^ HT HHpft #T 13^ HI aifRH^ WT ^ aHRIRtlPi^l (^Tpfl HT H3pft #T HI ^‘) aftT HR aR^ 
7§RI HI 3§ra aiR anzT nit fHFiHR HRcit ^1 

W^' fdHP^PisJd ^ Pm - 

(HI) HstelhFM tf^, 

(^) HTr#TR tf^, 

(H) RMlPHHIcbR tfe, 

(H) arn fHrsiRftH 
(i?^) HTtTRTR T^, 

(^) 32rf^ HPrfHT, 

(^) 10 HiciTm P arfqHT ^ hft 3r#f5 

(■51) aF^ T^' 3Tf^ HFf 1.5 3lf^ arfVlHI, 

(^) 5 llf^ HR TTFHlt?!# (90 3lf^ ^ 1936 “HTt HISfH ^ 

ai^RlpHd l^i 

5.9.30 : ^3T?r FRRI 

1. TSrra HlHi'-y ’inch H HI Htw, <J^c1Ih 1 HI ernO *=5FR TH HU "^FT Pgh'wRrH BtH arPH^ ^ 1 hrt4' 

P FH P TftHHT^HITTH (fH^) afh aPH HTU 3nfR9rH» cTHT ai!(i5dHP H^' f\ W^’ P 

HR 6 ^ aif^HI 3TRfcTT mP PPl m P 3^m mi, Tftt^ 4^1 <1^4 ( lj.Hlj.RlHd ) 3T?T ^ 

PtfPm H#TT^ ^ fHR HIF ■^‘ HHT«f ’3?rTT nfl ^ H)t FR^ft P (2) afk (3) P THH FTFft 
P FRH (\)P, Hf^RT WrIRHI HFt aRf«I ^ mP PHpHRvd tl ^ t^’ arfH^ HR 

^ ariHR -qR HR P 1.0 ^ atfHHT ^1 
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M#lTfS 37?T 

( 37Tf^ ^ ) 

37T«rR MT) ^ -^HdM «fff?7R 

■RtfeMM ^FTtlT?^ ^ TjTH- fif 

^ 3M«ni Ml) 

37f^«bdM wPlVId 

31.3.8217^ 

94.0 

5,0 

1.4.82 ^ 31.3.83 im 

94.5 

4,5 

1.4.83 ^ 31.3.8417^ 

95.0 

4.0 

1.4.84 31.3.85 <7M7 

95.5 

3.5 

1.4.85 7^ 3rm 

96.0 

3.0 


3Tf^ ^*4 2.2 3lf^ ^ 3#ra» 3j|h[ ^ ^ <^]<\i4 3m *TR 97.0 3(f!T?KT ^ 

«hH *7^ I 

2. 311 ^T^rai ^ "qr ■'{t?n, ^cit«ft Pjh^rtiRn'i Hhr 3 tBt^ t, 

tj^ n?M4 i ci<* T7q (f^) 3 ih 3 mr w ^Nf^r^m ^,n\ '^' PiMpriPao ^ 37^ itn\, 

37^ ^ ^ ^ 4 37f«|^ ^ 37r^ 6.0 

yPn^Rt 

#fe^ ^ \ i \ i4 ( HH^^lM.d ) ^^T«fR 'qr «ITT ^ 96.0 31%?^ 

^ :^’ 37f^ 37MT ^ *rR 3#m 37f«m 1.0 3lf^ 

^ ^ ^ ^ ^ 37mR ^ MR 371^ ^ 37f%m 3.0 3lf^ 


^ PHH r j.HR :- 

(^) pc7rHt7fd l MR 3I1MR MT ^ W ^ MJM 30 M7M 

(IS) ■P^ra^ 3;Rrf!7 t, ■^‘ mr shmr mt ^ ^ ^ mrt i5 

MFT 

S^ MT^ 37^ Tsm ^ ■?T^» ^ UPdPMU^^. fM^ W t, ^ 

W 37^7#M 2.2 3rf^ ^ 3Tf«7Mj M^’ #t 3ftT ^ STTMR MT #feMM «wiUT?4 3T?7 MR 97.0 "Stlmcf ^ 

MiM 

3. ^=^hr U^RhH 47iMM MMW ^ MT ^^t^, MT «CFR tM ^ '^MT ^ STfTqfira f 

^ ^ '4' ^MT 37^ W 3r7fM55PT sfk 375ti4dn( Ml^f Mf PlMPdt^sid MHMJf ^ 37^^ 37Mf7i^:~ 


3T17f?nMR ■^' 5.0 yPd^fra ^ 37fMM? M^‘ #ftl 

(^ T?57Rft37Tf) 

^ 37m 37fM^ 

^ •^’ -q^^f, ^TtfeMM M#Uf5 7^ 

37fMM7 '^qil 


MR ^ 37rMR MT MR 1,0 irffRIcT 
37f^ Miff 

MR 37TMR Ml MR 96.5 Mf?rMcT ^ MiM 

m?T ^tnii 

TTTl 37TM71 Ml MR "4* 0.3 M^RRT ^ 
aTfMM? M^‘ ^1 (377^-Ml7 : 253.1970 
r<7pH f ^ MSfd ^ 37317 R 37MM?ft?! MR=n #17) 

^5^ MR 37rMR Ml MR W 2.5 UplVId 
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(■^ 850.1100 ’TFT WHI 

^ ^ (^3!t4) 1500 - 2000 ’TTF ^ 

T^3ft4) m 1.1 3Tf^ 3TfKI^ ^ ^1 

^ -^TTtfWT T?;T5ft) m 0,10 TlfOT ^ 3Tf«T^ ^ iM\ 

5 ^ ■^* 2 ^ 3.5 

T^' TR 3T^^ Tm^ ^ I ^ urdrMU^+ f^TW^ TTl t, T?f ^ 

1^' 3Tf^ ^ iT^«f Rpsp -m ^ 2.2 3ri%?T?T ^ 3Tf«T^ ^1 


4. 3Tl4)^i ^ ^ TF ^ t 5 fF=TM^ -qr^' ^ 

3^5^ 3T8TfR :- 


I. MVrfvNq STT^fl^ C^anfsTt^ ^ ii) 
z 

3. 3TTqtel^ (3TI^. ^ ^ ^') 

4. (RTT3lt4 ^ FR 

5. 511hI^ 4, sik 4dl<l^4 

6. ^ ^ 33^1^ ^8f 

7. qr ^ 

8. ^.R^. (5 ^) 

9. 'FKt ^ (■tM ^ ^') 

10. 3I#1^ (R.RH. ^ ?FJ 

II. ^ (R3F.i ^ ^-4') 

9TFT 5.10 : ^ W sfiT TT 3imi 


’TR ^ 99.8 ^ ^ F^‘l 

^ ^ 30 ’TFlf "4* fqtnql 

’TF: ^ 0.002 -4 3TfRT ^'l 

’TTT ^ 0.002 3l^m?T 4r 3Tte ^'l 

m ^ 0.01 ^ ^ 

'm ^ 0.10 -4 344^ 

’tf: irt o'oi 3if4?i(T 4 344^ ^ 

10 qFT 3T^ RR elFR (RhTtRR) 4 344^7 F^'l 
3 ’TFT 3lf^ RR elF5 (4 Ir)RF) 4 344RT '^^'i 
10 RTF rIf RR FTFI (RtRlRF) 4 344^5’ RRIi 

4 f4^^) : 


5.10.1 : "Smi : 


1. ^ERR 4, R>1441 ^ 4 f’RR, ^ 3444r t ^ T^IrTFI R%R134' RRT ^f4%RT RTff44f4R (R^.) 34. 
^4 4 r^tI' ^ Rt4\ r4^’ 34t ehlnd 4 3 tt=r 4 yfr r4 fI 4i fr RF^ft ft 34wf ftf 4 4' 

RRnft tl ^5?qTR 4’ f44R "^RTR rW 314 FR fFR4 ^F, 3f4 FFTtIrfFR 4 ifRR r4tTI FR 444f F4?3Tf4Ft‘, 

TR^’, RR FffeRTf^Fl’, 3mt' 3f4 44 4^ 4 4 rR r 44 4 FFt 3TRF 4 ( 3RTTFF=F ^ ^ f^R, FfR 

3TTFRFFT rI, f4‘) 4i 4 FF ^‘l -^fFTR FTRI FRT4, 34RftRR IRTFT FRt4 34t RTIfFTTO FRTFT 4 ^FR R^FTI 


FTR ^ 44 “FTftFFT ^^FRT” 3jh “fT^FT -^FTRRT FRT4f 4 "RFR R^ TT^, 4l RRTTT: FT^ f4f4tRFT 
34 t RFTtT FRt 4 f 34 t Ft FTFF RFFtF ^ %R w1Fi| 4 t' 3lh fF4‘ STTcFf^ ^ 4 FTRF RFFIF ^ f^R FTFTIr 
'RF f 4 'RIFFt 4, FT4 FR FI^’RlF) 3TF3«1T 4‘ Rt 3TFFT Rt, FTF ^ 4^ 4', 4tfFFT yPshill RRT 

34WF fFTFT FFT tl 44t FIF FT, f4T74 fFTTTFT FFT ^^FTF 3RTt^ i, PfIrFF 4.4.5( 23 )4’ FFT ^FfTfR TTRfFR 
c^ 4TW 4t RWtl "^FRIFT ^ ^ tFfFFfnr 4‘ TRRR FTF, FTF ^ FFTf 4‘ ^ 3T51^ Rt4tl ^gFTRFT FTF FF IfWT 
FR4 4 r 4 ■gFRTFT ^ fFlFFfFT34' FTI FTF Ft^ ^ FTF 3rqFl TfFTetFFFT FRTFT RTFTI fFpRTf^ ^ 4RH FFTFFFT 
TTRTFF7 ^7R 4 0.2 yPlTld FFT 4F^t4TT fFR^FF) 14 fTTR FT TTF74 41 'HTFTR IdHprlRsId 334^7, 1 fTt 4 fRR RR F4t 
34f74 103 + 2’' 4. FT FR^ TTTFTlt ^ 3TTFR FT 3rf4^1FF f, 3T^ R4n ;- 

(FT) ^ RTF (RF/RF) 4.0 fIfTTF 4 TF ^ 8.0 F^mF 4 ^rfFFT itt rW 

(^) 4 If^F RTF ^ RTF FH 45.0 «fd^ld 4 FTF RtFTI 
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(TT) ^ ^ (T3??/^) ^ 1.0 UfiTW ^ 3fk 3.0 3lf^ ^ ^ ^ 

^ 3ifVfoq^ 


(■ET) 3?^^ ^ 3^fg#T %m (TrfT/T33T) 1.0 TJfilTRT 3#!^ ^ #ni 

(^5^) ^ 32.0 irf^ ^ #TTI 

(^) 3Tqf^T^ t?TT (^/^) 16.5 IJfiRTH ^ #ni 


2, ^TT^f ^ y^^fl ^ «hlM'Si 3^ if^ 'E(T^ -q -^rn^ Tf^ Rh<h ^ c^iircri^i 

^ ^ 37h ^5^ STF^RT: W<T ^ 3 tMcT tl ^^W PlMPdRsid Pc^PH^f^ l V ^ 3?^ ^:- 

^ -4* 4.5 9.0 Tlf^ 


(^) 100® a.'tl. W -q^ ^5?3T^ ttI 

"qr 3f^*TTft^ 

('?^) •Ci«icn^ 3|T^ ^ ■4’ 

(■q) ?r 5 3F^ trw 

(^) qT^srr^ 3T«IPq 'e(^ ^ ^ 

100 ^ "^IT^T ^ ^ ^ (100® •^.t 

fq^ ^ ■^* "qf) 3#iyp:cT 

pq*4>'4«ti 

(^) TO ^ ^TRqi 


^ TO ^ 34.0 3lf^ ^ TO q^' ^1 
^ 3imR ^ *^1* 1.2 ■qfimq 37rKiaFj q^’ #fti 
23 ^ qrq 5 VHI 

3q«nT qq ^ ^ ■4' srfTOqq, i.o irf^ ^ 

TO 3^ 2.2 qf^ 3Tf«iq? q^‘ #ftl 


(^) 100 ® M. ^ fHm qR qr q| ^ 18.5 qfiRiq ^ q^' ^1 

qr TOsnftq 33qftis^ ^ 

T^' from TO qqi«f q^’ ^1 0.2 yPdVM froro ^ ^ q^i 


qf^ qjq qr^rfcf^ 3^ qr^rlqqr '^rrt^ q^^rf ^qq ^ ‘qq^fl’ 't’ qft qrqrr: '^rrtcF tM^^lqqf 3^ 
q.'txn qqi^ ^ 3 ^ ^ qrqq 3q|q f^rq; ^c(1'm4 3 ^ Pji-^ 3qrqfqq^ ■?^ ^ qrqq Tqqtq 1 %ti cjHfMfd 

qfl qrqqt ^ ^ ^ qiff^ 3f^w “4' ^ 3 ito qq'^q i\, qtfhqr qfror ^ 3TfqqTqT to t ; 

qf 5 qF q! 1% TO qr fro^' fqror to ^roqr 3frTf%Te 4 . 4.5 ( 23 ) 4f qqqfqq 

qtqqr ’ft "^Wti 


qf^ qF Rt ■^qqftrq toi ^ Iqfqqf’q "qiq, "qiq ^ qiqq^T ^ 33 ^^ ?fq^i 

qfg q? qt qf^ ^iq "^q 4id ^ q^q fqqr 441 qqqt ■!■ qr fqs^q qwrfqq qft qTcft ^ fqr 
^ ^ t 3 ?to q^', ^ PciPnqH 5 . 10.1 ^ qq 1 fql^ f^ thi ^ ^ Trrqq^ qi 


qr^q?- qt % ^ci i q4> to f^qqfd i ^q i q^i ' to qn fqq^ qqq ij^TOq^^ qm 3TqqT Tfqq^tror 

TOTT^I 


1 . Fft TOT (qtq ^^ ^ q?qTq ^rfq^ t ^ toto 3 Tk 3rrq to ^ ^fqfro qrf^lro (qqr) 3Tt. 
^ q^ qft froqt' ^ ^qt‘ ^ q#', chPdijT 3^ qrtqqi rFfi* if qrqi to t qsq ^F^trof qrorol', fqtw 
fqr'TOT, fqf^qnr, PcjW^h 3 ^ qRi q?q=q Iroi wt3ftTijTt4q^TO'f’ Tqqtq to qqrf ^ 
■qq^qq tot tot ^ 1 3?qrq 4* Wtq ifnr ^ q? fq^ft ■^q, 3ftT q^lroqq ^ ifqq qfqri qq ^qtfqq 
qftTOf^', qrqr^’, ijq q^VdlP^iq^', qftq 3f?Tl' afk ^ ^ qM 15 ft q^ 3n% ^ (3iqiHi^ ^ 

^ f^, qfq 3Tiq7qqr i\, wt qrf) ^ TT^’i TOiq TOT qqT^f, 3rfqffqq fro qqr^ 3fn: qrfqqqro q^qf ^ 

■^qq '?fqn 

^ 1 ^ “qTffro ijqrq’' sftr “qrfrfro ^qiqqi q^qf if ^qq qt irf tott: qrro fqffiqq i ’ 
3ftT TO^ t' 3fk iqt qiqq qq’ftq ^ %tt ^l^iif f 3fk f^' arofro to i{ qrqq qqqtq ^ TOqfq 
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a?fvW<T f-l^^ T2?! i\ ‘T-T T<, fTcTTI W t, 4.4,5 ( 23 )^‘ W 

Tq>T:fq] ; ^?frr‘ ^ ^ th’ ^ ^ TT'T^' ^ ^ t^WI 

^ 1^' r';,' ^ ^ ^ TO 3TT4T TO^T ^1 ^ W^^TTI 

0,3 itf^-’''T '’f'^ T44l''^'’H ftcTTR "fl TT^TT froftTI^T 3!^^, TTO^ TR Tf^ 

3Tf^ 103 I 2® ^ wnit ^ TC a^tVsEf^^r f, :- 


TT ar<?«nf^ 

(^) ^ TO (T^/TT) 

(X^) ^ TO 

(Tf) ^ TO ^ ^.a^.TT^. (RR/T^) 

^ ^ arfro^ TOn 

(^) 37^ T^' 3Tf^^ TO (RJTTO) 

(^) ^ 

(-^) 3IMr<4>tf i?lT (T*TTO) 

{^) ^ (T^/T4) 

f^PliW 5.10,2 : : 


4.0 Tffl^ ^ TO 3^ 8.0 31%?^ ^ #ft ‘ 

TOf Tn 45.0 3ftmF! TO i\^\ 

1.0 3!t^ ^ TO sfk 3.0 3lf^ ^ 3!f«T^ ^ ^ 

1.0 llf^r! ^ 3rfer<?,- #ftl 

32.0 yfdVId ^ TO #nt 

16.5 yPdJ^id arf^?^ #tti 

9.0 3l%?TcT ^ TO alt^ 19.0 yfdvm ^ 370T5J #111 


1. TO# (#t, 3^Tif^^ Tf 3T^) ^ ^nfroi artfto, ^rfror ^frfw ^n ^ftItoi 

#nikT (T^TOT) # cW^ ^ (#TOf aflT t#TOf) ^ TfT^ TOT TR 3Tf^?l f I 

1.1 ^ ^ TO# TO ^ ^rot aTfq^ t ^ ttt # ^ cT^ to 

t 3^14 f¥w 1#TTT fclcbpHd # TO tl 

1.2 f^T# ^ TO# ^ ^ TO#’’ # TTO froi TO TfRl^ 3lf^?T ^ 3?^ ^ ^ Tf^ 

##i 

1.3 TO# (Fft, 3?trft^ w anj#), ^ to#” sfrr ”fq# ^ to#’ tto, 

^#rjc^Ket, #q, -^rof# TO^ "TT ^ #f ## 3flT ■'^ "^0 #TOT ^TTH ^ Tf^, 31^, 

ff arn TOT ##i 


'1.4 ^ TO# 3 # It# ^ TO# rdHEdPsId TO#' ^ •“ 

5.0 tiItort T# ##l 

3.0 ^ 6.0 #TO?T 


an#! irq^ (T^ aiTTO T7T) 

TOl TOATT C^ ^) 
aro #■ 33f^#l TO, Tnr/rrq xr) 

^ f^#T TO, ("^ aroi -RT) 

TO# # (TE^ 3ITTO ^) yPdym o.i 1331 

aro ^ #.f^. -d't## TO! # WrlT 


0.] yPco^id ^ arf«r^ #1' #fti 

TOT TO # 65 ##RT # TO ## 

3.5 #.%. ^ TO alt^ 5.0 l^.fe. ^ 3#?^ #f ##! 


^Frit^ irq/T^ (-^j^ a!TTO ^) 


26.0 TfTOcT ^ TO a# 35.0 3#TW ^ aif^ ^ 
#1^ I 


#TO am (P=T#T) an^TR tt) ttt/to i.o ■ytrod ^ to #t‘ #ni 

2 . TO# -SJ# TOft ^ ff afk i## ^ TE:^ to# # ### ^ tot to# ^ aif^?! ti TO 
^ TO "R' #0 #r^# TO# ■# frorroT #, tto afh #ni ar^j^ toT ?M a# 
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T^‘ f^lft ^ ^ I^TeTT^l 13TT ftqTI 


(i) 

aton 

mm m) 

(ii) 

^ 'TFi (^ anqR n^)i^/T^ 

(iii) 

toto 

1 

? 

(iv) 

toto 

^ ‘4* ftoton 

(V) 

toTFi 

^ nrwT 


16 + : 

2" if. f 1 


PHHr<rinsld TTR^’ ^ ^ ;- 

4.0 ■5rf^ ^ 3Tf«T^ 

12.0 3lf?T?RT ^ 

2.8 irtrm?T ^ ^hr? 

WTRI30 ^ ^ inm tl 

^ ^ ftFTT^ ^ 3 1W f^FTT! 


fgrf^ 5.10.3 : : 

1. ^mA\ ^ ^ WF ^ ^ ^ WF f^' W ^ ^-7, 

f^5RT^' 'm A' 2.0 yrdS^ld cT^ ^ 37f^1^J<R 3T^W ^ ^ ■?7T ^ ^ ^ '^5’!^ ^ 

:^MT ^ '^TT ^THT W ti ^ 7]^, W sfhC ^ 7f^ ^1 

^ PlRPtrll^d TfTH^’ ^ 3T^ #n :- 

(i) ^ MFT ("^I^ 3TmR ■qr) 3.5 yfd^m ^ sfF 8.0 yPcH^Td ^ 3Tf^ ^ 

(ii) 30^ ^) ’^/1^*T ^ 3?T^ ^ 2.5 ^ #fil 

(iii) ^3T^ 3n*TR ^) •Q3T/1331 3n^ ^ 55 Ijf^ ^ ^ ^1 


fdPliW 5.10.4 ehW-rt Tlfrcr?inT : 

1. ■gJTiTfl’ - ^rftqsuT ^ ^ ^ 3flT fwt ^ ^iTFt W ^ ff ^ ^ 1w ^ 

1%^ w xirMK ^ "zn ^iPh'+i ^ 3r^, ^ 4 

^ Tj;^ ■yr^ ^ ■ 4 ' ^ v\, ^ ■sfi #tti ^ ton ■»fr 3 t?i^ 

^ ?hT 3fh ^ ^ aif^rfto ^1 wnt ^ ^ stj^r 5i Trton n 

^ if'^\ 3ih '^Twf\ ^ yPdifrd fgto^ 4.4.5( 1 )(i) ar^nr? nr i^to ton 

^sf^Tni 


(i) 

3ntoi 

5.0 TifnTin ^ to ton 

(ii) 

3n«IR m ^ 'TFT 

7.50 town 3Tf«T^ to’ toft 

(iii) 

■!^j^ 3iT«TR nr 31^1 3i1tonT 'tft 

0.6 nfdmr ^ 3Tf*m> nft ftnt 

(iv) 

■^jw 3n«TR m toton nc^ 

0.6 yfd^rld tot ton 

(V) 

^srtor FR 

50 ytdvid arftoF tot ton 


2. imx -aFto - ^ ^ 3?qT^ stTh^ t ^ ^ ^ n«n tot arh »jnt if n^n 

tot if ^tot tofto ^ nf ii ”qF -m irfto ^ 5 ^ ^ tor atot, afk ^ ito ^ 

tot ^ ^ itot ^ T^* ' 57 T totto ( ci>p]HH 4 ) tor ito^ in, a^tr ri^ ^tot 

ftotrt to ^ ^1 37 ^I 3 :c!t ^ - 5 ^ tor a^ to' to ^ tomr w nnT«if to tori f^w\ 4 * 

ntot ^ ?i^ 3TT«TTT ■T( ^ ^ 311^ 51 tomcT ^ to' toi totn to nf ^nto to ftoit to ftotor 
4 . 4.5 (1 )(i) ^' w ^toto Mlrn fton w^\ 

w PHHPdP^d onto* 3Ti?vn ton, aito •■ 

(i) 30^ 

(ii) 31MT nr =l^<n 'TFT 


4.0 yld^fiti 3 rfi 4 ^ tot tort I 
lO.O IlftoTd ^ 3Tf^ to totti 
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(iii) ^pET dlEK E7 3dd dlEdd EFT 

0.6 yfdvid A arfEEi e^ #fti 

(iv) aiTER E7 ^dftE (Pi^cl) 

1.4 EfEdE E dE E^ FRHl 

(v) EEdE dd E fEe^'EfH 

ETEFE dE ^ ftdT^ E 30 ^1^ E EFd ^ "^d did t 

(vi) dTdd dd fdEEE dIMHH I6±2" f, 

ETEFE dE ^ tFdlE ^ 3 fEEE A fE#ll 

E’Iec^ 



5.10.5 : 

1. cTT^ HlPitlcrl, ^ ^ WR ^ ^ TH t 

^ tjitt -f I -4' i\^ t f^RE^' ^ dei^d ^ t 

;rh: P+'JdH ^ 'Jr^ f^TTE ■^‘TTE ^ ^ I^TXr 1^ ipETI ^ ^ fTcTR 

^ ETT^, M, 3E^ ^ RT ^ 1%Tti; ^ifHd^Kdi t^RTT 3T^ 41^1 id, -^t d^dllH 

yyiiEd^, wrf^ 3:^ -q^gFir^ ^ Rt #eIi 

RnTdR^d RFf^' ^ 3TJF^ aiarf^ :- 

lj.rrchVMl 31T.qT. 3T^ER 5 yEdilld ^ "SFR dff ^TTTI 

diftch 3E^ ^ ^ E ^ 3E^ (^^<5 ^ 400 THE ^ Eff #TTI 

100 ^ 3irR5??d^) 

L^ERcO 3E^ ^ ^ E ETOHd 5Rd (Eft^ Rr=bVld 100 THE ^ 3 tR?E 1 T^' 'mi 

100 ^ ^ 3TfE^TT^) 

fsrfTEE 5.10,6 % ~ ^H^fEfpT : 

1. chl4rd<t>^ ^ ^ ^ ^ .3TR|-^T EH^ ^3HEET^ ^ 3RRE1 tH ^ 3lfEEE t, ^ TsHE fJTiyT sfR 
EHE7 ‘3TRrfTHE, 2006 ^ 31^ % ^ ^ ^ fdH. fE%d %R ‘HH; EHEH’ ^ 3rpE t ^ 

RMPdRsId, 3T^ El ^ t- 

1. Et^, EE '^^m, EEE^, ETWirt^, ^Tt, TEEdR E^ E^' ETT EfWri' ^ ERET^ eIt 
. 3TpTTT ^dlE<+, TE^ EitTapI, 41EE1E)!<+ sflT ‘RTTEtETR^, ffTfd'di’ 3TR1, E^ERdi 3TRT aflT Elf^<^d, 
Zl^ftET 3RRI, WETfrdT 3Rd, C^fdddi 3E^, STRT, ^fd^ ^777?] ^TTf«R, 

ETTT^?rn ^TTEl'*^. TE ET^ ^ W?I ET^, TETE R^-dlTH, fd+iRd 3^17 Elf^EE 

^fdEEE 3fh: AhRiEO ^ dEd rddlRn, 145 EFT eR TE dR^ R 3RTfEE7 diTld, ET^RTE (ERR W EH 
PdEOd ^TRT) 100 EFl Efd E' 1 dRE ^ ^RtRtE, fddd EE dtEEEt ^Ed ET ^TR i 00 ER EfcT TE RfTT3 
E 3RfEEi cj^dn dEd (^ EE E 3TfEf>4dR ) 1 "^EE I 00 ^.Et.EE- TT 'EETEEI '^EETE EliEEE 
ET 300 EtETEE ^ EdfRET EEpEd^ - 700 4141 TO E 3RTf^TR7 TTERRE (fEElTd f^) ET 300 ETEIEE 

E 3TEfEE7 E^Idlo ET 33 ^itOE ^ ^TETeET fE’EltE ^ 7#ETI ET^ ^ ElER ERTd 

ET ^iPyrl Eft dTEEt ^ftT eIe 7IF)E lEdlf df eft Ed ^ ctEd dMI^ ^ EdfEE fgfEEE 4.4.5( 24, 25, 
26, 28 arh" 29 ) T^' EET EEETEcI 37TER/EtcTd ET EtfEE Eft ETETltl ErETEefEtE ERTdf Eft EdT E, fdEER 
TEEEefE fdET dRH "t ET E^i! EEf Eft dTeft ^ eft fEdl^ df TTEfE Eft ETET Eft ENuii aftr EiT^ TTEfE E?1 
fddT^ d^ i Eft ETEdT EERE ET Eft dT d^l 

ET^ EF dt ‘Eftf ETEfTT E^’ tddT^ df t* Eft EtEdl 'ETT^Ie^ dd’ (RHE dtdl) d fdT dTj ‘4Ff 

FTdt! 

Efg, EF dt % EeETE Elt, fdEE dyEd, EdtEd^ ET EE^ 3RE ^TtEE R^^TRd t afk fdE^ fdd 
TsHd ^7dT aflT ETEET aiMEEE, 2006 ^ fdfddd 4.4.5( 24, 25, 26, 28 aft? 29 ) ^ #Ed dETE 

dEEt fEdd EEEE 1 Vt ER F, ErETEefEtE aEETET' A' ^ET, d'FRERd, fEETd ET tEETE EFf f%ET dTIRni 

EF fonTdRsld dEaddf E^ d^dE Fdn, ;- 



[VFTIII_ 


(I) 

Ct!)>5"<i ylci In.f^. 

50 ^ 3Tfq^ n^' #TTt 

(2) 

chlcil4>i4 'Mae 100 tn.f^. "4 

0 

(3) 

nte alk nfn fn.f^. 

2 3 ^^ n^* #TTi 


Tf^ ^ ^ ^ ^ xr^^^Tm fn=TfcTf^ ^ :- 

t^' ^ Pdtf ^^ T^, ^ ^MK0M4I 

xRTtl ti w ^ ^ ^ srh ■?^' ^ ti 3?qT^ ^ 

c^ f^ ^4^<l ^ ^ "HT^T ^TI^ cHT^ tsR ^ y.r^erx^Jll ^ "^1^1 l“l 90 ‘TfcTTTrf 10 7pr?T3 

(^ 3T^ ^ i\ ^ 3TTwt4te fediPm!^^ ^ 

^9FT f Iwm 3nf^ ■^. 0^2 ^ '5^* ^ ^ ^ 

in TfcTT^^-^ 3nwT ^ TitT^ l^rqr ^imr li 

w^: 

3Tf^#9, xrnt^ sItT ^H^jft^ ■^' ^cn^Jlldl 

3Tcrr^ 4i^<»d*4 - 9<ini^-^ ■’^ nx ^3ini nn# Ph^h ^ 3#r5im ^ - 600 sik 

4000 ^ 4N ^ ^w-cnn ^ ^*1 

^ ^ ^ xrrl^rJT (mO^wt ) - ^ arp^fw il^fWl ^ ■ntfwr ■^rrfe 

^ ni^ ^sncTT t nRqfoa ^ ^ t, f*ra^ ^ ^ wfW 

^ 'STrant ^ h^ti i 'T “sn ti ntt^inn ^ ^ ^ «f^ ^ ^ ^ ^ ^ nm fi 

: 10.75 1^.1n. 'PT^ ”3?^ ^ ^ - ■^, fT^ : ^ 

3n3n7 ^ ^ ^ arf^Hi-M ^ '^ncft ti 

3rf^4cFR^ 

ihRAd srtH : 3lf^4)K^6‘ M 9>R^ 20 Tim n7{p;3;Tt3it#?^ "3^ 100 STRlI^ Xjj^ '^‘ 

^ Tif^ ^fPFiT : TnriR im ^ ^ ^n?<n3^f ^ 4lpJ|t^ ■^‘ -jn^l 

gj^q [ - ^ M«Hs!Hdt ^ "pxj^ ^ 40.50 ^ "^Tt^ ^ 'sjtpT 1.2^ ^7 '^\ HiO’icil 

^nr wfst^ x^^ xr?ifI1^^ 

4>tiM ^ ^Mcf) an wxf11ft nra Pnr^ n4 «b<^ 1 xth3> *= 11 ^ iftfn^ anR^ni ^ 

^ chlc^ o^'l^ ■'111?y,l 

'^tm : 50 fn.nr. iiRt 'm 'w^i 
^ - 80" 96" ^ ^1 

3ni^ - 3 xft ^ SfpqiF n^‘ #111 

#?TT - 10 ^ xnr arfqin ^ #tti 

^ - 40 ^ ^ ijriT^ arfWn^#ni 

3nc3 xj^ - 3 ^ 9 ^ ^1 

- 15 3jk 45 ^ 

PjPl^U 5 . 10.7 : ^rf^ X3f^ 

1 . igrf^ ^ ^ aifvdn i, w '^' ^ x^fTsr in ur#^ Tarf^ ^ ^ 1^ 

nm ^ 3^3nn in tern xjnri, ^P^Hprid t* 1 
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2. yr^ffich iaPi'Ji 'Jid ^ quf»i sfir 

^ ^ ^ TW ^ 'tor TPTT ^ t - 

(^) ■^TcPR 3|tT "^TiTrjwf ^ ^a3T ^ 3T^ ^ 

TPf?^ W3 ^ ^ t; 

(^) ^ 'ijfw ^ ^ W ^ yi<^r4=h ^ ^ ^ V 3fra ^PTf ^ t afp ^ 1^ 

'HicJ'JiPicb PjiHc^ %iT yic^Eic^ 7aTf3T TPTprf^ alk jpic^disif "qT: 1^T?ft' ^ wft 

^ ^ qUqiqf ^ wpft 

(P) ^ MePTT 4t ^ fqsTM ?ISTT WTF ^ ^TT^IPfl 

^cTP-^I^ ^ -^f^' ^ crf^ TOT wm t; 

('q) ^ ^ ^ 3T?qI^ #]g3ci fro t ^ ■^<444 am arfq^ T4^^■ ^ 

Tmr^4f% ^ ^ t; 

(^) ■JT?’ PlP'lf-d 4^14^2^ Tj^tfTpTzn’ ^ ^ ^^rjTf ^ ^ %77T ^STTcTI t; 

^ ^ 3T^^ -^^^Tf' f-q^ feP ^ Titf^Tq fe] ^Tlrn f; 

(li) ^d}’f^1a<^<F^'^tichi<!i%<pawi<pla^<2lfi^^ct - 3T^rF4fqT^ Mi^Tcl'+i ■l^PH'^ ^ yicjifdc^ islFH'^ ^ 
5^*^ f^M, qp 3TjqR sIIt d^O y'ld q ^TP ‘^RTTjFf ^ PT^Tci sfpc qT^Ri qqTFq 

cT^rqt^ mrm ^ ^ q^: ^pr^q ^ST^ari^qr?^ ^ ^ 3f4T qn imu t ^it qrq 3^n: qr^ ^ qqrmr^ 

^ 3iqn 4^: 3^17 ^ 7^ Tf tqgr?i qnqi ti 

{\i])^^i^'f^<payi‘p(a^<£ifi^^ci~ 3T^q4fq^ yi^Pdch rtc^ ttttt yi^Pdcp TlfTSf qfcT t qfl ~Tff^ ^ 
3fR ^ Tj!^ :^T<q^ ^ 3^7 ^cHEd'l TW-^ rf^RT^Tt WT^qj ^4 ^-^TRTT^q 

fp qRq q ^NTHe cq^^rn' •gpq ^qjp 77^ ^ fRP qicj^qcb qrqr q qfqq: -^qq qq^ 

3Tqi%ts q^' qr^qr ti 

(iv) f^<^/<^'R<^d^j<pfa^<3ifi ^qqf - 1^ yr^Tdcp qqr t fqqrq qpq qqr fqq; qq; qqq ?fi^7q ^ 
3TiT ^cpfq'i ^ H^qiq_R^qqq qq qfr qq^ ^aq^RTTf^ 3Td#qd FTcft i qqqq ^ qq^ ^3q=Hrii^^ ifq 

^ i afrr qrt qrq aliq ■<rq qq y^iiHM ^3i7 ^ 37?Ttq qq^ ^aqqqqF? "^q ^ ^ q ^qr xqq; q^' fHch i d 
qqi iri 

(v) tifai^'<^f<^%si$3iicttii^^H^^icf^^i'plach ^ 7T qq^ ^3TTwr^ q qr^Tqq yic^Pdch 

qiR ^ f fSTTTq’ |77^ q^TT qiT W, 3717 qchpqq ^ q?RT^. q^TTqq 

^ 3Tfqq7 qq^q W^I=WI^5 FI I 

(vi) WMPr^mr^r^^^ir^mi - qqqfqfR qrffqqi jsf^ qr^fd=h i Pfr qm 

q^ RF qp Tl'qq Tftqq q^l^ ^ ^ qFFRp f^PTft 37 ^ ^ qq qq^ FT^^nqHf^F qq fRoTT qq ■'Ff^ 

qqr Ifrt qqr 't'l 

3. 'Tftfirq 3^ : 3 Tpnq Yirqq 3 iq 7 fq^ aTiqqqqi fi. T^’qcff qrqq ftr ^qfPq fHWKui. 3717,^1 

fqwq FPT ■TTTR, TTFqq qi 77 ^qq qiPicpY 37fw Trqqqq" 77 -^g i^.^u i iq fi 

qqqfqq qfrqq ^qqr fr ?pf ft %qT qq 77q^ f% itr q7 isif^, 3741 qq ^ qqqqq' r, qfi fr 
qq TFrqq qqiq qrTq i\ qqfqftq q^' w^ ti 

^ 37TqTq^‘ R qr^Ff^ Tsrfqqi rtr qq qfWR ^q^t%q ^ %q; qj 77 rfr iqqfi 37 ^ yfoq i qi 
qfqfqi^ 1 1 qr^ifqqi sfh: qYqFj7l%q STi^pq' r wqqq I^rt qnnn 1 

"RTF qi q^^IRR ^ R«7H qrl V^Rttt ^ qlRsJHT RTfaPT qRrRT I 

TTfrfqqi ^gpiq qRT ^ FrRKR 1^ 377411% RT«TTRRI ^771 ■?% fq7777 f% TT^RR qq qq^ 77'RTqqT R 7F! 
FR qqrqq ^ %p fqlwqqr - 
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(^) Twi W^FR, WT ^ ^ ^ ^TTWt ^ afR y^K 

^ T^' %ilT(flRr TRT«^ 3r^T ft^ ^ 

(Ta) -.FFF^ 3fh ~ 3 F^r R ^ 1^ ^ratT] 1%^ ^ ^ w^ 

ar ?Vrni 

(TT) 'aR, ^ ^TR R?' ^SfRT t ^ y-^n^ci t, ^ ^Tai^isfi an cRT 

-^fa rrar ^ anm ^ynim an t^ar aidi ti 

(a) ^ nr^RcT ^7 3:^ nia'^ 3rtw RPnaa 4.1.2, 4.2.1 'i^J 4.4.5 "n ^aafRcr ti 


4 . ^T^ft < 2 tt 4'4 'jr?! faRfeTf3sKT ^HaH 34^?^ ?1^, 3iS4f?l :- 


9F.U 



(!) 

(2) 

(3) 

(1) 

fn, ^f/RiTa T^ ^arf 

2 ^ 3TfRa a#' 

(2) 

■rfy 

Fa 474 

(3) 

nai^ 

^^Npaar 

(4) 

OTfaRR 

2 33TfaRcTT fRRlI (3R^} ^ 



3#4a a^'i 

(5) 

44^ 1a#n 

150.700 (tF.m/RR4) 

(6) 

Tra 

6.5 - 8.5 

(7) 

4T|t^ (TR34I3 ^ ^ 

50 fFTH./Rfer "R TnfRa h?0 

(S) 

(1R3^2 ii) 

0.02 fam./Rte ^ 3^fqa7 mff 

(9) 

RfRR^ (TJ)a2'QTl ^ "i^') 

0.05 fiRT./#^4 ^ 3Tfaa7 

(10) 



(11) 

T^frf^ 4f)Ta (4ft6 ^ ^ ^') 

arjnfp-R 

(12) 

ifRt^ (w:^ ^ ^ ^') 

2.0 fw./rfRT ^ 3Tfqar ^ 

(13) 

cTM (nft^^ ^ a) 

1 ^RT./Rte 74 34Faa 

(14) 

Fa a ('^■s^n Rn '4") 

5 to/Rtn ^ 33fRa 

(15) 

4dKrf5 (7R7 ^ ^ ■^') 

1 fain./cildi ^ 34l>4a7 

(16) 

(^ ^ ^ a) 

1.0 fiFn./#^4 ^ 3TfRa ^ 

(17) 

^TtRRr (T^ ^ 4) 

0.005 ta-Rte ■R 3TfRa7 

(18) 

pi':ticl (F7T34Tf ^ <?‘9 ^") 

0.02 fiRT./Rt^T ^ 3Tfaa ^ 

(19) 

atfe ("^ 

5 ftTTTT./Rfe4 ^ 3rf)R7 ^ 

(20) 

nTfaTa anra 

3Rf^#q 

(21) 

FHca< (^,'41 ^9 n" ) 

0.01 fjRT./eftZ4 ^ 3#4a ^ 

(22) 

aRlTT^ (47txiR ^ ^ ^‘) 

200 tT4TTT./RtZ4 "R 3qfaa 
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(1) (2) 

(3) 


(23) 

Rr^ (TR3n4 ^ ^ R) 

200 {Rui./dld< R 3RRR; Ripl 

(24) 

RRTtf^IRR (inr# ^ R) 

50 tRuT./cfter R ‘JRRr^ rR)’ 

(25) 

4^?trr (#q; ^ RR R’) 

100 fRm.,'Tfte7 R RpRRT iRl 

(26) 

RtfeRR (THTR ^ ?R R') 

! 50 fRUT./TTlRT R 3ifRR7 rR) 

(27) 

(RRR(3T ^ RR R) 

75.400 IRRI./tRst R srfRRi' rR) 

(2X) 

7HIRP44-. CQRR ^ R') 

0-50 fRRT./TRteT R 3TpRR7 rRF 

(29) 

T^^fRRR (Rtfr W> RR R) 

0.003 lRm./Rfte7 R 3#fR^ rR)' 

(.30) 

RT^RI^ (tP TRT ^ RR R) 


(31) 

RTfRRR (Rt37R ^ RR R) 

0.05 fRRT.7#R7 R iTpRRT rR)' 

(.32) 

RT^PfR (RR^ RR R) 

0.001 fRm.^TftRT R 3RRr7 rRt 

(.33) 

RRn (RlRt RR R) 

0.01 fRrrr./Tftei: R stIRr^ rRT 

(.34) 

rRIRRR (RR^ ^ RR R) 

0.05 fRRT./RnZ7 R 3TpRRn rRT 

(.35) 

RrfR^ rRRIRrt RTT^)R7iRR7 

STRf-qRR 

(36) 

RffRRRmPTR RlflRRTRR (RRM) 

^trPrRr 

(.37) 

RTRR^ RTR RTT mm 

R^rtr RRnarf R rtr 

(38) 

3RRrT’ rIrtrrt 

O.i RR^JTRT/ Rfte (RI.R^. R 3rfRR7 rR)) 

(39) 

“Rta*’ Rf^TRR 

1 R 3RRRr RRt 

(40) 

rRR bRt RiR^ RRR 


(41) 

RTRRTRRT 'm IrRrT 

3TjRt^TR 

(42) 

RitefT RT 7TR R^RRtR - RiTR 1:250 IhrI. TTIrT 

^I^RfRlcT 

(43) 

^ rtR) rrcR RrriRrt r ■£ 250 1r^. rIrt 

yi^RRir 

(44) 

RR Te^RrRRRf) 3fR R^ ^TITJR 1.250 fRRt. Rfet RRRPRR 

(45) 

TjRtRtTR R^RtTTRT 1:250 fR^. Tffe3 

3TfRfRTR 

(46) 

3TRTRRRf .RRRIRR^ 1:50 fR#. 

'BT^rtRlR 

(47) 

fRatRiRTR 1 :5250 fR#. 

ai^rfRiR 

(48) 

Rt RR^tRtRl^RpFTR 1:250 fR^. 

3RJRfRTT 


rdPHilM 5.10.8 


^3Fl” Srf^T^ ^ TF ^^jTi "SflRT TT I” 3frT 

TWT t, frWT, PhW^H T4 TRFn, '^RH, P^crGKK PH^^'^H ’HT?? PM^, 

7T^ PTWT=1 ^FTf^ PF2TT3, Tff^TpRT fT7lfT3p^T1Tii, -5^; MH M<l^<u| ^s:fy 73^^ ^ ^ 

^ tTOPnRcT ^ Wf\ t PTO ^ ^ P‘ ^lpH=h>( fl^TTOI ^ 3TT ^ WTpT^ ^ '‘ftfe 

TT^FfNf ^ ■qi«^ ^ ^ w1t.i 4 ^ ^ ^ ^fPfr33Tt’ ^ iiw ^ tth w ti 

^ 4M<[cW TCRK ^ 1^ 3TiyKl'+<u| ^ ^5TT^I 

W^ ^ W^ 3fn ^ 3T^^3^f ^ f^PT^'R 4.1.2, 4.2.1 ^ 4.4.5 R 1%RT RRT tl 







( 2 ) 

(3) ^ 

(4) 

(5) <3l^ 

( 6 ) ^ ^ 

(7) ^ ^ ■^*) 

(8) HT^HT^ ^ 

(9) ^(THil^-S ^ ^) 

(10) <s([i'»i 

(1! ) ^iHlPd^h ^ 

( 12 ) ^ 

(13) '’^) 

( !4) ^ ■^') 

(15) (TJ3^f ^ 

(16) ^ ^ 

(17) ^ 

(18) (135^ ^ 

(19) (-^ ^ ■^ ^') 

(20) ^ cPK^ (^ ■^*) 

( 21 ) ^ ) 

(22) (^?Ttt^ ^ 

(23) W^ (■i3;^T3Tt4 ^ ^ ■^*) 

(24) AohITvI^J^ (^ '’^*) 

(25) cPr^^l-'-lM (TTtO. ^ '^’) 

(26) (T(^ ^ ^ ^*) 

(27) (T?)^3Tt3 ■^') 

(28) 3iT^f^ (T^iT^l ^ ^‘) 

(29) (^bP^ ^ ^ 


2 intern ftRli (TT'T^) ^ 

^’l 

500 fB.Tn./?n7':( i\ 3#4^ 

6.5 - 8.5 

45 fRTTT..''#^ 77 

0jj 2 f^T./'7^V2 ^ 3T|W 

0.05 tW./'7^5: A '.-Pt^ 

ST^qfWcT 
414^4 

0.1 fiTTH./cfe i\ 47t^-6 ^ 

0.05 ftrn.^Ffto ^ 4#4^ BFi 
5 firrn./'effeT 'B 4Tf^<^ 
l.o ^ 

1.0 fmiT./T^ ^ 

0.005 ^ 37f^ 

0.02 to./cto "B '4Tta 
5 ^ 37fq^ 

0.2 ^ 33f54^ ^ 

0.01 ^ 3#4^ 

200 4#4^ 

200 fBin./cte ^ stT^ Bff 
30 3Tf^ 

75 "B 5#7^ 

250 ^ 

200 finiT./?ftZ7 37fq^ 

0.05 rHiJl./cl1<4< ^ 33ftRo 
0.01 ^ 37ter 


4110 Gl/10—30 



— 

_ __;n '!3 (;azrttf o;- inoia kxtraor[: 

»iNARY [fA-flii. Six.- 



._.^ . _ ---—-- 

C; 

_ _ (3) 


(:>!•/ 

^ 14 ) 

Sriqlwr 

O: ? 

(v;.' ;< ry it) 

0.05 fqin..3qtzi q q^' 

(32) 

I'Tljnf: :'TT^'3‘ ■7: 7~ v,'t 

0.(40 i ffTr;T.,.77t^7 ATfer q^ 

) 

^Ttrrr (infi ^ Tf) 

o.(H fqqi'^r^T q 

(34) 

(TOAi? % -y) 

0,01 mf.TOdT q mTw. q^' 

(32) 

(T43F5 "q’) 

0.01 fq.Tn.'qfqr q difqq^ 'Tio 

; 36 ) 


iTqrqo^q 

(37) 

(%M) 

■iqifq^ 

(38) 

^ ■4’) 

0-03 fq.qi. cTteT ^ oTfqqr q^'i 

('9) 

- 5 ^ 

0.2 qr. ‘efte ^ ^\ 

(40) 

(tif ^ 

0.000! fqqi.zeffeT ^ q^' 

(fq^H^'Ji ^q^ fqRRv sr^tro TfOri-q) 
q(i qqq ^ %tt qq 

'{q-fqq ^f\m q^W ^ wr qq^ 

f^qr qUHTT) 

0.0005 fq.m./^ q qfer ^ 
(Tq^dM-j; fqfqfe: qqfq^ qtqiqr 

qq ^ 1^ qq q< 

WifqcT q^i^qq qigifqqT ^ qqfq 
fqrqr qrrrn) 

(41) 

' ’^<7^7' qfijrys 1 

o.i fqqilq^/ cqlqr ^ -qfe; 

qii)‘ 

142 ) 

Tjfe^c3 

1 qq^/qfter (^.qqj ^ -srfqq? q^' 

343 ) 

TO 34r^ r'Trsrf 1 050 fq^. 


(44) 

TO^n 4^ i :25o fq#. ^ 

.3q^qf^,5 

(45) 

(46) 

i 4^ yi qrq w^Tilef ^r^elftqi - qrrif 1:250 fq^. ai^qf^q 

<3iR 4)'+>(4 ^a.tiftqi i ;250 cfter 

(4~) 

4^^'f^'r c4r qqq# 1:250 t^. c^7 


\4f>) 

3^#Tq ^^.f^Ffpqr 1:50 fq^. ^ 


( 49 ) 

q^qq^ STqiqsnq qqqPT^ j :50 fq#. 


f ; 

qi^i 1:250 t^. ^ ^ 


(^'5 ) 

qrfyft?qqq qqqr 

cqq^ chidiol qqqr ■^qu-i^nR qr 


m 72 20" ‘a 

^ 22“ U TT yf^ 100 ^ 3fn 

■^-ityTT 24 ^ 37 ^ a. yr yfr! 

2v^ ^ ^ ^t 
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^ 5.11 : 37^ Tirrer 37^ 

M^TinT 5.11.1 : ^ FftqaTxr; jr^T^cf t ^ 471 fwfd tr' 7r,W- ^ ^ 

^ ^ W^' TitiWf yh 37x^1 4^1^ ^17 jTx?:) crtfPIT^ Wvi fj 

4f%Ti ^13^ ^ -STJ^ 3#7r^ tr^$i fTRfo^fera Tn'4 :- 
(^) -^T^fT^- 37T^ trr ■^■; 

{-m) 3TR1 31X^ c1^; 

(fT) T7r2{l7Tf^ ^ 37^ #47^; 

(^-f) ^'41 =W '4)]^ 

■q^api w^ m !0 ii ^ ^ 7.111 

5 . 11.2 ; ^7?€rr (^ 3i?rt ^ hm Tn-rr ^^rti ttot 

■gWll w^' T4<TH, «JT^. STTf Tp( 3;f^ rT^rf^Tfeci T^yr^Tf ^ 3h^<^H 'gt’TT ^ 

(^) 1 yPdJ^id ^ ^ 5 iH. m siH '4^ 3Hird4H m^i ^ o.i Tifd^ra ■t^t fh 

ft ^ ^ 7H]fe4H fT^3TT^F1T5 ^ ^ ^ FT -4’ MPC^f^'d ^ ^TTWI 

(TsT) ^ ^ 100“ WT ^ ^ ^ T77^ nR 4' 16 ^T^TFcT ^ 3Tf«T^ 

3TTT^i 

(7T) ^ 37f^ 3T^fW (100" a. m ^) «TR T^' 25 Trf^ ^ 3Tf^ IFTli ^ 37t^^ 

^jTF '9 f 1’ 3«lld<6< f^FTT WIRTTI 

(’ET) 100" a. 7R ^ 7]^ 90 1Jf?nnRT 3TfW5^ STJ^fw - "RK tI* 30 5rf^ 

^ 3TfVr^ ^1 

(^) 3n«m RT ^ ^ 8 yPdJfid ^ 3Tf«T^ it^\ 

(^) O^^l^^lcfd'tR^) 3TXF C^.Ft.-q^.) 3Tf^^ 3TT«rR 0.5 yfdVId 3TfKr^ -4^* 

^1 

TTt| ^ ^ 3TT«1H R4 6f$^l4dlR‘6 3TXF '^‘ 3Tf^^ 'TFT 1.5 STt^f?m 3Tf^47 

■Wnm 5.11.3 : RHc^RiH if;^ ark ^ 'rmcT: ^ 

3TWH ^ srfvniTRT I^RTT 7170 ^ftf'TcT ^5?qT^ 31^71 tl xft^ -qw, '^RTFl 

■RT ^ R#! ^ FR 4* RR'TRft ?^l ^ ^ 7fKT sfk ^ 3?^ aTTT^T^R^ 

^ ^ arfsTdr^rf^ 3 ^ ^ ti ^ ■g^ <r ^ i^’ fw fm i 1%^ ^ 305(70 7 ^ ?! ci^ 

7T? aiMfelTd ^ 3T!#T ?!oT tl ?F^’ - 

(^) 15 yPdJ^ld ^ 3Tf«T^ 3TlsfTTT; 

(^) 3.0 yf<T?TcT ^ 3Tftq^ ^ 'TFT; 

(7T) 1000 'TT7T irl^ ^ FTTsT3TftT^ F?^ :gT?3rT^FT?T; 

(F) 'TR ^ 3TTFR 15 yfd^ld '370 dl^3R, ^tOTI 

(^) FFf^ TR'I^O ^ %Tr of pj(^f3d RT ■^* ^ FORTT FPTT Flt^l 

f^PlilM 5.11.4 teTcTT cfttp (’^crf^ ^ ) : Wr^ 3^7 ^ Tf?? ^ FR '4* "gW 3F'' 

99.9 yPdi^ld ^ WR FT^ 

PcTprqF 5.11.5 : tfH TROFT ^ ^ FTTF 3Tf'T^TT t ^ FTRTFT ?«TT FF! FR F' FT FR ^ FIR 1^ "inTr=: 
i\ PdHPdfl^d FT^Ti ?! FFTcft t : • 
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■^. fkTFRki, arpTcT yi^r^cb t*T, sfrt anrfiifks 

THF ftrcTTilT ’TTTI ^IdclK Tjra’ afk ^ ■^TklaFK^ aRT ?kni 


■q? krRf^rf^ ^ arj?nT.-gkn, araiki^ - 

TO a?T^ "CR) 'TR k' 8 ^ artw t^'i 


aR*T arfq^ TO (^ an^R RT) -mK R 0.5 ^ atfkqi: R^'l 


5.11.6 : ^ aik 3?ftra> ^JkKT ^ ^ W5T arfR^^ t ■'5rt ^Ui«<]h, f«^<HWmT 

1 ^ ^ ^ arfw<T rfft: ^tik ti ^ ^ ^ afrr/Rr q^rqf^ 

afr( ^ir arc^ arf^f^km tor tf t<, 

qffe ak "qflz ^ #ni ^ frof^rf^ HHcbT ^ ^kn :- 

vr<q 14.0 3?fim?T k aifqq> ^ (3Ti^ ^ mm m) 

?f3?rrfN#fkh aiRi (1^^.^.) k’ 0.1 k afkFfT (arr^ afR an^m qi) 

arfq:#q TO 

^ TO ^ f^RciT ^^a^ ^ ^ k‘ 6.0 qfkTM k arf^q^ itm (ara 

qRn^ ariRR rO 

■qrtqq ^ - 


(i) 10.0 ^r^TTET k "qR? ikft (37^ alk ^RTgqrf aTTRR qr ) 

(ii) arfkqrw^f^ 20.0 IJfimcT k qRT ^ (aiT^ 3^ TOTjqq ariRR qq) 

l^kro 5.11.7 ; xJTjf ^ (fq^f^ ^kq) ^OViirHqi MN^TT (tt^) ^ (^' 

% knkTT) k TTrf ^ arfiqicT tl ijqq ^1 qf f^ ^kqq f^, ^^TOqr, qru qqr*! qq qqqq 

lo ^kn qsq "^TO, afk qRt arsR^q k fqRR qr ’^kro ciiRq») k ■gqqr toti q^ fkRkrfw qiqqq 
k kt ai^;^ TOT, aT?k(t ;- 


TO? 

TOT aifqkqqi 
^ ■■T am 


RR k 1.2 qfrivrd k arkqq? 

RR k 5 qkmq k arqfqqr 

qq? k qq? 0.1 qfcfTiq afR akkqr k a?fqqT o.i5 qkTTrqi 


TO 5.12 rqa T Ff?j;^q^ ( k i qn^g ’ k ) laro ,• 

fkfkqq 5.12,1 

(1) kfarro^^ isTT^T k kRR ?qrg adkqq t qt Ff Mto?t' k a?^kq Riqqk^ qrf froi to ti 

(2) 'F fqfrok "k a^kk? fqfqfk^ aqqki, kqRi ctto qk ar’is^-nan rIft, k arfqfrqq kTTOq^crqr w?! 
rrc-Tk-TRia aikf^ait' k kl aTj?^? "kk : 

(i) ?qraf qn to afk frok arktq q? f tqtrok k airoq anqr k, to^t tt akrrfeq kro wrtti 

(ii) iqra FI fqlwn k afR kkkki’ ‘qr’ afk ‘ii’ k tkkrfe a?^ to kriroro TOqk qn 
TOrq q .kri 

kqjq^-TFfq. k TO ‘<3ra arfqkq i m '^■•t fqk^'- ; k :i]^\-\ Rr-Tqk^d fkqr to it froro^ ^ fqkqk' 
k ak? qfkTTikr' ‘’ a?k ‘Tg’ k Ikkrtiq: m\ w f\ k^toto aqqkf qq toft qknTi ft^ arfriftqq, kTrorroqT wi 
an HTOT m rgra rir ak ^^4 | y .M: f. viv^ft r?; f? Ikf-rok k aRFfer arrm i. totTO fqrqr torhi 
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^iTPT 5.13 : 13rer : 

{iiViW 5.13.1 : 

■3T^ It ^ 3F«r«TT MTwf w ^ 7*ft^ ^ - 

(1) Tt^ ^^PdT yf*'T 3iR^t % fjRT^ sTPrrr ^ Hn^, <aia tt "3?^^ 
thr 3<dofnrid tl 

(2) -5^ ^ ^ ^rWn t l^srarr 's'^ r<»><'iH ^ ^ ^rMrqr^T! 

^ f^n3^ 1 tt w I 

(3) ‘fTTRmr Tanra’ ^ stRt^ i f^rm rd^RiRaa ^ Ittjh itm t :- 

(i) 'nM 1 tt^; 

(ii) 50 cm§ #gf^ ^ ^ 3r3Tf ^ ^ T 3^ Tsrrf^ ^ 

(iii) 33 WTTJT^, 3TOfn^W?T^3^ (Wa ItT^ RfTHn) 1^, 1991 ^ 1 ^ TTOT^fRrf^ 

10,000.00 ^ ^ 3T T 3^ ^ ^ 3T y^iPdd ^ ^ 3?^ 

(4) ‘friTiH ^ ^ 3TRT^ i ^ 311 ^ ^ 3q^5Tf^«n^ ^ 

wt^TOT^3J^ (wfrriH Rt^) f^, 191 

3T^3fl‘ 3^ 3r^^3^' T^ TTT tl 

RiRiilM 5.13.2 : teR^JR TT "StT : 

( 1 ) W=Rm 5 . 12.2 ( 2 ) tf‘ 3Wf^ ^ Rrr, Ttf ^ isra fefonr ^ i\^\ 


(2) ^ ^ ^ 2 poiPdf^g f^rTTT ^ ^ wet ^ 'H^r 3TT 

RRTt ^ Tcf^ 3 A' ■'ITsn ^ 3TfqT fTWl ^ :gp5j W 3tT Tt^ :- 


T.ifT. larer thr 

Rr^uh tt "str () 

3lfeTfW THTO 3ftw 

1. 


0.03 

0.09 

0.06 

2. 

iT?7T^ 

6 

14 

10 

3. 

m. 

0.06 

0.15 

0.10 

4. 

■dfdfd 

0.25 

1.0 

0.62 

5. 

ftpqtf^ (^ T RT), ^ 3ira atr tr 

0.25 

1.0 

0.62 

6. 


0.25 

0.75 

0.50 

7. 

fT?lfcRT, 3^ 

0.25 

0.75 

0.50 

8. 

3KTT, d^^id alir ^ RT^ 

0.03 

0.15 

0.09 

9. 

■qra str 3?^ 1%T3 

2.5 

4.0 

3.25 

10. 

cfT^ 

I.O 

3.0 

2.00 

11. 

ys^nPdd 7§ra 

4.0 

6.0 

5.00 

12. 

^rgsjt 

0.25 

1.0 

0.62 

13. 

0.25 

1.0 

0.62 


(3) ^ RW=1 3rTd3 ^ atr ^ RW3 TT 3 iR4^ W ^WTT ^ 

xrttT^ 3J^ (Isira frr^ t3wn) fR3, 1991 ^ 3?Mt3 3Rf^ tl 
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Wm; 5.13.3 : Rh<UH ^ : 

(1 ) ^ ^ r+(UH ^ ^ ^ ^ ^ Wlh 

^sm^Tn ^ ct^ ■^«n - 

(i) W1P5 -s^ f^mnr) Pm, i99i ^ a r ^^iir^d a^Ir ^ i\\ 

(ii) WTPj (Tara f^nm) fm, 1991 ^ 3^ 

^ f^rf^ TRif ^ ar^qTcTf h wI -gti 

(iii) wrn5 'BTsif (Tara tarr^R frwr) Pm, 1991 ^ ^ %- { hi h ^ ^Rrit ^1 

(2) ^ ^ cRT % frq^ ^fitwp ^ fRTT 

aT^[5Tm uiftRrnrt ^ ai^ f^rf=r^W: ^ ^ ^1 

(3) ^ ^ f^rf^ TSra f^RtTR Y^6|T ^ ^ ^ ^^-q^TTP^ ^ 

f^T^i^) fr^, 1991 ^ ^ ST^HR r=f5<r«ia 1%^ w ^ %rth ^ igrTRopRi, fa^uH ^ 

TT«1T %T7F ^ ciM^Rld RT§R ■grf^RTRt ^ TTcT^ H -^^1 ^ ^I 

Wm s.13.4 ; igrrer Phim^i ttt : 

(1) %Rrn, WTRi Iti^ (wra fWPT frWT) f^, 1991 ^ fa< 'n H IRT ^ 

Wfe Mra ^ wf ^ f%r1%TT ?Rff aft ^ RtRi 3 ^ farniH ^ ^ ^i 

(2) Tara aiT, f^Rran ^ arfHrt^raR^TRT 9 gdn ^ "gaaT afl ^jft 1% ^ ■5^: f ^<uH 

^ <1<M an R^i 

(3) faraJH, -qw^ ^ (Tara iwra Iraa^i) Pm, 1991 ^ 3?^^ it? ^ 

3 i^ 3 Tt' ar^ afh: attr^ ^itr? ■arfSrafl' ^ jt l^ar aniRni 

(4) aR f«h<r«ia Tara a^ aa aa? faR ^ faRte a^’ l^ar arTRii aa aa’faarfi' ^ rdPif^^ 

^ 3T^ a ^ 

f^^iaa 5.13.5 : T3TO f^TUH aiT 3Tf^1#a : 

faR^ ^ Tara ^ f^rrt arfalaRTraaa wtr; araf (^ira ^rrh r^rniiT) Pm, 1991 ^ ar^rR 
aarfafaf^ R?na ^rfaaTr^ ^ qifa^ 37faa?R^ ^ rHHPdRsici ^ 3TfRl ^fc?d l^ar anRir : - 

(a 7 ) ar^ an am 

(Ta) 3T5^Tfm TRsafar 

(a) 3 ?^?fta»-Tifr aaam, ^3^113?^^ 

(a) fa<i-'n an aataa 
(ra) twH an 
(a) faRan afl aiftra 
( 1 ?) faraaa aft 
(a) ^ an am TiTszna) 

(^) fa^Rjid f^ ar^ ara Tara a>t ^rfila, aaifd^l 3ftT ^ RTsai 'a 
(a) faRf^ Tar aft mfar 

(z) fam^H a^ ^ 3ftT aiF^ an ^ftftrar Ta?m 

(■ 5 ) famna arfR^aT^^am ^ •^[th 3^tT faRfaa Tara aff amn ^ Irtt -ifen ^ 




111—4 j 
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5.13.6 : %T}^ieT ISm ^ TfRm ; 

wi, W€f ^ sfk -are^ ttti f^nimT ^ Tq^'qt' f^rT4* 

T^ih^ ^ f sr^qTcR 

5.13.7 %Tfsi?i larcr ^ sfer^uj sih' ; 

^ 4 ^ ojrf^ f^xPom X3T?I ^ fq5h^ f^TWT, 1^^<4 ^ fcT^, '^] 

^PXcieH ^fTRlIi 

WfERT 5.13.8 : fa^Poid mS ^ m : 

^ ^ %• ilfft "fTf '4“ %T3; iJWimi ^ ^smnftl 

5.13.9 : f^fRf^niT -CRT ^Wt B^IHT 

13111 4.4.4 ^ 3T1?>3 3^«RT WJl^ ^ 3T^^3q^‘ Wl WR t 

6 

WT 6.1 ; 13T1I 

^ ^ ^TR^iR ^ %IT # Tq^jVrr ^ r^pHnl^ l W^' (^^hTR^)' ^ f ^f^P^d 

^ MU t; - 

(i) MU "4 fHci[(< «TU '^Tiyi ^ aTTcr?3^ Ptrcih rr cm wIPhcI 

•?M; 

(ii) ^I'^ch RRT ^Rft MU ^ 1^t%Rfin, Rl M'-'lW ^ ''ifPURR^fM? MU 

^ ^ t, 3^ ^ MU 1^ 4lTr4? ^ 1?'4]^ -^'f ^ 3TfU^ f cTSTT ^ 

^ uuit^ uPm cM ^ ^ t; 3ih: 

(iii) ^ 3MR ^ UUT t 3^ F«nM? fe^T ^PTI f 1?^ 1^ MU ^ MdT 

il 

Wrau 6.1.1. trfPmqTq 

( 1) MU 3M^ ^ MU M" 11^ - MU R f4 tqfW^' sfl? ip W PdpHRt^^ MU 

Up^^M i\ U5^! 

(2 ) UTl*TTTn?f M^ MU xA'»v«hf M IJUp*! - W^RFRT MUf T 51 pr<^^Ui: xA+R ( yi |$4 "JM^), ^ 

UMlte, 1slKI^«0, Wc^ ^ ^ 5^ 3R3 TFT ^ ^ ^ ^ 1MR 

^ 3PT?^ TcUI^, Phoi^mi, TTRlmi^ 3U«nfPcf 3^tT aPn^lftcT ^ W, ar^, TTff, 

■^, 'Jll'i'l, 3pk 3RT TTT "^irFft Tl# ^ ■JTTJR TcTT^ 3TT«TTfpT PHc5r^4l‘, fS# ftTU, ^pRT 

■fU^, ■jfPRitTT fUTH, mT'IcI (hw, ^J^TR '*II^'1 f^W, '51(^41 fiMT, IrTU o^U?T "gRT fuf^tfcT 

3pk sl^ hihs 3fk TTpU^ ^ ■^' Tp ^ fufTTUf 3^h: Tip UTTUt 2 3T^im 

MU tPrtt it U^t 

(3) upjqqif TJTTraPq - MU tmt ^ ark P«r^^Y k* PdPd^^T ^ ^ 

k Si^^id MU it ^<t)«ll 

(4) l^t^H MUP "^f MU Ut^UqJP M ¥4kl - PiMRiRad MU <jchi<iT k "^T trfWTf 3fk ■qfPf^TSS’ ‘^’ Tft 

UTMt 3 k 3TPTT MU Ut^UTT i U^, - 





240 


TH E GAZETTE OF INDIA EXTRAORDINARY [Part Ill—S ec.^ 

(i) tft ^ 

M ^ ^ w wtwTR^ ^frr ^ ^ (<^.i4riTn ^C^i4r4^ M ^ ^ t^); 

(ii) ^aT^ 3k Tftz. f^'skTO^^'; 

3Ft ^ 'TTT^ "W 

i); 

(iv) Mil'll -sk ^ ^21^; 

(v) =hT^ TkT; 

(vi) r^«4Hg. <^»irdi 

(vii) f^c^di^H; 

(viii)f^; 


(ix) '^^il^; 

(x) v^e^'l^icil 

(xi) k - Hcr^l^Tdt WJ^; 

(xii) ^ 

(xiii)f=ra^^ 

(xiv) chi'll Pl«f}cJ^l; 

(xv) "k^ rs<«ii<T4 


(xvi)ki3 ; 



(xviii) H?5d1 (krd "A); 

(xix) ^ 

(xx) Tftrf^ 

(xxi) ^^; 

(xxh)^; 

(xxiii)^ *4'^r4 3k ^ ^ara; 

(xxiv) TQi "^siiy ^ 3IT2T; 


(xv) ‘’TTT H'lk; 

(xvi) ^ 3k k^'; 3k 

(xvii)kfi "W TTtkr^ T?ft, WJ^l 

(^ptq TT 6.1.2 : tmi 

(i)tira;inTnft^ 3n n ft<»<<ntHi<< iJn i i gH iPngt -^ ^ ^ 

Ph^hY srn PsiPif^ ^ ^ %, r«qi«i yfaPi^ ■fi 



[W] 111—^11^4] 
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(2) yi<t»rdcH ts^ iTm# toraiT ter ^ ^ ^th 

^ ■ftr^, PinTdRsid ^iTfrf^ ^ ^ ^TF^rf^ ni?; ^ 

^ drM i r<ef i;^', 1^' -^n ^ wfW ^ - 

(^) 3fh: aflT b^hR^h t - 

(i) «^l<ii-'^<li!^; 

(ii) ^-T?^-8’ 

(iii) ^“'t^^-8’ -'^<)cnrH4i 

(iv) ^-'q^-8' - 4<1^1 Ph^i 3Ti^ ^ -qr^raW^; 

(v) '^«iTf%B«fN; 

(vi) =HVlnt>d; 

(vii) Roil'K^f^i 
(viii) 4i[A<r!; 

{ix)BI^; 

{x)'^BT; 

(xi) '^)<'t^fH'i "^T 

f^^Uileh’iUI - ^ i^‘ 3rTT^' fn ^ 'E|t^ «FT^ '^‘ PqPH^HHT ^ 3TWTPT 5 <aia 

ciHfqPd ^ ^ dM^Vl ^ 3?^ ■m ^ ^ ^ ^ ^ 

14 ^ f^pH^iM 4.4.2 frq; <n^’<4 ^ 3 t^;br dPc^iP^ia ^irq^i 

( 3 ) a 4 <^ i 4 PH<t> ^<rsTf sfh" ^ fiFdiTi; ^ pqPiq^T afk qP^P^i'^T "4 3 t^«^t 

TB^^cf ^ Pyq(4 ^chi4fB'^ ^ ^ W?I ^^4 4 t^^TRTT '^iiM.'iil 


(4) T»T f^PT^ 4M41J| l^fPIT W TT^PTT *• 4 PdMpdP^ad fW4 f^PTT 'tft ‘Blwe 

tn ^ ^ ^ b^’ "^sfroBT :- 


^.4. TB 

WTTBJ BTB 

TBT^ ( 1956 ) 


1. 

BITBF 

4BBt3B43TR 

16255 

y.'dl 


qiK^3ii4Ptf4 

14720 





45430 

b^^bPbb 


Z 


«ll<.^lP>1i 

19140 

M<l4lfBB 


^BB^ itm 

15985 



3. 

Bi^ 

?Bf^ ^rPEpT 

73015 



f^Pcm.d Bi^ 

42090 



4. 

FTT 


42053 

dABlcrlAPsiB 


( 5) Tanfr* ^ tsp^ HT^ TBt* ^ v4N - ^#TB M fB^HB Tfl^) 4 

BtH ^ BR ^ 3^^HK 3TfBWT 0.04 BfcRTB ^ UBW i%BT ^ ^4W 4 ^ 

3tRtB ^ 4 TBRfT 3RT4^ ^ iftBT 8.3 4 34«I^ FiBt 3fh BBBtB ^ 4 b 4 

3RT4^5 3rfRBPTB 4^7 4.4 4 STte B^' Ffit : 


4110 GI/10—31 
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^ ^ T< arRm ^ wi ^ 'arqr^ 

(6 i ^ ~ ^ wtfm ^ ^^ rt ar^ 

wm TR ^ t :- 

fv?^ f*TOR, ^ rMdi^-41, f (^im <m ■'ite, 

(Sii)^, arrai^f alk '^, ■'iM^ "mzi ^i w, w 

^F?T wif ^ hi4(As ■'?^ ^ I*Wet1<f>d 'Z?! ‘ci'af %R 

(iv) ^ i^,<r«hi6}cn sitr wl<M, ^i4n, Mi<41 

W%, '‘?!#‘ ^ ^ "^TRI 

(v) '^^^ ■'^r 

(v's) '^trfl mjVI; 

(vii)t^fWI 4A5 (35) ^ “W <iM4f^d '^olcl TC mIm^ii -314!^ ^l4Fl^'d 'm ar^iT^lH^ ^ k’ Iraki 

^ k-TR sfrr '^m Riei 

(?) ■are tkf ^ ar fi r grt m iftm - arpra in rt fq?riT ^ 

fqInRnf ^ t^WT 6.i.2(6) 3fri k'inknci f^‘ wg k* fwn ^ 3n^ 

^1 100 ^ Tfk 10 ^na ^ arf^rar ftmra f^fnnn 6.1.2(6) ^ (n) k’ 

ara ^nga;k‘ ^ "iSf?! ara inf arf^rai^m "kkn '^nkkr ^ ikiR ara nr W '^‘ 

200 «nn Rfk 10 ^Tia ^ a^f^rai n^‘ 

6,1.3 ; 

(i) icf^EBR?^ wt infrR 3ftT 

^ ^ n^ wft -RTwr 2 Rkiei ^vr 3 -ii ^pcr^Rsid ara n^«Tf 4 

4 k' T^krTfr^ Tta ^ 3?nf«T^ TiT3n k’ 4^11 krknrnf -den nftf^* 'k' 3kTf%z2 ^«fl‘ ^ arprc irnfn 
4t f^l^FW 4.4.S ( 24, 25, 26, 27, 28 ailT 29 ) 'k* -niTT ^n^«Tn RT ^ : 

mi?, w^»r?m mr am RRT^f ^ aiftrarnr 

i^kfiT 


} 2 
1. ^Rktn 4IUnM 


3 4 

^ loontntp 

^^ajrn loonkkRn 

4000 ntnlRn 

npi T^vm 8000 m1m>m 

■qn dmd, 8.0 Rfn?m 

^ %R flTVd«e iftm 450 mImIhh 


kTORf (wat?T?^ an^iTfa alk an^nfa 
■3cmR) : 5<iqi, nrai, akn, 

pra 'iii^i, <^^cni aik 14)41 a^n nra 
R "SIT^ ■??ff RRIR RH p? an^Rkff 
■3?nKi 


500 nHtRiT 
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1 


3. MldlPs/NH 


3 4 


(w^, sfk 



500 ■'M^ 


3000 *Mtl^ 

■=^m / q-^ci'H 

3000->^^1 

cbi4rH'^ ^ 

700 


700 

f4V§2, ^ 3fk 

2200 

fMdi^ C^nwteT?^ 3?T«nft<T 3?l^ "5^ airnit^ 

200 

■3?^) : 


^> !I^ "^n^, wj^ 3^ aflRi ^ 


•4’ ^ ^ 1^ WT ^ armritiT 



1000 '41 mX^ 




2000 41h1ii,h 


10000 hImI^m 


10000 ^Mtht 

t^cw> ti1<q 

3000 mImI^H 


1000 41mXm 

?fii«W6iPl fsh«<ri 

3000 h141i<h 


600 mImI^h 


600 qHlT!3T 

^rHIno 3iftT 

1000 

■qrt^ ^ 1^ 

600 4t4ly,M 


600 ■qtqttm 

■Qf^ ^ fNr SrTTif 

1000 

3^<^»l4^^<^»^T aiT«nnn Am (^<-i<<r«»»l^idl) 

600 HIHKH 


300 iHtT^ 


300 MlqlM.q 

3cfk 

1000 mImI^h 

[A6\iM\ (4>i4\^i?c<^ sntnfixT alk ^ 

500 4141^*1 

W, ^ ^3T^, ■#qT, 


^tf)f, 'jdR «rT^, Wlic^l ^ 


•4* #gT ■3n^ wt ^ 3n<^Tft?T 


Tiich^4 (ir^, W?cT ^ ll) 

500 41m1^h 


3500 4141^h 


5000 MlqlHM 

fqa^«h «T?cl'^ 41 

1500 4141q.M 

"S^ 3|R 
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1 

2 

3 

4 



800 rH^r 


500 RkikrR 


300 


300 


(RRRkr ^ 1^ ^RR '^) 


300 RtRt^;R 


300 RT#^ 

■?7EP»T 

300 

^ 3||T 

750 

^ STMttn 

750 Rt^ 

<srHi<\) : '^, ^ 


^si, <.«mrcn -S^k ioFfft 3FIJ ^TPT 


k‘ ^ ^ 31^ ^ STTtnfkr ■Jc^i 



300 rH^tT 


300 RWtRR 


400RWtR:R 


450 RlRk77 


150 rImI^h 


800 ^rIi^h 


1500 Rl^R 


1250 RtRlRR 


750 m1mXh 


800 •Wrr 

ik^rnr 

700 RtRtRR 

Rm. ^MK ^Ik «r>i'iO 34THiRa 

600 R^f^RR 

3Tr?^ cfMt/aiT^ 

800 RtR^RR 

?TT^ T^ 

250 RkftRR 

?T1^ 11^ 

250 -Mrr 

TIT^ TR RT^ 

1250 mImIrH 

TTl^ R^ ^ RfRq 

1250 RHtRR 

cril'il'Ji 

1500 %itR:R 

'^HchifllUrl^a 3Rt?TtR! RR (RT-R^igldl) 

300 RTRiRR 


300 rNIrr 

eh«^ ^wi/ OllA ^ (cm, ^Rl< 

260 INkTR 

^RTR)^ 

800 RkrkR 


33 RPrtRR 

^ Rl^ 

33 


5. TqfetT 






[MPT 111—^9^ 4] 


MTTcT TTsm : 'SraiMIPH 
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1 ;- MTM MTH 3PTW ^511^ Ml-f^ 3PMW ^ 3^5^ ^ ^ f^T^ 

f I ^ MT rnnldPsId cTHT^ 'fliy,'ti - 

“Tin cii^raj 

2 : ^ ^ ^ ^ 3Tr«num ^ ^ ^ yPff^ 

^STTl^ ^ ^ f^) ^ 

WI ^ ^ FT^ fr^ ^’"^l 

^t% M ^chKcK (TT^e^Kchf) ^ Wrk ^TT4f^ -^f^/fq^ ^/ ^/=hi4r'f^ W 

M? 3i^ ^ TTFntq (fq^ ^) ^T MT ^^55^ ^ ^ 

4 ’ ^ -sn 3ftT iM Wrqq^* ■^' 4.4.5 (24, 25, 26, 27, 28 aftr 29 ) 'toT^ 

ar^nr: ■qWm ^ 'ht^t frRf^rfeq ^ :- 


(ii) #(^ 

(iii) Mic^^«Hif^d 


(iv) HiPtcilci 

(v) '?J^ 

(vi) ?#n^ 


(vii) qr^f^ 311^ 

(viii) chRrJfiMM Rid14i<i 
(lx) IqsTl^ 

(x) ^RSR ^rtq, 3TTfq[ 

(xi) 5htq <^iKAcnl<4 4ifsMM 

(xii) ^^‘3iT?s^ ^3TT^qi^ 

(xiil) ^dl^PTH 


(xiv)q;^-t^41'i 



(xvi)7itf^ 

(xvii) it# Ps^Ri^tq 

(xviii) 3 Jri^T 5 H 

(xix)#f^^ ei5'§i'*''i ^iritis 


(xx) '?ari 

(xxi) ^n[2fe 3P^ 

(xxii)T^TflT^ 

^ sfrc fe lan#^ ^BT wa '■t^sbit?; ^ iI' ftwr ww t, ^' ^5W#5t ^ ^ 
^ f^.UT. ^ ^ +n^l<BI 4* ^ f^.UT. ^ 3rf^ ^ ?Vfti 
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(2) ^ ^ ^ ^ 4’ ^ ^ MtrH P^dfRI ^TT^I 

TTt^ ^n#Tfcf Tj^ TTOT -aftr ^ i^ yRid'^ -RtTR ^ Rirq^ f^‘ fglwr 6.i.2( i) ^ 
3T^ftR ■STJWT ■sIK f^TRT TRT "f, 

T?^ zn 3if^ ^ Trr«T TPrPsR i^' 's^^ ^ tt^, ^ -f^ ttti 

^ w ^ (4) A '^ ^ P^PnRt^ ^tP^^wt TitRi, ^ ^ 

R pjRT^ ^ tjiPiilR Tf^cBR^ HqlP'sm Ti:i "t 3TT^4R RT Pl-^ldl ^STTR, 3;Tf?4R^ IfPrft tl 
^ RT^ <JrHKT IT P^PRRR 4-4.5 (28 29) ^RRTrR ^T^RTT ^i 

TT^ +l4P4^d ^ afhc TJpRRrMiR ^ ^ Ur^ R^+H=b ^ ^ 'A' ST^, 

'>r3^ T?R ^ STT^TTf^ W ^ t^rf^HTR 4.4.5 (28 3ffT 29) ^ rVr^ ^ TRSI RrH 

to; ^ Tto^i 

RT^ RF 3frT 1^ (fR«RFrrt^) 3^ T^fRRWR ^ (2^1 ^ ^T^RcI '4') ZTR R^^TRR^ ^ ^ 

tofrjTcf to ^ ^ f^toR 6.1.3( 1 ) ■^' ^ TIR^ ^ 3^!iftR to to ^ Rtofto 3T^RTT F«R toRTR 

4,4.5 (24, 25, 26, 28 3^ 29) ciM«lfRF (R«i(rl RpTRT 3 TrN RTFRi^ -^tIt 3TcTfRT£ F^ TT^^I 

vi^fFTOT : ^ Ttot ^ TRtR (3) chl4PH^d ^ ^SRTTT: 700 toto RT 300 totRR ^ 3T^qTF ^i’ 

(fR^iTF^ tor) tofwT pRdiRi ^ TT^ 'll to to R^cHUdi toto -stoT to 

to f to totof to^) ^ 31^TTcI 350 toto t, tontoR totoR RH 3?^to 150 toRR 

^ 3RJRIR 'BrfRR? H'fR F^4I ; 

(3) to ^ ^to^ FR ftoto R«R 'tof«ci cto torm ^ top? Tmg r^itrt rh ton to ton 

to toto ^ wu R^^Tw ^ -4' tofe RT toRT TFi ■^‘ snsiRT Tto tort' tor rf nto 

3ilT TJRR^R TRRRTI RT RTfRRTF RT 18 ^R.RT. yfd 100 fR.RT. ^ 3T4fRR7 dsl ’fl I 

(4) Tsiraf •^* g>r ^ R>c Ri RiT ton 

RP4 Tfrto" dftoPsiR 73T?I RRIR? ^ ftolR PbRl <2lia RRt 4 FR toRRR) ^ Ri R 3TRto5 

RRRR ^ <to Tto tolR TflRT^’ 3TRto RTRT -^' toltoe to’ PMellRI RTTHTT to tofRR 4. 

4.5 (46) ^ 31^RTT c^<4d RT Rtorri Rflto^l 

RT. R?. R>T RTR TSTET RRT^f R5T RTR 3^f^TR»RR tilm 

(i) RTTRto RRto toto (tofFito to ^ toto 
BTTRTfcr), "to^ R1R>, Rtot, "tolT, 

RR^t, 4-SI, (iciN RF^, <^^cni 3^^ f4i41 3FR 
RTR 4 Ri “'JllA RTRF FTft RoFTT RF 4cMI4l 

t^fi ^4 (RftoR to ^<4lPRd ^R), 4)l4Pd«t>d to toto 

3i4>i4Pd<jrd 3FR|Rd ^ (to (<tol6d1), 3toltol, 

RTFF^, Rf^SRT, 4«h4 fRRR, 

=^l4>'d 3frT ^ Rrl^ ^4K STRTjft RF RT?RT, 

'^Ts'd, RichC^d 3|1T R»<5l< dh'Ts'4 

4 to atoto, ?ftto tto, to, toft to mito^R toto 

(5) TaTFif if toftt^to^ ^ 

tofttorto ^ tor toto ctoif st^rr to ttoiR 4.4.5(47) ■^' R^ntoPRR Rlto toci 

toPRl ^ 37^RR PdHP^ ' Pc^cl WR RRI^ff if tto RF Rto- 

3TTfTTsFtR, Titfto toi^, toi, 1to^R, toto, Itoi ton, toft Tton totoR^TRft, totoi, to, 3^ tot, 
RmRRR RRtor ftolFTT (RFRfFTFto ^^torl to 3FRlftR), RRff, to^, ^5^ RF^, JW^ to ftot 
3m RTR ^ 4 4t 'Jll4 RTcft $41 RRFT R)t Ir<51541 


3nWTRT^' 








III—■^^4] 


^ TTSm : 
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'Wnm 6.1.4 ; iqfftr^ - ^ ^ tr^«f 3if«r^ t ^ wu *4' -stt^ m, Tara ^ 

3?E5ft«T^I ^ 3iF*? 3TTO=r ^ ^ WT^, zr fWB ^ f 1 

<1) Trftr^mf m •^nff^ttn - f^HfdRsid A' fa^RTfsRT ^inr^ - 

(W) ^-1 f^Plfc^Pad ifit :- 

(ii) ^, 

(iii) «sSH^^, 

(v) 

{vi)fm^ tn 
(vii)TT^, 

(viii)^araf ^SRFlfi! 

^ qflfVivs -gfr^ f¥^’ ^ ^ i irfe# cr» 

^3ipn ■fi 

TT^ ^ ^ ^ larw ffT^’ ^ 1 fHdi^i t ^r^rra 5 fafMfTft’ 

(^) ^ 2 fdHr^nad t 

(i) 3TT^ 3#Efe ^ f ; 

(ii) 3?i^ >sfen1<T eicr^ ^ t; 

(iii) TftB Jsm €t Wd ^ -=^1^ ^ 

{iv)'?nf^ 3F^, f^RT^ BTcRfd B^ -cntf^ 3^ ^ VtP^I^IH ^ t. '^TT 

aft #4^4) 3|i7?r alR 3!^ '#f^ ' R' q ^ 

(v) BT^; 

(vi) ^irs 4 H sftT 

(vii) fiT«TT?^ ar y)MI4(r1 #r5fh^; 

(viii)'gtfTatfw 3T*^, 3fcPfd Tr?BT 3^ «Tt t'; 

(ix) ^rtfeaa 'siaifafe; alh 

(x) aterfwT sik ^fasar 3 tt^ ^ "^fcafiaa 

(2) T^ % 3Tftia> ^ 2 aftr^ ^ irakr air : 

(i) aftl ^ lara “k' ar bb at ^ srfaar a^ 2 afk^ an BaaV i a^' akar ; 

afg mi ftiPiaa 6 . 1,3 (3 ^ ^ af arant ^ ( 2 ) k' ^ar ^ srraar aki:Mt an 

aigaJFqa: ai^ina aar t a?T f^iPwM 6 . 1.3 (3 )4' am ^ ^ p; aa afkfrt an 

ai BTfaa? stga*^ ^ inra Ba^ ar atg aw aa aa aa? 1^ ^ aant bm^Im ag aa^ 
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^ WSn ^ (3) "3^ ^ ^ '3tRt 4' 3Tii|cF 

^ t ^ 3T^ ^ 3II«ITT ^ U<hm WIT 1^W4‘ 'W ^ f^TelT^ W tl 

■5^— 6.1.4 (iii) ^ ^ 'Tf wft ^ 6 1§ra ^ 4 : 5 T? 3 ira^mf 5 

^ 37T^ -^w: 40 ’TPi 3if^ ^ cina ■in ^ ’im 3if^ ^ wm ^ 3 = 13 ^ 4 Fhcii^hi ^ ii 

^ ■^' tMW ^ ^■qiitTT rHc4lcb< %IIT w t afiT TT?3I14HI^4 ^ 3T^ 20 ^ ^ 

t ^Tjqm 100 WT i?fn wm ^ ^i^qm ^ "^i 

(3) cf! 2 ^ WfVrT t : 



^ 2 ^ ^3^FTW "FTSm ^ PiMRnr<aa 

A 44 ^j?4+^ 4 77 p 4 ■nn: 


73TSr m<;i4 

■4^4 

«TPT 4tT "577 




PiEsr 


( 1 ) 

(2) 

( 3 ) 

1. 

nTi, F^IhA <=h'^l ^TFI, 3^ H^lc^ 

71^ ^an=Hn^5 

450 

2 . 

^ in r^b^Fcid, in in ^ "A 




HTft^Rfn ^ Hny. H'»^i in (^ ^) : 

I7«i4t 



(^) ^ 

71c^ ^an+7TT?^ 

2,000 


(^) T?T^ 

i?4^ 

2,000 


(T) 3Fn w 

Iiete 

1,000 

3 . 

if^-TiFf ^Kfll 

iI«74t 

1,500 

4. 

H»cl : 




(^) ippfl, 3n^ Hiviqnft ^^rT 3 t^ TcT 

iI«T4I 

2,000 


(71) twfim 47 ^^F;5nFrf?E 

iI«f4T 

750 

5. 

3FI1 ik l((r4.1^WT f+c|IVI, shVl, 9i<H ^UM, +115ild, 


350 600 


W TH 47 Wf ^ 1^ d:i+<u| ^ -jRtiT ten 'WTTI 

in 44^+ ap^ 


6 . 

hiiAc^-s, hI<7I4t [5®s<n*<( 47 +ci '^dl 

777^ 5T5and4n$5 

40 200 



PI 44^ 3TX^ 


7. 

r+^rdd -Ati in ^ (t^iTi^ 4iifn c|^d5i§5-4^ w 4 i) 

TTc^ ^an^Tn?^ 

150 

8 . 

TnTi 3lk iPci 77?3n 4 37^7j4 seiwi [qPiR'^ “n^ ^ 

ii4^ 

350 

9 . 

7t 4^ 44, ^ii^ 44, ^ in fA4 

iTite 

70 

10 

7§f57n4 (717^) 47 ^ 

ii4^ 

150 

11. 

nkif^n 44 

ii4^ 

40 

11 . 

+4 474 7er4 

ii4^ 

100 

12. 

+4 4 <4 

^^^ 

450 

13 . 

f5®4lA4 TTPJcT^ ( fs«4 4^ 3T^ 4 44 4iH 4 

iT«i4T 

too 


3n4f4T l+in ^snoTn) 





^r»5 4] 


’TO ^ TTSTO ; 3rar*TOT 
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(1) 

(2) 

(3) 


15. 


4lr9>< ^3TOnf^ 

70 

16. 



200 

17. 



450 

18. 


y<r4>< Tl^aTOTl^ 

70 




120 

19. 



120 

20. 


4«l)<W 

450 

21. 


TIc^'R Tlf3IlTOf^ 

250 



'^Ntfep -STO 

100 

22. 

cLMIdi a% 


750 

23. 


tills <1H It^^P^e ^ 

1^4 ’If 3?f^CK<Ct^f 

«lrS44 

200 

24. 

4}|4« "ft^P 

^ 3Tf^^54a?f 

4iir44H afivar 
qferf^ Hi§4i^<d 

100 

25. 

Taro ■'^sf 

t^lfe44 *11^^15^ ^ 
srf^onq^ 

4llr544 allw 
mUiP^NM Hl§4l^<i 

200 



c<iru|M4) ^TOT ^ 

(tiHsM*i '11^^15‘i ^ 

?nT •^' MR+PrMrl) 

500 

26. 


3^^ 

50 

27. 

TTT^ 

ti<rv»< ^T|3i|crt0^4 

2,000 

28. 


^*'3i1^4> 34*^ 

750 

29. 


^3TTTO?^ 

350 



^ .^Mll^ob 311^ 

600 

30. 


74F4>T Tr?3nTOI5 

2,000 

31. 

"ai 

^FlTf^ 3Ti^ 

3T<rfiT ylPs^fl 

sfR ^Priimq 

<nq''i (tiit^^i 

^ WTRt^) ’Tt I" 

’^T H15^1h (tiifqq^ 3TO 

3,000 12.5 


4110 GI/10—32 
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(0 

(2) 

(3) 


32. 


33. 


40. 


41. 


(Wl ^■) 




^ 'FT ^ '^■‘il^io) 


1^00 

T ^ 

cWT 


34. 

jw^ ^ %Ti Tpr fRm 

Tfc^ 35]^31l-+yi$4 

loo 

35 

(T> (fs^ ^ ^ 

33r^ 

150 


(33) 3jq 


; 3tK^ 


(■n) rH4rdd 3Jk 3ir^ "4^ 3^ armirt '^’ 

35T?’33T33?Tf^ 

1 


^ %3T W ^1 



36. 

9-T! ^ ^=rpqf^, 'qw 1%n 

TF9T :^:irr^w?S 

6(X) 

37. 

437 %TX Tp^ 33ra 0^ -sTlZl 

klfTCp? ^017^ Tj] 

2,.5iK) 



TltTqk'i^ 71] fj7P4j^ 

3;>oo 



iJTwq #5in^ 

500 

38. 

■qfrrf^ 


1,500 

39. 

Tik ^ 

3^lf^=h sik T34i 

TrtfSTlH, ttt 

'hfV^fi'MH, cT^ (Tni^37 

3TT^ ^ ?n7 k 3P'Ffo‘m) 

2,000 


Tr4^^ rsh^fdd ^if^d ^ ^ ^ 

^ ^ ^ fl5?T^ Mt tT 


■5lIfT3#T^ 3fk 

cic('^l (3ITT?3ltf^ 3TCd 

4* ^Tfuid) 

Tlfe 3Td 
TTlfe^, 3|k 

^iT^TTfr (^llqct, 

3Tt^ ^ k’ ■'Tft^FkTrf) 

3Ti^ afk 

Tlfeim 3fk 

3TT ^ k‘ 

MR4.rdd ■^] i^) 

Tlf^cfi' 31X5^ alk 5'Mchl 

( Wlf^ch 3TC^ ' 3 ^ ^ 4' 

TFfc) 


2,000 


1,000 


1,000 

1,000 

500 
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[tITTT III—4] ^ <^44 : aroitiR'JT 



( 1 ) 

( 2 ) 

( 3 ) 

42 . 

3 t 3 c 3 , W 3 t 4 ftar^)' ^ ^ 44 3 it 4 31 ^ 34 t 4 ^ f 4 x^ 

4 qR 44 ^ ftox Tof, 4 ft 3 t 4 yR^Rd 

3 Rt^ Tifta 3^ TTT 

3«433 

100 

43 . 

w, T 3 ( 1 ^, 3 ft^ 31 3133 f 4 ) 

33 ft(f 

200 

44 . 

3 ^ra 3 Tt 33 ( 4321 ), ^( 3 #*, 312 ^* 3 T lq<i< 4 F SRT 44 33 ^ 3 l 4 
34^4 ^ 43 r 43 

33 t 33 

50 

45 . 


3 terft 33 tiIt 42 
(■^iftaf 33 ^ ^ T 3 

4 * 43 ^ 33 ) 

1,000 

(4) 34 2 Tiftn^ w ftftra Tareilf 4 ’sraift 


^ ^ ftrf^nm 6.1.3 ( 3 ) ^ TIc^ ^ ^ ^ ^ 3|fq^ ^ 

^n?I ^T^' ^ ^fu igpiT ^ 2 ^Mt ^ <m<llM ”3^ ^ ^ ^ ■*?! HR<f?^^ 

^ ^ A ^ tsvs ^ fm 


^^frT - f^PlilH 6.1.3.( 3 ^ ^ ^ ^ ^ 23 '^' ^ira 'BFTR :5T?3TT^^n^ 

iH^rcrld ?TT^ ^ 2,000 ’fTPT Uf^ ^ ^0131 ^ ftran^ ^ «<»>ni 11 ^ ^ <siia 3^ ^ETTT^ft ^ ^ 

7T^ 24 Rirn f ^ Tara, 3?«ifc[^3qT3^ ^ afk ^ 3 f^ 250 ^ ^ 'am ^ 

^ <T^ 3 T 5 ^ i ^ I tft 13 T3ra 3^«Tf ^ WT VTFT 3131^ ^vT^ ^ ^^!FT 
4 i $3H<w i 3 ^ 3jfi? 4‘oil$<t> 3?!^ 33 3rj3ra anm: 1,000 ’ipt irf^ ^ ?TPsr 3fR: 125 *03 ^ 3?t w?a ^1 

(5) 4 i $^z 3^hr raf^ ^ Trat»T tit Witt ; ^ Tara ^ "*0 ii$<i^«i 3^ ^^0x1311 

j Wrrm 4.4.5(33) 3 

^ 3I«lH ^ (?r^) ^ 3T3K ^ Hiemi^Rn 33 3I3h rdHRrlHsfd ?13T ^ 3X«?t=i 
^ [3)31 33 h4iMI, 3I«lfT^— 

(i) Hi<iiH i $Rn ini^ a3 3iRi<*dii TdT 2 ft. ^ srfw #tti 

(ii) (a>^) ^ ^ 2 ft.Tft. ^ 37ftar ^ #ftl 

(iii) lftrt ^ (a?^) ^d i e i m^Rn a3 3i3ftTTe t3t 1 ft.m/^ftR^ ^ ^ ^\ 

ftftrra 6.1.5 ufrl3II«HflT*»l«l> : 

(1) '‘aftsna^TftTRar*’ arWn i ^rt Tara • 4 ' ftwt? 33^ Tsrra ^ 333 ^ft 33 T 3 J 

3T33ft 35) 3T3?) 3TTTn t 3T Tftrm t 3^R x?P3 33^, sIR "^if h«IC^ 33^ 

fl 

(2) Urd3l l <Hn<**IT ^ ^ 43<l1o 3? H ^ ^I^zna 5 ^ ijftftFSJ ^"3?’ 3F3«3 

^ ftaia ft>Tft Tara '4' ^TEftftR, I<«35lft3J 33^ .r? d'i3>l'^il<d ^ ftFI 33^ !Jft3TT3T7ft3T37 3^ 


ftcTrar 33X1731 

3t5 rHHRrifiad yrd3i i 4Hl4 >Ra> 3^ 3c4ar ^ aftm w?^ ^ arftar 3?ft‘ t, 'qt 3^? -33^ 34 

Tara ^rff 3^34 4 ftran^ 33 *.- 


1. 

3 ft^ 4^ 

i 

k 



2. 




31 1f333 ft?ra 

0.01. yldTflTl 

3. 

33fa2^ 442 

1 

r 






4. 
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5. 

sirnlic 

0.02 AAm 

6. 

^dlfdd (Atr^) 

0.02 'yfdTTcr 

7- 

3I^T 

0,01 TifiRFT 

8. 

dIdRd) 311^ 

0.01 yPi^io 

9, 

'*(*d 

0.01 yfd^JId 

la 

lf^*l RTf^fj 

0.05 yld5fld 

11, 

(dl4I^T^+ij) 

0.02 UfdVId 


^ ^ ^ A' ^ srfcrar 0,02 

yfdVId i\ f ^ ^ ^ 3RT ^ 3n€IR m #fTfor?T 1^ ^ilP^TTTI 

^ ^ Wrw 6,1,5 (i) '4' ar^^im 3ifiT3iiewi'+i<<* ^ 0.01 ufim?! 3rif«r^ grt 

^ 315^ ^6rTjchK<6T A f^ ■SIT 

■'T^ '^^ 3fh ^ ^ (q'iiJTmi) ^ <SHql'i 'J^qdT ^ TT. 1 ^ 

4 A ^rf5m 3iieHfl'*FiT<^ A: Tim fii<rii<6< ^ tii?m ^ 0.02 yldJfw ^ Tft^ ^ arf^ 

^1 

lEft affr A g l ?^ l 44fl vp^ 0.02 3Rf«R) Tlf^ 

A i\ Ti^i 

w amqR TR A 0.02 uPd^id ^ 3niftT% TTRm A At ti^i 

^ ^ sfk «rt % ^ ^ %R 3nmP A Sl$4)4«irT^cI 0.005 yfd^ld 50 MlMly.H 

3Rf^ HdlMII 

TR^ ^ 1^ 1^ Am 3I^ch<ry A ^W«F7 ^ ^4Isl>)r«lc1 Af^^kz 3ll%Id>dH 

sFTJRT: 0.5 HFT/lOO f^.#. AtX I fip.TTT./lOO tR.#. <1^ %ZIT TT^^I 

Ad At ^ A 250 AtAt^ A 3Rf«I^ a 

TT^^I 

(3) Pd^ i rnn ^ ^ 1 %fWcf xf iifif-an^Rt^iR^ ^TRitn - fAzAm At ftftftr A, 'ftrfNxm 6.1.4 (H) 

A 3i i <Hi)c6K<6 0,08 AAm A snf^ Rnn ■^‘ -5 ^ ti^ i'l 

ftfftxW 6.1.6 : UWRl^lRh a^T WHit4>R qB ; 

(i)*‘MNy1«hK<6T aftr Tsipfl^jR^*” ^ ^ ^1^ aifvild f "sil, ^ lara A t' ^ Rm ^ 

^ ^ Ri IdyOd Ti^ RRR yR«!^y«F T^pfR "mAt Ad/^ ^ T«rpft ^ 1^ tr«J sftrFi^ a^pfcr 

PinRlRsid 311^ 3mf<l^ ;- 

Q,0I<, H,nr^[H4> <HK1, 3 iH rHsrR i«Rr«i^<i, ^TPft^ <9iia*iH, ^’^OT, '^RPIT^ 3<i[q<»n, 

AAAdt, RRfRcRR, m r^) A^Af^, Rito^, A^, Atftm Ad Atftm 

1r^, fills <<h y>ifisi<i, TllfexR <?i(^i<i*i f^^cTFRTI, MlfqfSci f<ii4, 

^d l MHfdd itidt, RRtR SfT^ 'A MlnlPHRil^iR RT ^ffRpRT, AAAAt^ RR?^ 

fwi^U, yly^rllH *dl5<*l<i tA^^Az, AfA^ T(f^ -^cIcIIr, RtfSRR ‘t»»«^T+tD ^*RI 4icJjrilR, 

diiRdi 3TT^, rrRi 3II#’ -s^ M t d>fi i g i R R? s Ad ^sT^R^RRfSR ^ AtAt m%A^ AAtm 
Rr<6ll<Rl^d . RRIR 3T<^ m R l RidH RT R4i4H A dH^Rll^pMirfld RlRldd, Atftm 

TeRt^-2 ddtOcId Ad R^^-Ta -2 d4^U , 3R^ A: 'OiTgT 3^h 3Rr: ^wOtd 

RRldlPdch 3R^ A: yld1'di§RRd sJR ^ tftn (frsT m) A MifftRd fr^ri 


[W] 111—^5^4] 
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(2) afk fqr4)<li l T« ^ tit ■WI4l'+>'R4fI ^ <SM4Vl 

<91^ "4 <=1^1 ^ f4^Rl 'T^ nT>4( '*iei ^ T’RTN ^ (qpiR,'i<i ^F'H 4 3T^^ncT HtiMI 

w i; 

PhH nriPad ^ T«^I41+K4 ^ \«T 3qh 4 ^ W^, : 

^ -qi fta 4f4f«R, -TO lirH<(HI$<*>ld ylMlfdH 

4f4^ tllf^HH «M0|T«wl4f4^ dl<^f<«h ^Hrl, 

^ H\4rRr T ^nr4^ acfh 4l?p<yl^< l ^4^ ^ 4t4 3TI^ ^ 4^1 ^4 4 «f^dH 


^ ^ a^T 3n^ ^ 4cfl«di$r^<d W ^ 3^: 1wf44f^ ^ 4t#RiT?f4M 

^ehO dCHl<0 a^T ’4f«b'4^^ 4 ^ 3?TRR ''R 0.2 ypurm 4 Ihi a«ri f^RTT "an ^^I'lil 

^ 4h4 34 t tWtftRT?4 ^ 4RnftRTfH ZRf?^ 3TO tR4 -aFT 4^ sfk ^ 4 ^T^l 

(3) tci J '*»it*nc ^5T '4M<i^*i - ^{4 Hii<^d a4f4^ 4, 4 I<h, a^j^R^ftR Hids<, HdV4, 

4rrr a^T "^fen 4 0.5 yfdvid ^ a444>dH rrt ^ f^Rn ^ 

(4) "OTW KlWf 4>|iAo - <SHi*nn.n 'RT^ ( o^ch-^ ^2r4) ^ T444 t H9»h< ^Rlt, 

-^anR^', 44 i'm mR^ i vs smnf 5 4 wR4^FR^/w*ft^R^ ^ wim ar^ t), 

'c^P'd'^, 3TT?fFPT, 44t, ^ 4 RR ^ a(n«?R TR 3rf4«»>dH 0.5 yfa^id W^fJT ^ 'afl «<f»4n 

■^R^ dMjaPw “^^14 (o^rM-1 l^l4) ?nfan an^ ^ <srHi<0 , ^ ^ <9i 41, aftr 

4 ^ ^ 3FRR TR 3rf44>dH '44 WPd^M 44n ^ 4 h4'I ^ ^4>0II 

(5) ^ai l 4<*Y 4f MRj41*hR«»Y aAr WRft^iR^ ^ 4^4 1 | - ^<»P^4 > K4;T 4 M I 44ichKch 34 t ^|44>K4> 

fRcTI^ '5TT "Rg^l 

(6) vp:^ 3?q n 4 y 4f m^^labuahY a^r WRft^JR^* ^ - ird arqr4 4 pHHPdP^aid m44l4»K4.Y 

aiU ^t4)d>K4iT pJidt^i ^ 

(^) 4^ 

(Tar) 44^ 

(^) c^Pr^fl^TM T^Nt4^ 


(^) ulM^rdH 




(7) '4nn(, ^ '4 m<r4fl<hi<<*»Y aAr 'wnft <buebT ^ u41m - ^ 4 IqPi^n 6.i. 

6(1)^ 3T44f w ypTMiP^d m4«34>R4>T a^k T«n4t ^r 4P ^ Rmrai ^ r^i 

4fM^ 4<rHdt^^^ ^ irakr 4H 4 'n^ "RR^t ^ rr*? 3 4 afcdfiad aifqwi rt 4' 4 arrfR^ rr tpf “an 

: 


W.4. Tsrei ’’wr 


® 4?-4ti4 ^ 

(ii) iH9>)»i, (^^9) 4te 4r«is, ^9Rr "44 

ft«R?, 4klT RWff, WIT ftaRT, 4fnR l^raR, ^RihViV 

linR, <a44t ftw, T014^ asirf^, rrf^ ^ftR/RRft4^, 4#, 

'SfUtisfOn, ^ninci 4^IZ, mIs'i afR ^ 149i*'i 

(iii) 4^ ariviRd 44 ^ Rrar^ 


aiflWRlT RR 


2.0 Mltufm 
1.0 yldSfld 


0.5 nfn^in 
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(9) ^ PlHlclflaRI TPiW 'SIT Tf^, - 

^ 3!raR ^ 3||%W?R 0.5 
^ ^ 3rWR 'iHl*4«hOH 0.5 wlcufio 

(10) 3RT iHxorCcf "RI^ ^ +'4 >««h0 RT^ ^ 

30^ 'RT ^ 

ftrf^nw 6.1.7 : «(nn»«sQ» 

(i) u(nniu«er^* ( i^*ci«nr%*i 

igra ^ M l drM»4<6 Tj^) ^ JM^Vi ^ ^ irftrfTrs^* 

Tjr^) ^ Wlh ^ ^ 31^ i, 

^ ■cJiM ^ ^ ^ rnHWiad 

l^-ald) "3^ mR«hhT ^ ^ 2.0 nfilTTd ^ 31^^ ^ ^ :- 

(^) «jir^yrdo 3?h ^ ^rraf^i 

(^) 3ik AHlfifNH ^ ihi^ei 

(^) 3ftl ^ ftlTdchlH 4H4HU4 ^ 

('R) 3n#Rm, MU i fi i^ r q ^ wlPsdM ^ w?r^ ■*ii 

^ 3?R ^ ^1r?PPRf, M)<yfVWH ■'IT ‘ifrtS'R ^<l^l§dl§4 ^ 31^1^ ■qi #1^ ^ 'R*? 1^ ^ 

"4 3||i|6<4eW t%qT ^ t, 10 (nldilW/ IdidlUIH 3Hfi|^' WH Af R^ITFT 3?!^ ^ y««ci1<j>fl 

em laTRcl ^md<diT 3 ?|t TlfdfT»4^ (l)[dld>R»J| T^^) ^ 1^ ^ 

f^P l ^q 6.1.8 : 1311®^ sftr ^IR3i¥ ^1 uRl^d* ( ) 

( 1 ) ^4T?A«TI^ ■qtcTtf^3^ (I3TU M), IsITU 3lh: ^3Tf A' ‘TF^* ^ "A* 10 W1 

Tjf^ F?T ^ 3TfqcFcTR TfNf ^ T^) ^ ^ ^1^ 3fh f^'IT ^ 

?3T?i ^ ^ 3rr#* ^ tM 3At 'tR, ^ sAr ^ ^ 

A "jnirn PhO. 

fqd1<<>T 0T - PctPHdH ^ TPIHt ^ fm "yPdMi'^ch** (^ FFT*I 3#?^ ^ ^ 
3rTFTR3:T^ ■qft^cNi' 3Th ^ ^ ^ ‘F^h tt^ ti 

6.1.9 : ‘^f h)«I’ 1 «t»4«ll» ^ : 

(I) ch ^t^ PRt Af ^ QP^P^dP^Pd ' dT ^ (4TFAf«T^ MlPdP^ldld^H) ^ ^ 1^ 

mm't m "^iF tmr 4' lo ■'tN^ ^ 3Tf«Tm f^i 

f^Pd'IH 6,1.10 : ^dWch ^ FTsrf^ : 

(1 ) -^fnfSFi : 

^ 3f?rfd pTfAPrm ^'t', mro Tn«T4 sttfr 

^ ■'tIt'i P-iMpiP^an ^ wr m f\ ’t't- 

(i)*' yi^to 3^7 “ yi<j>Pid) wm> ■^4” ^ntT?T: ^PrfAfmrf ^ f ■sj^ 

uHcO^ ^ f^ t‘ F«n ^ cRvifd, wnft 'A ■m fI 3^1^ 3t^^ 

m ^ “A MHcn*4 wrh 3Tm5Tcnr ijt^ ti 




[t!FT III—4] 
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f ^ ^ ^ 3rfw?r ^ # ’I ^ Traraf^RT ^ ^ tt ^ t ^ 

^ ^ vMl^lPld Ul't>f44> "3?^ ■^f, ^ ^ wiffa ii ^ ftPERR ^ fI 

(iii) ^RRf) ^<Ri«f ^ wJ t aWn ^ ^ 4«3fiPra aaii^ "ait ^ tri^ 

^ ^ ^ift^aERT 1^ 'nq f I 

( 2 ) 3<hr wwm ?rt irN - 

^-5ll+Hl4)r<«K, MWyl4>K* sfk WI^4>U4» a«IT ’STO ^ 

(3) ^gnwiy^* gPriRi g s^ (T^^feftnTt^)^Tra^ : ^ 

^ T?^«Tf SlfM^KTH ^ uftma ^ "^EtR a4> iwbl 1^ ^T^l 

( 4 ) ^ u4t*l "^T - 1^ Tsm ^ rnHrHDsid aa Trfirf^ i, :- 

(i) sfir si56i5-§l *^AR*i 

(ii) «ii’i<*>i«i1*i 3nsftil); 

(iii) 'ater-i5Rrtta sflr 

(iv) ^??r#f; 

(v) ^*II^ fR«lI??T «r»1<^*i; 

(vi) ^*7If?!-3-ftRI|crW?Rtt2 

(vn)f5ftTOT im; 

(viii) : AH«H5<n sAcl’t 

(ix) it. ylm$^^Hl«ld; 

(x) wftcT 3lk 3IT?#W^; 

(xi) a^k : alk : 

(5) "k* - 'ST^*ftcita *di§4>ld iM Tcf^ 4 fNwaa? ^ ■A' T^aa 

'«ii»<'l I 

RiPi4M 6*1.11 : ^»T 

( 1 ) nlilwir^tiH «qciA^ - HlHl4llfe44 ■Rpr^ r^Rnfui ^T3rfa ('lOl^^) f^r^RRT 4*4.5 ( 18 ) A:* 
ktw ^ mRC^rs V 3faf%^ ^ ^@rraf fjRnar 

■ar ■ziF 12 Rra aar ^ ^ 4M4>n ^ f^ isrra t^naf^ifea ^OTsrf Ai’ fkcrar ^siRTn:- 

^ ^rrat* ^ ^ 1^ si^rm t 

(i) ^ 3fk '3<qi^ afk ^ *lt ii 

(ii) f^r«4d 3?k "5^ 's^ ("ai^), "PiA' ^ aii^iRd ^RnRid t'l 

(iii) ^ 

(iv) ^RTsFfkcT, <ii!.Tidl, ReRd ^ a^k aai aar ^ afkri 

(v) aar alk yiEJM, •^■, #31 afk ikn fair/ laroFTi 

(vi) iRRaa 3^k -affiR 

(vii) ar^ "'TicT 

(viii) anraR ■'i>af 

(ix) ^ ^ 
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(k) ^ ^ ^ 

(xO 

(jdi) 3FTR, ^ ti 

(xiii) 3rn^, afiT ^ anzr 

(xiv) 3fk ^5^ '3?'TI^) 

(xv) 3jk ^ ^ ^ t^isrfeii 

(xvi) ^ 3^ H\cI 4<6, 9bRlRfl«l-H ^ ^ i\ 

(xvii) ■*TS# 3^^^ Hw<rfl sflT HidWx, 3 |t Tft f I 

(xviii) 3ri, 3r^ ^ '3?^, 3f^ ^ ■3?^i 

(xix) 3lk 

3^ 7T^. ^ (^:) ^ ^ JS^ ^ tiNf^d tl 

(xx) 3T^ ^ sflr ^ (^ ^13R ^ ?T^) 

(xxO Tf^ 

(xxfi) '3*1^ 

(xxra) a^ r^'iiR^i (’TW ^ (^5^ a^k ^?R<n ^ waf, 

^RTH '% *j«jjT>i«iT, CTEtjil ftFirf^ I^T^, afiH xn(^, 

#^<5fld ■^, is^ i( 1%FI ) 

(xxiv) 1^ 3n?R aftr ^ Tifirwpft a^lr wja ^ wit-a^R i6Ki|<^d ^ f i 

(xxv) ^fiwi ^ f^ wra (ftftn ^) 

(xxvi) 3n^<fi ^Pi'Ji ■ar^T 3 ?It ^ ^ 

(xxvii) wr-T5Hf ^ (11^ aflr ^) 

(xxviH) fesarw^ ^ TgZ-^^ 

(xxix) a^hc VI ufdwi-ft, a^k atRi ^ 

ii 

(xxx) 

{xxxO WWT 
(xxxii) 

a»T^n?i 'I'l 

(xxxiv) q>i4R<|>a ■afel 
(xxxv) 4f^«i 
(xxxvO 

(xxxvn) wit 

(xxxiiO Vrlfivu #Tt, ^ ^ ^ 

(xxxiv) afnf^-ehis'JI 

(xxxv) aiT^-^Ft’T afk 'dlPM'd 

(xxxvi) 




[w] iii—Tg^4] 


«IRcT ^ : amwim 


(xxxvii) 

(xxxviii) ^Tsm ain«nftcT -mi 

(xxxjdx) (^) 

(xl) 

(xH) *^1, 

(xlii) 

(xliii) Wi ♦i^i<ni 
(xliv) 

6.1.12 : toi^ ( ww, ; 

(j)' ‘ 31^01^’' ^ ^ t«ng3^ TPT ^ t ^ ^ 

^ ^ ^ f^Km ^ ana^ ^ ti 

(ii)“-3«T«T ^ OT 3?M?f t ^ *41 ^ ^ 3^1*^ ^ 

( 1 ) alk 31^ uPu’^uwf ^ 4M«ftn nr Win : 

lara # 3im ^ ^ ^ 2 ^ ^ w ^ 

^ aaW ^ f lit ^ (3) TR^^ft nWa: ^ t; 


wnft 


TITO wni^lwnst’ ^ asiu^fnjf 


1. 


2. 3T*fT 

3. J^fHl'4PR '<?jjt>1Ac 

4. ^fVai4*1 ‘45Rrt^ 

5. ^fNn*T aawina^ 

6. w^ ‘Aftnr 


(i) ani^friJrnr, ”3^ nMw ^ 

3k 

(ii) ftpBn Wl ^ 

■afirwpit 3k 3nfR mi 

3ikir isnilf 1krm«n» V4 ^ 
ftiW^ 3m4 ^ Iki^nv ^ ^ 

» i 4*0yff ^ 3k kW «T«ilf ^ 3iT*?fknnr ^ ?f4 ^ 


4M4)<I 

arftnRW w 

(iiFnik 10 
nrar) 
(iMrt?) 
(k.m/fk.m.) 


7. j i PK 4> 3flwi (3ni kit) kW ■If 3ni#4>mr 

8. T^ 5 i(+) ^tk34> 3?*^ (isro kit) kkii lartif ^ sTRftvRK ^ 


2^00 

BTKI 

3ft.Tn-4t. ?m 

^Itfki 


miwitftv 3T*W 


ki ¥^ ^kr 


4110 Gl/10—33 
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10. RM^FTF^H l^rafi* w RiffM^d 

(^) TTtft^d Rik 

40,000 

3TRfR iiw^ a 

(M) ^TR fififaRl 

4,000 


(R) "^R) RkRRR 

10,000 


(R) yliil'i 73TR 

4,000 

11. ( + ) HIWR«6 aR^ 

ailTt#RiHR> 

600 

12. ■^tcRTRR ^RRfrfeRR ^RTfdtR 

(i) ^ 5H5rVT4 ^Bi RfkfR RTWfR cf^, 3^, 

50 

^ 3RTtR t?T lj.4fl^d 

kfCRJT clRR, a^lT RRT^ ^Kt^Rfcia 



(ii) RBTR R>T RRMI; 



(iii) 1 


13. R^RltR) a(R^ 

tkfRR MRf if <HI*<Hlcb(m ^ ?R k’ 

3000 ^fhftRR 


oiTT^ (^tep an^.'sw ^ 313^ «ft ^ ^ -qr^ toti ?r[ aifq^Ff^ t)i 

WrIR 6JJ3 : 

^)F3 (T^ ttR) ^ PwryiTcrl RiT i^^*\ 100 mImIh^ atfR^dH RtRT 3Tf^ 

^qqVn RTRR, 131^ afk ^ ■^' ^1 

f^’^HTR 6.1.14 : i(Mi 311 fillAi{dljf\d ^ 3R RtR : 

3TT?#«^ZTftd R5T arf^T^KR RfST^r 300 3rfR^ -^R 4rlMl^q 

Xr^ ^ ^ ■4' T^cRTt^M Tf^ %RT ^1 

f^ff^niR 6.1.15 if w iRiftn ; 

(i) ^a#3T ?T^ ^ 1^ ^ aHRlftw 1^ MR if, ^ RMf ^ ^ ^ 

MR ^ 0.5 Mnurm 3lflRRR ^ 1^ Tin affr -^1^ TR -qh^ ^ IPT^I 

(ii) ^cqRf i’’ qrr dM4l*i rr ^ stirr rt aifR^RTR 0.5 yfiRm ^ f%Ri "sn 

■WraR 6.1.16 : SlillRlRIfrl ’HfR.TRfi^d RJT IPitn : 

■STRTfqRl^ ^T?R)Rfid iqf, Rti ^ ^RR RT, 3n?‘RtZf^/Flt^ iif a^R ^Rfflcl ^ if 250 tq.TIT./^i?R 

^ if atrfRRjjR 200 ti.Tn./^c ftRifri am ^ 3rRtq ^ ^ Rxiqn 

6.1.17 : Wrf^M #R13if if dMRVi ^ RT^ 3W : 

^ ^ “n^ ^ "^RR (2) if dR^Rad MR if wr (i) if fqPiRbd wiT m “3^^ RRoft ^ wr ( 3 ) 

if #RT ^ 3lfRR» Rl^ 3!«lf3^ : 

W^wfl 


RRTSf 


1 . 

1 


3. 


4. 


5. 

6 . 

7. 

8 . 


3TRt1^ ' c6nP^ 

amirnqq 

4l^*i RTJTX 
3Rif^ RTRcriz 
aRif^ TRR^ 
RjJFiR 


RteifTTRR litid a^k/RT mWirh a riR ^d 


MW 


ft^ MR 4»'Ri4VH 
-RqtRd- 
R^ ^ MR 
-RRtM- 
-RRkFff- 
-RR^RT- 

-rrNr- 

-R<iM- 


■3RRkT ^ 3lRj4)dM 3?^ 

( O^akirM) (fiT.w./f%.m.) 

5,000 

^ftRRRt 

^5ftRRRf 

2,500 

2,500 

2300 

5,000 

50 


[^III—^nr5 4] 
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ISTTU 

^qiJtTT ^ 3TflmKmFfT 
{ tMt^T ) ( /ft» .TIT. ) 


9. 


-■mto- 

500 

10. 

^c^i-y.niciw 


100 

11. 

1.2 4feTfl«m 3»T 


5W 


31 ^ '^) 



12. 

T??T-ftnFzhf 

-Tjete- 

90 

13. 

Wn3?TT?5 

^ siTzr 

40 

14. 



20 

15. 


-3«IN?T- 

200 

16. 


■*T?nf^ ^ ^ "Rra dTdiR. 

sm 

17. 


■#3ITt ^ 3021 

2POO 

18. 

3n^/ 3flT ^ 

3Trfe TTGH? ’#53 ^ (^ ifte). 

500 


(31^ ^ «^«W ^ 1^) 

4^6131 331 gaqr 33 ^313 13>3T 33T 




f4^N*^ f33rT, fe«|i^ 3fk 33^3 ^1 


19. 

^ ^ aqfqszRRT 4>iwle 

^ 3fe, 337T3T 331 ^ TTfe, '^N 

800 


( Hlf f<l* ^ 13OTH 3fk fildwi W) 

^>31 33T ■*ftel 



6.1 .18 : lanr : 

3!Eqm 5 ^TH^' ^ ^ ^ “^pf^ifimse” ftr5f?f ^ 1%RmR?n ^ t, 

^ FT, ^ctm.» , irflT- 3i i 4^4>n<f» , 4 t ^ i 4)»Kct> ?r«iT larra ^ ^ 

WWiA "*11 3r^l «Wi«4»V f’ FT ^ <iHMl*i "W 8?TI «<^'=i<^>1 ^ 

^ ^ Wtl'fa ^ 3nT!T ^1 

^ ftrCRT ^ dl'l^ <SilCI Ml'rqq* ^ IqCJHI’ICtl '<T^ 

f^nn# ^ 'qftfw ‘ 13 ’ atr^tn ^ ^ ^ ^ 3f5T3 ^ ^ ^ 3Ri 

^ TTTcm ^ ^rfKiT ^ 3T fw< T H ^nin sTferar ^ 

Wn 6.2 ; *<n«»> ; 

Ifllf^H 1§n?T F^* ^ MH* f31Ft3<TT#‘ ^ ^ ^ ^TTFft 4' TTt( t : 

«IMM ^ 

lara 4 

3n^ ^ "4 0.1 ('n./3TT.) 

FTq^^ (1975) 

TRTPTf^ ^ 

TTkRtF - 3. <» l 4«Hf tf ^»aK 3FF ^ 
l^Mlfsan F^ni 
HjrlllMItfl ^ 
v»ii«ilqq> ^ 
t3^3cn 


- iti^ 

- Ti^ 3fk ^ 5, ti#. u i 102, 2 ^.aqif. 


iftrn 

U 19140 
Ml»fI«ilM) 
S.8IH'i<Wl -1. 


-4 - 


534.37 

^ ^ ^ 3TF^ 
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^ 7t^ rr^ ar^wait' ^ 3T5 ?r ^ : 

^Ryfl 


W. -R. 


31^ 

1. 

^ ar?!, 2 ^ feR 105 ±1® ^ ^13R ^ ^ ^ 3J5TOR llfiRIRTT 

87 

2. 

135“ ^ ^ -511^ TR ^ cm ^ ^ aqftm?! 4d)<l?5 3?lT 

tic^c ^ s^o^Hii yfo^riddl 

13 

3. 

^ 3#rf^ TRr«J ijoTOH yFdifiddi 

a2 

4. 

■rorf^ f«R Pitch ilui ypiyiffai 

0.2 

5. 

xmi, s^STOH ^ yRl? 1 'd 

1.0 

6. 

■RR7 "R^roaf, "S^RR SRI yfdVId 

0.5 

7. 

#?1T, 1r.3IT./%.TJT. 

10 

8, 

^HlJfHch, ■fR.TH./I^.Tn. 

3 

9. 

^ ^ Pt.TIT./I^.IJ!. 

40 


^ «ft ^ ■'TO, TMT3'?, ”^<1 

im\ 


2 . ) 

3TT^ ^ 0.1 -ath^TcT («n./31T.) 

(1975) 

TOPlf^ ^ 

3TMf^ '‘IR 

^lyKui 


- ■'ft^ "R. 6, ■«ftTO TO» 1, ^ain 

3, 'R3-^TR*ft 2 , «1ciT 5C1, 'f.'^.'^ft. 5)R "H. ^ 10 

- 

- 15985 

- hIhI^ihI 

- l.(4. ^c^ir4»HKrf l >n’ i) 2.Wlt^-6. 3!i^ ^ 

cWWI 

- 452.37 


'T^sf ^ "nf «i<un ’^‘ ftrf^ 3i^%iT3ii‘ ^ ar^q’i;^ : 


WT^ 

'flwi, 31^8Ein^ 

Tf. 31^ 

I. ^ jm sm, 2 ^ ^ 1^ 105 ± 1“ m ^ ^ “f^ msq^H 87 

^ yfdVIddl (^^ITO) 

1 IBS'* ^.T^. ^ ^ ^ ^ TR ?Tf? s^R R R f^ y r dd i afk ^^V&^^ ^ ^ -4* aiftrsq^ I3 

^Ur^4 ^ ?^5TOR 31%m, 3ir^4)dM 









[itnrin—^^4] 


tTTO ^ TISPR : aroiVK^T 


f. HyiT __ 

s^o^RH ^ ultufw 0-2 

im fn^^h'Jwi ^^sqiiB ^ ufdvw, 0-2 

'^TFPT^ T3I^, SRT yfcufW, 2.0 

7^^ HbHqdl, Roq^n "KRT 
tiT.Tn./^.m 

1*T.llt./f^.TII, 2 

tnft fq.m/^.m ___ ^ 

^ 1^ tft ^ ^ tto, ctfsr 3ftT ^ ^ 

3. i(R < alRn 

^httpi - ^RylRw 

T77?fq - 3k WR 3, #. 31T^. "sra ^ 14, 1 

311^ ^ ■^f 0.1 (m/3n.) ^ tn - 

ijl ^T4«*|ct, (1975 ) 45430 

^ - '»i'<n*i 

K \ W*^ ^ - 2^4^ 

i^^cPT 

>^iu|{qcf) tTR ~ 879.87 (fetilfenn ti^'^i) 

- 'STc’T fq^ T^kfT^ 

■wwirnr 3i^9n( 

^ ^ ITTT^ f^rfkr 3T^SlT3rt' ^ 315^ iklT : 

q.Rq^R44 ^ 


^ ts(^ 3m, 2 ^ ^ 105 + 1® i(f^ ^ Tn^ ^ ^ 7m^ 

5RI 3Jfim?RIT (-^d*!) 

135“ HA m ^ ^ ^ ^ yfd5!ldRn 3k ^ ^ 3 iRT5ZT^ 

3k iloMMH ■af?Rm, 3ifqq>aH 

•5m 3iftrf^ sro 3ik?m 3Tted»i 

^ -q^ (3lr4)ldt4) A*4*1M ^ HfimcT, 3rfq^Km 

3WT#ra» 3iratelf5, 3^^ ^ ?RT 3lf^, 3lf«?^ 

ikjjtr^a i ^ 'TaRr Tm«f, S-wiMH SW ji(tnfm,3rfq«^inH 

•qc^tftrr k.m/Rp.u[., 3if^g>?R 
tn^ m^wT Rfi q)i4Pi* 

(^) ssmH 'm 3iRi<+dM 

(■Q) 2.(2A 5 i ?8 i 4i i 4Hl , 3, 5.'t\ aki^^tknsrpm) 3P^, r«44h ?ro •grf^m?T 3ite<FT 


0.2 
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9. , 3if<3r^j?r*T 

12 . ^ 


■ZI? ^ ^ WJ, 

?Wi 


4. 


- 4ffF#T 

- 2, I, Tara 2, 

U tl32 TtHT 2 


3IT^ T3f^ -4' 0,1 3JfdJ?W («1T./37T.) ^ - %fT 


(1975) 


- U 73015 


im^pHch T?ra 


3iNird4> m 


- ■?fe4fe-5, ^ fewlfsil 


[ 5 ' 


- 466,36 


- TiiB -4' f^ T(4raH 4 

fflfclKul 314^114 

^ iT^ -m^ 4 3i4w3t 1’ ^ 315^ igkr ; 

wruf) 

<?»j4In ^ 1^ 3T4s[ni^ 


^ 3T?i, 2 4^^ 105 i I" 4fe4^ m 

^ afd^fmdi (-^HdM) 

135® 4.4 -qr n yfcivwdi ^ 4ife^ ^ 4 3rf4^q^ 

3?yT iloMMU yfd^ l d , 3lfil4>dH 

^ ^ afiTVra 3T fi r ^dM 

44f%T im T^sqqB |[Rr 3ifinn?i, astern 

'gra yfdKid, ^rfisraKpr 

HirMAPH* aqi^, goqqn ^ arf V ^ M 
4t«T, 4T.m/%.m 
3ii4Pl<h, ft.TH./f^.lIT. 


40 




^ <MM?I : aTOMFT 
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w ^ vm, ?Tf^ -affir ?FtfwT 'Sfk 

^1 


5. 

P «f»Ocl'i ^ ^ ^ lst)Wirft«j»d ■5!mi t, ■HFt ‘rorM^i firaptf ^ ^ "^r 

^ C1IC1 f^®iH?ifl||^ ci*i*PT ^ eloi ;- 

■'T^ #.3n^. 26 

(1956) -U 75130 

^ - •^ter55 


O^ I 4rH<6 im 

3IFFf^ 'TR 
MdHl’cb 


- 3n^ ^ ^ ^3^ 

- 536,89 

- 183* + 1* t 


€l§41c^lSfi, 'iMtH «ftT «wl<l4>l4 4‘ P^, ^IHM im, 

4f atflr 4’ d'lvu adft?^ ^ ^ 4' 

3 i^«[rT - (mw\ 0,2 f*?,m ^ 100 f^M) 1 '^*. “Rfer ^ 4* 

3TRT?PR:- «^0^H ^ arf^SRjRm ^l^ll^ui ^ ^«4 456 484 330 355 

4’ fRR 41^ ■^* 


^ ^ ■'r Tift ^ ^ fWr f^^chi srfiichdH 

^q^fil'=i«i 590.T^R^^ ^ ■qr 

fR yftfftFm - ^ qnlO'f»i4 4f ^ 0.2 yf?i<m 4^^ ^ 2 4* 2 f4# Rifj^d 

3^1^ ■^TT^ TTI “RR?! 4t# 1?^ 

"Sift i^HdH l(|Cdl 96.0 uRiVId iWl 
«nfc^ 31MR64 ^ ^rttraRUT ^ft*n TI^ - 


3 ^ TifiT ^ ^irar 
10 ^ tiRi ^ 

40 *n*Tii%^?n® 


'9ii4Piq> (as As) 

(asPb) 

«n5 

^ fHHfdRfld 3rtW3lf ^ 4t :- 

(0 «nT ^ - 3 3PIR TR yRiii i ddi 

(ii) TO, ^ fai® - 0.1 3lf4®tm tM^iiR^rrit 

6. «KilORrt4 : ®T fTT ^^4®, wYOf^M Ru® ^IRfl ^ 34 t ®Tir ^^34* 4 

TT^*f ^ ^ 4 ^ 4 Rfit i^i 

44l^4l-3n4” 4^o?i liN 3 ^ Tft^ 4-1 

4t TJX 

t\ -li-d+H - 4- (1956 ) 75810. (1924)- 4- 12499 

M - 4W^ (winf4^) 
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2. 9>)ra9>l?WTfrl-7. ylfqflV^e 

aqpp 1, 5, 8.t^8JT?H 4. 

^«n5FI“2pFn?^-9 ^-I0.4>l4rMMlcHfl ^irSH'6l?«ei^-7.yif^r«!Y^l 

tTR - ^-893.54 - ^-907.52 

TmmUT : ^ ■37^' 3>T Vpn W R«TPIT?N, 3^8^^ ^ it^\ 

^ R«7nn?! ^«77, <=Kil<Hi4 sih tbni 

M8^ I H Trfh^HJT : R«inra 4dl7lf4>6l TFT ^ ^ ^«T ^1 

^ l u^lj I ^^ ^ ^ ^ ^«T7 TH im ^ qUrjji^H ^ lO 

^ ^ ijtist ■m^IT ^ Tn«T 37M^ ^ IITR ^ TT 'JTT ^ '^TRm ^ ?ttg ^ ^SITPTTT TK[ ^ 

f^mu i : ^^^ ■q^v^T 71^ i ^ ^ wl’ ^ 7fn«i aif'rftFf^ ^ 1^ w 

3r?3ST ^ Tfl^TTR "ST^ #ft : 

3IT#Tgr CgTTCR^) ) 5 ^ TlfiT ^ WS 

^(X[7T(^)) 20’TPTlrf^^W 

Tira (T^TI (K)) 30^'Sf^^W 

(R^ (T^)) 50 ^ ufii ^ Brer 

qqi4 PiH f V i fla ra ^ 3T^ «ft ^^ :- 


TF. B^ifOT 


31^ 


1. ^ ##w ^<q>q> iii fe^R ^ ^oPifViqM ^ stitir tr RfiWRrai lo 

2 . srafti^ ftwqrF, fiT.m/Pf>.in. ftrrtjr, <«irIw, 11 ^- 2 . 31 ^ 5 ^, ^qf#T 50 

3 . _ 10 _ 

7. - ttf Tam ^ 7 # 4>iq]8ii4<^ ^ TfqWf ^ Taw W ^ 317 #, f tti*? ^qR 

TJinjTni na am ^ 3T«rf?i^ :- 

^TIR-I- -Riqi -qf q> i qT8T;4 ‘ ’gV 3R^ qi WRI* ^ft 3^3^ ^ Fm Zl ZF^ frn, M ^ 

hfK 1^ qTRmi 3mtt%qq qi TR^TF^E ^fqVsRf q»T TWh %qT ^ITRmi 

TCTfq-ii- qrrft^ ^6q>i8d - qf qnqfFT?^* q>t TRqrifs ■rrqtqqf ^nq 3 r#* qr qr^ qi 

^ qrq qr zw^ 1^, zm ^ i(m ftuqr qropm 3wtPiqq Tfqtqqf an •jqqtn qi^f f^ qr^nn 

zTfq-iii- 3?qtftqq - qF 4)iaT8if4*^ ^ 3iqtf^rqq ffqlqn ^ 'rqq 3 r^ qr qi^* qfiRi qr 

■3q^ Taf«n aw ^qR ftrqi qP5*TT, iwqni^ q*T ^qqtq zif ft»qi «ii^mii 

^ifq-iv - swtftqq TRqnas <l»<.i4ci - qa qBrqhpff^* qjt q^qn^J 3ik awtf^rqq qW TfqN^’ qrq 
3 T*?fr qi qr yfljd qi ftqr qif ^qR ■ftwr qiqnTi 
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[^111—^1^4] 


1. <^hT^I$ 44^ “ eft<14*^ PiMfeifea «hi«<T5i54^ ^ 1^?(rn '*0^ :- 

^sFt3{, ydl^f VI4><I, ^«Ki'*«. f^T^, ^i^-slRnt^c. sIIt 'SH'ft *IPT 

a^hy^TT MldlHKI 

2. 3ik W - ^ ^ 3TT^ ^ ^ ^ 

^ ^ eftf^^pnr ^ ^ t^sFi i 

3n#m wM' ^ rnHrdRsRT ^ t(^ ^ ^ ^ - 

cHHltH^ §1^4)4^155 

3n#miT fn -iwefewT^^ 

3(trtfPR 'WWC 
aiwtf^PR 

^ipraPFT^ sfk 4zrar^in?2 

4»T %4T ^Sirai i (ft ^ rHHfdRsItl «4t^ 'ft* ^ T^ ^ ^ ^ 3Prf^ ?¥ft :- 

#n fm^ Twfn ^ sftr ^ 

'Gft^ -snsr ^ 4jt ■'ici# TO vdiHi ^ (ft ^ ^rflR ^ 

cTM in "^tT 'pHi -eiiftHi ■*nf ^ "ft Pi(^4 nrar toi ift^ ^ 

m4^1-ebR4) 3lk wi4l4>i<^ 




?R.^. 1Wf^(!n( 

^1 

^II 

44HI«lfd 

^III 

anitPnnT 

^IV 

awH^TOT 

1. 

^ aro^, ijaron yRivid 

62.77 

65.72 

53.83 

4a75 

1 

in (ft?nn, ^*nnn 

0.01. 0.12 

ao6.aio 

0.08.0.36 

o.iaa60 

3, 

4<iftrHet>(?! di^^'dH, {i*nnR Midvm, 3ft«w?nT 

aoi 

aoi 

a4 

0.5 

4. 


- 

- 

aC^fTOH 300 

srf^ra^R 1000 





fn.m/%.Tn. ^ 

ft.UT./f^.TlT. 3ft( 





200 ft.Tn,/^.in. 

2501n.in./f^.m 





in ^ 3n^ 

in ^ an^iR 





nr 


5. 

^ (nt.^.) fn.TiT./ 3rf«RRm 

5 

5 

5 

5 

6. 

(T^H) fn.m / %.m (arfwm) 

3 

3 

3 

3 


'ftror : 4 T*ftlH4>(r1 *9^ 3<l«Hf44»(ll ^ U 2 if i5f?F ftto ^ ^ TH ''R 3n«#(T i 

4<mIIh 4>(1 nft <j'ond< nr <j^n(. isra? fttanr TOiif "nft 
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^nrjfr 2 - ^ 


q>. Wm^n( 

q4l 

q4li 

«hiRc<h 

q4ni 

SWtPiqq 

■qfsBqr 

q4lV 

awM^qq 

1. 

^ qcqR s^sqqR irf^RTT 

qifqqrqq 0.3 

1.3.2.5 

3Tfqqiqq 0.3 

14.10.0 

z 

-^aiicKii^^ (T^a4^) 

- 

qifqqrqq 0.23ft 

- 3lfqqjqq 0.53ft 

3. 

'tici 'ii5^1'j('i qq?qH yfa^ifl 

srtqqKiq 0.1 

3lfqq^ 0.2 

1.3.6.8 

05.7.5 

4. 

qrrt qrg 1q.TiT./%.qT. (qrfwqq) 

25 

25 

25 

25 

5. 

2.qf4fe^-4.33^'im4Hl 

- 

- 3?rqqiqq-40 fq.qi./ 



(^tqqqnf) 


I^.m sik 25 Iq.m/ 





f^.qr. 4 t ^ 3qqR 






q^ qqgeq 


6. 

qrq (x^qqt) fq.Tn./ f^.m aif^qrqq 

0.1 

0.1 

0.1 

0.1 

7. 

qfqi (TTh^) fq.m / t^.m arfqqjqq 

20 

20 

20 

20 


^rnnft q4 qtqr f#? qn^eq qq?q ^ 3nqHf qr 3l^ q?^ q4^ ^ qeq qi'qq 31^ 

^ ^ ^ ^ 'TTT ^STTqrni 3nqH TJ^ Tf4 # 51^34' q4 qr^ q? 3rq 


8. 3?^qrst 


qrf 

- 4>Ulf<iHI§4 

qjfe THsEfT 

- 7ft3nf (1975) q. 75120 . ^tSTlf (1975) yr<J>fd<*> wft 4 tl603q 

qqiqfqqr qrq 

- 4^7 4 3rqi^ q^ TifN 4qzqr 3fcrt4^ 4 afk 14q4 qqj^ 

tq^4Hi‘f4q3ft7?m^4fqgqR4)qq^rrti iq4fqf^n•%qritq 


cRqiq qt i\ 7t44i 

Iq^qm 

- ^ 4 fq^ 3Fn^ 4,4t g®T iqq krs^r ^ Fq 4 Tftfeqq qr Tiqq 

4 t^rfqTR qJT ^cqiq %fqfq?iq 3m'4f^ f, f4q sftt ^ 4 4 

7t44 

Irtll'IM'l ^ 

- fqq#? 41 -qRfqqqlq 4t qq aft 

25 30 4 24 ^ 2X 4 

3Trqjqqr MR 

- IqqTftq 394.50 - qRfqqqq 380,48 

qrqRft fTHr^P^d 4^ qq?K ^ ?kft : 


(qr) qq^gq ^ 3rq Tira qrqr^’ 4‘ ^qqtq ^ 4^ 4' 41^, 3^7 

(7g) qtsf qqr 3T^ ^TU 4 ^ f^ix 4 41^1 


[%m III— 


TOT ^ : srarror 


267 


WTOI : 


TTOft I^*wi andcTRi ^ # fH«6i<rfl oifn^^n tot ^«f sraf^ 

"5^ 3i^n^ ^iiT TR *«iit«icf»< '^3^' 3T«ft5i ■^, 'fsiftd 3ik f^itTftd Itot 

(i) H«wn <»?l< <H*^ <snti <sfNisl ^ <JM*il*i ^ Icn^ 3?^!^ »>ilci :- 

PiCiH ^ ^ ^ ^ ^ 3T=n^ Pl«q>4 ^ ^ «ft^’ ^ TOT fH««*i|^l OT 

TO*ni ^ ^ 3!^ ^ ^ ^ M’ ^ ■2IT cit 3 r^ -m 

^sNNFraR^ ITOT o||i<«fii 

i( TH ^ 15 ferft IT <JM^qii 3TTTOf ^ #?TT ^ TO T^ 

fro r«<«iRi ^ *te TOra ^ ^ ^ ?hTTI l^rf^TR sHdl^V! ^ 0.24 UidVW TO ^ 

'ETt^ tT^^TO ^ ^ TTO ^ ^1 

fn 


^ 1 ^ fr | i6 l 



TOT fel^fer TOT ^TO ^ I tlOOO 


(TO3T.) ^ (T^TO^ T^ Tjrf^ -4’ ^ TOT rHHrdPfsId ^ TO ^ ^ : 


5.0 

cTIcT "^pR 0.4 

^ TO ^^Wter ^ TOi^ ■*R frof^Tfeni TOi^fro '^Att ^ tn ^ to ^ ^ tttot 

cFT^Tn il®hl^l <SM^1*I Rm Pf<hd<i*^ ^4)K ^ U^ilT ^ *ft<nlO *lld< "4* d^4)Tv1 1^ T^H "STcTT 

■^311 ti«h*ill 


Hldinri«IH TO?fWz 
oB^TOS «c^d 

(Tftafrr^TOt^CTOT^p 6TOj3^) 
y^Rdi 3n^ (ar^fw! TO^) 1.84 
sumRid TO 


- 0.320 

- 0.02 TO 

- 2 ft.#. 

- T^ firldT <T^ «Hi'^ # 1#^ 


T^ srfTO^, ft7#mcTO 3rfTOTft» ^ ^ ^ftri ^reft #ct ^T#ceT tot to ^3tot toito to tto 
?I«TTft "TO Tnr? "Sraft # TO# TOTyfti f^4<ndl # # ^jfTT# ftlT# ^ 

^ftrv^d a to 4‘ #t5nft ^3n i\ 


ftWTH’ 1 - l(ftd ^ 3rm<il t*T ^ <TTO^ TOlfe# TO WT# TO ftiTTRTOT 

■ 3 ^ TOT7T ■4’ TOT ^ #T TORT ft^ # fTO 3TT^ TOT ■^‘ ^TOT TO f#TT TOHII 

(i) #3T 3t\t 3f^ ^T^I TOT# TO#T # ftl^ TOT 3i^ldl fn ^ : 


TOT "4 ft#7 3i"lidl ft "rofft ^TR (Trtfe^TR "^TT #^f#RT ) # TTT®? #5T # oiigj TOcT # Iq**t)4”l 

tro f#Tf TOTHI #cT # ftrCf ^ TOT ^ TO#T ftRO ^IX(^I! «m # ## TOT (0.5 ^ 3 ufdVM 

?T^) ftcil^ TO TT##I 


WP ?ftT #T 15 ft# # dlMMH TO d^^dd 3nTO#‘ ^*T#TO^TO#^#TOT T^HTI 

■# : 


1 ^*.#. ■^’ TOT 1 : 1000 («n./TO.) # d^+iui -q^ o.l T^^T #ftTOT TO #tftTTOT 

fT^^TTOTT^ TOT TO ^ # #TO ^ TOTO (i) ■4* ftftftTO fl 
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WMift ^ MRoft artwarf ^ iftft : 

4IHufl 

31^1^ ^ "ftwr 


Hqrmr 

31^ 

1. 

q>or44i43 

85 


(MT) ftsRitq ^ ^ ^ ^ aqsqd qBqqm ufimn (^=^rim) 

024 


(■Q) MRftsRift ^ ^ ^ 3iftwi4fi ^ ^ teq armd qsTRR, tiRw?!, ^=^qfTM 

a24 

2 . 

<>lfttPi«?>, ft.3Il/fq>.3n. 

3 

3. 

ft.Tn./%.iir. 

10 

4. 

ffftr, ft.m/t^.in., aiftqmq 

30 

5. 

MRt M 15 ft.TR/fqr.in. 

40 


9. ^ tq ^ qra^ h 3tw^ ^pnPT 280® 

ti 


'4* «te Mh, TRqitq ^ lo uRivm (<tt./3?t.) 


sit^ 4* ft^i 


qqfq 

- ftdMtn ^ 

ft 

- qt^ ^ Miftt ''ft^n 

M 

- 3nf«lqdlrcHiqi'Jll5H 

OHiqPl* MTM 

- 6.7-SI5ft%Rr-9.(^-l,ftft3R^) - 


- 

31|uift* MR 

- 376.38 


- 100 ft.Tn. -of^ 1 fern. TI?5k(lq<Hiri)H ^ WRT 'T^ A' FO ^ ^«TT 

nrq^irxi t 'sr^ ^rtfeq*T Ti^teNnfE afhc aT*3^‘ "m rt* fri^ -q^ 

11 


t-^<^jWU'l4lcO - -31^ iqt^ ^ 3lHw>dH af^fM 220 ^ 225, 266, 371 arfk 444 ?hTI 

^ (<6NT^d ^ ■^) ^ oj ^ ^ 

1.5 fq.fH. ^ '4' 0.5 uPdiiid ^ ^ “3^ sfh ^ -qq -4', -sit lo ft. 

ftr. ^ ■3im, ftj^ ^Tl^mi 105® qr 3f«|^ -q ^ ^ ^ ^ f;^ ^ ^ 

^q«ni qjt ^ fit .ftHiiNi '^yft 122® #ni 

qqrsf A' -^^qfm 97.0 qftvm #rfti 

<4Tf^ 3Tq?[5qf ^ arf^WT ^ IRFR ^ : 

^i^r-iqi XC^l (as As) aqftRiciq 5 Mm q% m3 

^ qM (as Pb) aqftqmq 20 Mm qM ?m3 


['TFT III—4] 


'TTTcT ^ : 'SraNTFn 


269 


10. 4 31R 

WTR1 ^ 

■4^ 

3TT^ ^ 0.1 yi^vra («n./3n.) ^ tn 

V\ ^44>I4> TR. (1975) 

<idij,yid1 
arr^nf^ 'tr 
R lc^^cfT 

wnit TfTT^ ■^* ar^^arf ^ ar^ #Tt 


f TIS ^‘. 4 4il#T 


- 'W 4 3TR 

- # ant 7. 

^ 1^, it^. ^ u i 124 

- ?IRT 

- U 16255 

- h^i’Ih,'^ 

- |.(4.'R^-l. ’^fa^^ )-2.^«i^-6-8. ap^T^ 

ca^l 

- 605 

- -31^ ■^‘ ■^' ar^ 1^:^ 


TRRtift 

xilf^ 4 anr ^ ^ 




so. Tl. 

1. 

___—- 

^ 2 ^ ^ 105 ± 10 «TfiT^a j^oq4R jiPn^fR, 

85 

2. 

135 mft FT «afF ?[5qiTH FfiRTF arf^RTF a?k TT^fe^F ^ 

aifFoqFF ekrlUl^ alk F<r^4 sJSFFH Mpci^fd, arfe^itTF 

18 

3. 

■sTcT- arfF^ F^«f, 5 ;o 4HH ylcRra arftRffFF 

0.2 

4. 

t^T yfd^ld arfF^^ 

0.2 

5. 

<'»i4j, mRfho arf^^vdF 

1.0 

6. 

FGTFT, j;o 4FTF yfdVTF arfF^KR 

0.5 

7. 

TftFT, tF.Tn./f^.Tn. 

10 

8. 

an^ft^, iF.in./fe-in. 

3 

9. 

Fi^ «ni Rm/f^T-FT. 

40 


11 . «*>IMfaftl : 

■RTRT^ ^ 

v;^ 

an^ 'SRT 0.1 yfdvid (m/an.) '^it^ if 
tn 

TRIT^Tf^ FTF 

Tj^n^yrat 
anuiHf^ FR 


- TTtant-F^ 3, ^-122 

- 

- (1956)-U 14720 

- 

- l.(4.-H^-l.‘^«ft#»f^)-2.'^F8Tt^-4^ ^rMilPiqi ap^ 

- 502.44 
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to, «ft WR ^ ■q^TTt, 


rnHrdffeld Tit ^ go T^tOT, :- 

«K«n 


o>. 

cT^ 


1. 

^ 2 0^ ^ RtO 105 T 1 tf2t^^ g^ 07 wtfoo sJ^OOF OfOTTO, ‘^gOTO 

87 

2 

135 feot 07 ^ ^ jlo4HM OfimcT StPoOkTO 3fi7 TTtfeOO ^ 

FO 3?roso00 OdkfT^ ^ TIF^ ^500R OfO?liT, 37f00KT0 

13 

3. 

OcT- 3lfo^ O0 t 4, SoiiMH Of^ 3TrO0>0O 

0.2 

4. 

TTOtf^ t07 fdtch^ui oRmO 37fO0FO 

0.2 

5. 

^ tOOT, sJoOOH Ofd^ld SfPqebdH 

1.0 

6. 

TOO) O^O), 0®0OR OfrRTO 3Tf«I0)OO 

0.5 

7. 

TfrOT, 1o.m/%.OT. 

10 

8. 

3Il4Pich, fo.Tn./f^.OT, 

3 

9. 

OT^ org fo.7n./%.Tn. 

40 


12 . T3TSr TO - f4Plftf4 ^ '^WT 

• rs rN rs ♦ 

TO lqi*llHld<4l 


^ ogoort alk/or gjor woot Trf^ fo #' ^ 

fof^ OT005Y ^ argr^ ^ 3?^ o? ^ra!* 4* to forrr^ ^ t^ jmoIo f^ ^ ^ i 

ofn^ 3^ wio1c»)i<4i it Ti^i 

to fqr'ifHdl ^ or 0T3^ T^* ^ ^1 W5T r^rdi^rdO l ’ fo^ 3 ^ 

ITOOR ^/fo^TRfto orf ^ gfoogoo ^ ^ g^ #Tti ^ r^rdl^rdT i OTT^ ^ goo ^1 

to, fofof^fW ^ -^ooto oft ^ ^ c^ inoo^‘ ^ 3Tg??T rnH^feid 

ogoott or gTO> ^ooot sig^iTO - 

1. 

2 . lOra WOFO cTO’O 

3. Otot 

4. i=W4M ot^T?^ 

5. ^ RfO fN 

6. Tft^OO TfF^ 

7. aicfR-^) 3TT^ 

8. 'dlo^td 

9. y) Pm did T d r jo>ld 

10. og gfoPc’^b 3RRr 

11. TTRfsRRT 

12. OI§rcL<t. 3ili^ 
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13. 3?It cFRf^ 

14. ^«hiW 

15. snrtppm. ^)fe4H ^ mUPvn*! 

16. 

17. 

18. 

19. ■5T?«ii^ im 

20. 

21. tM, ^ its ^ 

22 . 


24. "iri^ 

25. ^lr44H sfk 3Ti#m W 

26. 3T^ 

27. 4>'^lf5R^ afk "TH 

28. 

29. 




^ siftT^ 3T5^ "STra M ^ fiTOT ■sfi fl:i«?)i0 37h Tnwt ^ 

m ! H4 >Y ^ 37^;?^ afk ^ in ^ ^ <iM^ln ■^' wnr ^Tren ^i 

■?H^‘ 3q^5n?! a^h: wml4)K4>' 

diMif in 3?^^ - in f^rnffi ln aih in ^ in Wrf^ nr fn^ ^ ^rfir^ i^ 
nfciTTn (’Ti./an.) ^ nn^i m<i4< fNPirfirdnY n^ 7f^ arr^m nr ^sYnr alk ^ 

rdPHfX i rdnr t^sin ^ ^ i^ am nr ^ it n^ ^ "ntm ^ itnr ■?t‘nti 


(ni) ^ 


(ig) 


+ 15 ut^mn 
- 5 yfd5fld 


7.5 yfdVId 


aiT^jCT ^ ^ftnrn nt^ ‘4* f^ff^ arpnr ifnt :- 

wmft 


31VX«5H1 "% t^lnn^ 


?F. 


3ifndn n?ai, ^snnR yfiwra (^i^ aimn n^) 
ft.m/%.nT., air%i4)dn 
3i i ^Pi4> , fn.m/f^.m aiii<«hdM 
nnt «n3 Rm/f^.nr. aijiwnn 
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^ ^ TITO, aik sfHwt, Tj^TOT, TOfoT9r»r, g i ?4U i 4-i , Ttird4i r $fal^<*i , ^d%ra 

^I^4Ui4h, 2.^«ITO^ Td^ ^TsfteTFT, T^-4 ( ^Wh^ ) -qi ^ 4^ ^TOH | $4 ^ ^ 4*111 

^ d -qr fir^ ^ 4)lddi< tsrf sm ^ ijsqqR (t?t?/i^) ^ Tn^ 4 43 rt ^ Iqftfir 

3TTs[dT ^ 31TOR TJ^ 4*TT 3i|iT, ^«llf^, ^ W t’ 4 3TTOR 4*n 4l ^ SRI 

TJ^ 4+15 3rfcRTO 4 4?R 4*1TI V] 3fk fq f^Hldfad 34w4f 4t 4 T^d ^ 3TOfq^ :- 


5F. 4 

73^ 

34^ 

1 . 

■5!^- 3d4^ q^d, ^rsquH qf^ 

1.0 

z 

TO! (As), qfq qq ^roi 4 qm 

3.0 

3 . 

4qr, TOT (Pb), qi^ qq ctts 4 qm 

to 


13. 


^^41di dtdT 4t acn?TOT Tn41 4 t ^ gpn (4^) wi4 

t ?^d^ ^ fq ^ ^f4q 4 # Tsndt 

t\ ^q41di 4dT 44 ^rfSm t, - 

qm - ^qdOd i 4^ 

qqfq - 4311^. 4^ 'sra, T^qjdt 4 4^ 4 i 4^ 

-dH+ldi q.q>4u.q> 

4 - 4di 


t\J^ - (1956)“4. 42900 

w4qq» qro - -Sl^difeqq 4 (4.) *^.4^ 4. 4I<rM>|jM)d ~4ft^ 

(-4fq^) - [-4.(T?q.4^-3. TOr4mTO#!^)-4^- 
(1.) 44^^4.^Rqf- -2, 5. fA i^qrii^erHI^I^fdHlH 


Wf^ W - 4 

3IT44p m - 792.86 

TOi«TTOq 34^' - q^d 44 tor 4 4 4%q 34 i«t 4 31^?^ 4qi, 3T«ifd- 
tiq4 > w i 4^ 4 ^ wt4 


wn _ a4yr 

1. 2 4^ 4 1051 1 ddlOs qr to: 4fftf4?f s^^qroq qfd?rd, •^Hdq 85 

z 135 fedt 4445 to: to ^ 4t 4feTOT tot^ 4^4 ^qqq 15 

SlsqqR qf^, 3rf4qTOq 

3. TJTd- 3d4dq TOld, s^oqHH qfdTRT 3Tf4qTOq 0.2 

4. d^lPcrid fqTO)4q qf^ 3ri4qTOq 0.2 

5 . dhq T^, s^oqqiH yfdvid arteTOT 3 

6. qcqro, qf^ arteror 

(qi) 4, - 4=3jcTtFT?5 add^roq 1.5 

(73) x^.qq. 4d^-44d-4qrnfq-3.TOcqnte 4^, addqroq 0.3 


I ■ I 






4] 


qror ^ : sRiwRot 
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IBLlt ___ 

(^) ii^HH ^ Tifiwm, arftns^ 

7. ^ ^ (^ ^ ^ ^m/PRm 3ll^W»!R 

1iim/fe.in. 

lH.iii/%.in. 

- sFtem, 

: TRPf TTO^, **4wX*<* 5 i^Wi4h ^ 


31^ 

5 


40 

10 


3 

SO 


14* tIN : 

^f»TH #1 ^ ” 3 ^ 3 ir^ t ^ ^ ”5^ wn (^) «»swft t X^ vi 


T?»TO ^ ^ ^rf*Rr t, 3l«rf?l^ :- 


«I*H*<I ^ 

- T|>RZ #! 


- ifM. ^ liN 3, T^ ^ ifrr •«. 3, '<H>tflH.'4>i 

M 


V\ 

- ^ 

tn 

- (1975)-^- 42053 

- 4l^4llfe4H 4 (4.) 

- (-4.(T5^.T?f<^PT-2. 

Ilr^-4t4dd -2, 5.«l$4dl ^«wi«i§Md) 


Tjai^qpft ^ 


*1R 

- 808.86 

srtw* 

- wl ^ ^ Mu ^ 3(t5i^ #n, 


ii»if< ^ tiK«n 

Tff. TOnr 

31^ 


1. 2 ^ ^ 105 5 1 ^ Tf#l?T R«<Hn ^f?nicf, 

2. 135 feft ^ ^ 3(flT ■^nrZ ^ 4 g#TT55 

$;o4hh yni?!w, 3ify4)dH 

3. 31^n?nT fioMMH 3lf^ <Hf^4>d*T 

4. «4lf^<l ^«1T fH«*b«|0Mlld?Ttl 3lf^WT 

5. ^ t^, siotIHH yfdVId 

6. ^ ^ 'SrqFff ^ WJ ^ "SFr^f^ 3nfi?91 ; 

(^) •^mSTFP 2., 3., 4. 4>Tf^ ^ ^f#T ^tr^lPH^ ■?n^ R°^MH Mfa^tm, 3lf^l«f>?m 

(^) ^31T^ 3. 3flT 4. 15tf% #3ftH W?rri^ ^ -4 3jf^, 3#1W7 

(IT) 2. y>Ti^el -5 #3ft^ ^c^l(H'+i X?J^, ^STOPT ■^’ irfTTTftT, adf^^TcPT 


85 

13 

0.2 

0,2 


l.O 


0.5 

0.3 

0.5 


(^) <o^MH '^' «fd?fltl, 3lf«RPm 

(^g) aprap^ii^^ T^qi?^ ^ ^ wiftm) ro*»hii 4 3rf^, 3;Tf^WT 


5.0 

aoi 


4110 GI/10—35 
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Ifi Tf. ■plflfPJT 

ai^ 

7. 1r.33T,/%.TII. 

10 

& 3n^fw, ft.m/f^.w. 

3 

9. ^.TIT./%.Tn. 3Tfq^dM 

50 

10 w 1^.in./f^.in. atffei^dH 

ciyr 

11. ’nfl «i?3 ft.in./%.m difii4>6H 

40 




15. TftHT w T^P^lltfSpw - -gm ^ 5 ^ 

1955^^^. 26. 

02 ^ ^ 313?^) 3?r?^ ^ %?n Tsnm ti 

TRTPlf^^- ^ ^ ^TTWf - 6,TT?^^-5 

^T*1HT«Nr “ ^ “R««qHleil 104, ^ "qt^ ■??*. 6, (TW)> 

U (irnH) 


(1) tq ^ 1W 1PT liifSRi^f ^ Wft 2 ^ 31^ 

^1 


(2) 


vKi^^K 17 "aflivw 3r^ 

(3) 

t^^hT'imm air4«!55 ^ 

83 gTffa^ 

(4) 

W^-HKdltjJ^ ^ aRTgf^ 

44 qfiwci ^ arqf^ 

(5) 


2.0 uftuild 1^ 3^qfiiqj 


^ci”i ^ "^Kq 


(6) 

^l4r44j qqisf 3Tf^) 

0.5 3if^ ^ arrfgt^ 

(7) 

^ ^■) 

10 ^ 3RfW 

(8) 

3Tr^te (xri^ ^ ^ -4*) 

3 ^ 3Hftiq> 


^ ^ 31^ f ^rdOa ^ 313^ 3T«^f3^ .- 

• ^^41-11 (^iNkT T^^Hirnqq ^T?^3IT^RT?¥) TT^TT 7f«T :gn^ ^ 

t P4«4 3?r!f77j^ TJ^^hIPH^H ^T^30«HII44 X 3^) f I 

ifs) ftrf^ - ?T|^3?T^?n55) ^ itm 

3T«rf?T:- 


(i) '»iKiai qr ^r^PiMdf 

1 qm 25 1q.#. -m torq* afir 


i^wqq q^‘t w{\ jsq ^ 


qrq "^qRTtq ^Viit 

(ii) ^fter (^ ^ ^■) 

10 ^ ^qqfferqr 

(iii) sn^Plch (qT:rq ^ i() 

1 ^ arqffeRf 

(iv) qqfd (■^qjft ^■) 

I qtqtqq anfqqj 

(v) q^^q^fqqq (WT^3^^) 

50 qPivifi srqftiqr 

t( 3Tf^ ^1 ^ 

^ 3.5 ^ 9.0 ^.T^q. 3lMq f f%cl 

^ qm cTcq WT^ f fSRT^ F^1?Tq? qtf^ i‘\ 


[m 111—^^ 4] 




275 


sftxm 7 

w yf^«i afiT 

7.1 : ebfriM^ ^ - 

7,1.1 

'TPT 4.7 ^ ^ ^ ^ ^ Iwt’ "^n -STr^Cf^ ^ ^rT 'PtrM^ 

^ fcf*^ ^R^- 

(1) ^ ^ ^ 3{lcCdcb 1^ t ^ ^ ^ 25 ^ ^ i; 

(2) \*T 'W 

(3) "Eft, f^ra^' ^ ’'Rr«f terai w i ■^ft anr^fei ^ ^ ^ ^ 1%=FT?n t; 

(4) PiKtiifwa) '*R3fHT 

( 5 ) 13T?I ^ ^ ^ ^ ^ airfM^ Oiy ^ ; 

(6) cH^hRi f^RI^ ^ '»i)| 31^ M'rl^ fH<ni*ll 

(7) fSTR^’ ^ rc|>j| | <fl^ Wf ^Nf^d i; 

( 8 ) <+iWH 1 ^ WRt alk f^fRft 3RT ^ f^fOT; 

(9) ^ ^ ^ rn^ftd ^ 1m ^ f^ W t; 

( 10) ^ 3|«Tn7 5 ■^‘ ■?1T ^ fiRT^’ ^ 

FF18^ 'HrtMfdd t ^ •^’ tj^: FF! W ^ ti 

Fi^ wmi, TFsm T^’ 3TfeRj^ ?m ^ f^-q rdWRtjTTff mri M 1W^‘ ^ 4' 

yc^Ji ^ TT^^i 

FT^ ■^F 3?h f^f^ff^PTR 7.1.1( 8 ) ^ M,cf)|^d Tirra ^ FH f^fwi ^ ^ ^ TTTO F^nti 

TR^ -ZRr vft % f^PlilM 7.1,1( 8 ) ^ ^rarf T? I ^'<dlMV< ^ i^' 10 tF -^ffTe 37ft?WiT 

RF^ 3T5WF t, "^cT FO cTJFiT^ ^ FIF^ ^ ^ FTtOT WT 5 

eftzT ^ 5 fF.fh. ^ (HTTTFF ^ Wm iTnn ^ W?TF Fl^ll^^FTFF 

FH yPdVId (^/31FT?B) ^ WeT WF ^ Frft (250: 25 ^■. "Rt.) fF^FF^, ^ te? ^ 

^ ( 70” ^’.-800” '^’.) ■^' ■^’ fFcFFR FF FFT tt 4 %zn ^FFITn ^ F^ FTF^TFFTFF 3TFFFf«1F 

F F^ ^ 3^ ■'^FF ^ F F^ Ffm FFT FryT^TF^ Feft 71^ FIFI FTF (iN^TtF FTFF FTF) F7 

FTR^ F^ 2.5 FF^ 110“ ^’. - 115“ a. ■4' fFfFFfFF Fn^ tl 

F^ FF ^ % PfPi^M 7.1.1( 5 y^' FIFt^F ^ ^ F FI F f d ^ 3lfFfF?rF ^ IFRI ddfMfd ^ ^ ?F 
FIFi^ T^, ftfI- 

(F;) 37Mtf90n ■^' fF^ F^ Iftf) isra FF^FfF ^ FF FR ^ 3T^FR 3rj4TF 20 ypd^id ^ FF1 
F F^; 3ik 

(IF) IFRI FFFlfF ^ StTfIFOT FF WFF FT ^f%F 3^ fFFTF FTTF mFFT ^ HHiRdi 3TT^ 
fFFTF (FF^, WqfF ^ sfk fT^TiraF) FRT FT fFFTF ^ FTpFfTF Ff^ FT|^ FT MfF 
•^' arf viFi T'^ ' ?TTT FT TT^ ^ fFFTO ^ FT F^ fFFFF FPi, PdrfgF 3^ FFFTfF ^ MPi^l^HI 
3TF^ WipMd TRF FFFTTTt Pdn^d ylq4 FT ^iFtF 3ftT fFf^ FFFTT^ IrTcTFF/TfTFRf FF IRT FT F^F^F 

3frT TT3F FTFTR ^ MpwFFi dMsRHT 5TF, Ft?I FTi; fjRFH FT7 15 i%.Tn. 37pFFT F 

it, aifFFT^ ym>JH ^ 3TKTt=T ^ fm m Tt PdPdFM)' ■^‘ FFT 37fFFTfFF fPfFT ^ 

rtf fFRTT FTTcTT it F 3ftT 

(F) 3Tr F ftTyq '4' TIFlF FTi TFT?I ^ Fit cWlPddl, FT PFPdF*^' 5TTT tFfFT ^pPlF FPTF^' 

ST^'^F ^ I 
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WT 7.2 ^ 3m 4)^I TT PuJim : 

7.2.1 


^ oS(f^ ^ ?[Kt^ -aft TI^ ftfiTiT 

^ -qj fsra^q ^ TT ^ TT 

^ Tq^ ^ -qi ^ ^ivifqci irot lara ^ ^ ^ i^’ Trfbr ^ 

3TT^ '^' «^Mi :* 

(T>) ^ (c^t«TTH t)ti|§q>H) 3|^ dcMK, 

(7^) ^ 3^ 

(T) ^lITt ^ 3TTZT (^f^ 3^tT Tc^K, 

(^) ^ (^«177I ^ZF^) ^ (i(tm T^r<r«iHM) ^ ^ ^ 

^7T7t ^ (^fsiTTI ^ ^ (TT^TIT ^ flFTft SFq qicl ^ 

(^) ^ C^eTTTI <^ci§q«) 37RI ^ ^ (TftTR 1!.r<f<iHH) sm ^qi f^Tlt 31^ 311^ qq 

7TP=R^, 



Wfci|c*><U| 

- ^ qRdtq qTqT3if -4“ ^qr ^ ^numl qqqi t’ :- 

1. 

3RTfqqr 

c^l 

1 

qq^ 

liTTTt, rqhl, q^t 

3. 

1^ 

^«i0, rqkl, TT^, q^l 

4. 

3iM 

rqq>lci‘i "^l 

5. 


cifqi 

6. 

1?^ 

^qrt, qrqr, qjwd, qiTIR, f^, q^^. wt, qRTRt, qiTTtTt, dqfr, 



tcRTT, tq^rt, qjTiki 

7. 

qqq¥ 

^ci, ^^0 ^cii 

8. 

q?iqidH 

cii^O, qi^j^ 

9. 

fl% 

m} 

10. 

H<l<iil 

qqtt, gqq. 7 ^, «iciOdl qit w, cTt^i 

11. 

Tfeqi 

■^Tiq, ^TRt, liqRt qrdi 

12. 

qq^qt 

THrqi 

13. 

H'»1l«t) 

■^TH, qrq, q^fer, qq^ir, qiqri 

14. 

TTTfq 

TTfeqq, fq^qti 

15. 


qtq 

16 


rlHcMl 


HI*i 7.3 : ct>[aMq 3 <mi^* fqmq TT yfrl^F^ 3ftT 


ftrf^nUT 7.3.1 : oPiMi ^ ^ TSPI^ ik l^aqPT TT ; 

q5^ Tira qq, -qt Tqfq^ ^ ^Tqc^PMd t, t^diq qq ^ ^ qq fqcUTT ■qR! 

^ PqPiqHT 3ih 3TSTTq 5 3ifqq7f«T?r TRqjP ^ 3i5?nT 37^5^1 tW -sqm f, fqqrq ^tqr qi ^ 

%R y-wipHa qr 3TfVfq;f^ qr f^Tft *ft q#T ^ 3iqtq iqgiq ^ qqt^ ^ IcP^ 3Tq^ qfTTR q^* T^qii 


I I 



iw\ in— 
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WraiT 7.3.2 : -mtfkm aftr ^ frf^rr: 

^)Tf^ afk ‘>7^ 1^ ^ 3TT«TPfi’ ^ ^ 

Wm 7.3.3 • 

^ onf^ 1^ ^ ^ ^ TI ^ ^ ^ 1t"^TT ^ ^ ^ tem 

m 'T?^” 715^ -^n ^ TT^, f^, ^ ^ ^ ^ ^ ii 

7.3.4 : "Sm^ ^ ^ ^ ^ 1^ IpiPWJT t : 

Taro <icM i 4 '4* «y«i«i>T ^ 4* <i4t^ Pi=hl<^)'i ^ <iH*<Vi n»>4} 

ftp imr 7,3.5 : ^J»H¥ ^ ^ ^rai#5 % ^ TRfr»T ^ ufrl^ : 

^ 4t 44 TP#’ ^ # ?rT| 4 ^?mr^ 4 w ^4tf^ 4^? ^ ^ ^ ^ 

4 WT? ^ f ■^‘ -zn ^ m*pfTm ^ ^fi#T ^ 4t ^4^ ^ 3i4h 

^ ■54tiR ^ f#i 3crT4 4 ^ T^i 

7.3.6 : ^ Wff 34 t ; 

^ w sk ^ #4 3f4 4tti, -ofTsi 4^ 34 t 44 # 4 «i 

?n4 T?vcl ^ 44 t #7 4# 44l 4 4.4.5(44) 4 ^«TT <JH'4f^ #5F! 

tilnun ^ 3 i4N wr n^fHHN H«f(i # 4 3PTf44f» 3p4t4ci ^ ^t^ttti 

fijpljm 7.3.7 ; "qV ^qr McKSH Trf^WJT ^ fil?F?I % 1#^ ^ qfrT^^T ; 

4t ■*TT # f49r>T ^ 3^k 44 “^4 4fn, # 

{1) 4t ^ M44aH ^ ^ 4 ^ Tpn 4, "RT 

(2) f^ra4' 4 ht 4h ■PT w #w4#r ^ f # 4t ^ Tift^ ^ ^ ^ i, 

qj#! -m 1^ # 31#^ # 1#^ ^ 1^ ^ ^4 # f¥4t^ 4 ^ ^ 4 5 r4t ^ 3itt^ 

4 *1^ <.<^^; 

■qt^ Tiiff ^ ^ urdPq^ f4roT 1%# ^ara ”^^14 # 4^ ftro; t 4^ #^9 fi 

44 ^ra w4 # 4^ i\ “anr^i 

{HiHm 7.3.8 

(1) -3^ 4t 1^ra4 ^ m t 3ffr#^"40'^ 4. f44^'q3T q^q ^ f#i; ^^4 

qppp qjT 4 # -3^ 4^ # f#?, 4t an faaia ar 4tRaJT^ ^ ^rram w i, w 

^ 4 ^rarq 44 i <a) TTFT ^^iM Ta»* # 4t^ # 3T#q ^ ^r^qqr q^i 

qT^4?7T 4t -(i) ^ affi^pq # #?# ^ wi q7 344aJ 4 344ar 4 Hp^inq # tp^t 

4 ■^3n 4aT an a4T (ii) «b-qi<«H4 (1^^ 34 t4p ter^qr 4t i) "km an4 4 qrah farm an 

^«4'qii 

(2) 4^ *^nw aft - 

(i) 44 4t an ftiPnm 7 . 3.8 (i) 4 laPnf^ 41n 4 laara aFTnr t, 3l4 

(ii) 4^ <P'^cHiH(t (f^R# #rfn 143i?aT 4t 1^) an, fara^a aRnr t faR?^ ItaR a># 4 44 4) an q#n 
toi airai t, TOa ‘^’ aftf^ * 71 ' 4 atann ^am qa wi 4qT ara a? a^afnaa aft am 47 # 
3 i 4 tq ^ 3 ^ian (av<^qui # 4nT t sfk arfaf^ a^ am 40 # ^awta an am^ att arar 
"094 a# #ni ait 4t 4nTi 
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t ^ 4^lRd %R ^ ^ ^ t ?ft ^ ^ ^ 3nMWf 

WtTTjj % ^ -3^1 ^ ■5T?f ^ ^ ^ ^fd<dl ^ TIH^* ^ 

Wm 7,3.9 ; 3?^ 3f^ Mf^wifl «Fn?f ^ ^ ^ f^TiBr TIT finfm : 

f^, 3WT mEv^IhI BTTTR T^ TTTW ^ ^ 

^ fhxj fsrPrf^ -iTH^ f ^ ^ tie<44 shtthT t^‘ #gT ■^n^mi w ^ f^ ^ ^ ^ f^arr? 

arr c^ %tit ^mj^nr tu ^ %r 7T«nf9a %Tn wn 

HH«h ?rr^ ^^1 

7.3,10 : ^dWfrT ^ ajf^T TO ^ <^«r(V4 '3THW : 

(1) '=N ^ Tf^ •^‘ f^PdR^i ^ taft ^HfMPd ^Tp^TirTp^j-^^Tp igfiTgf ^rq^ aJT ■3?qT^' 

^ farfrqH t^ar vjiii^m 3 Fto twiR 

wqfd M ^ ^ TOqfa. ’^TfT^ ^ ^ %m ^mnn: 

(^) ■qifrq^ an ^ 

(■^) f«n^cl an ^ 

(a) ^ an 
(a) T^M'fxrO an 
('^) aitaiTR an ^ 

(a) riltnl an cici 
(u) a^3TT an tci 
(a) aaan an ^ 

(?0 ana alt Tpj^ ^ ^ 

(a) / ntftar 

(h) TTfSpEfT an ^ 

(3) ars an ^ 

(a) aiarar^ an ^ 

(a) ara^ atan ^ 

(TH) T^ra^ (an^/^) an ^ 

(a) HTT ^ #3f an ^ < 10 yPdvid aar) 

(«T) aftna an 
(a) atai^n an ^ 

(a) <t<4ti<afi an ^ 

(a) ar^ a^ itfta an ^ 

(a) Tara aatanP ^ anarf^ anrafa ^ ; 

( 2 ) faJTfl anrafa ^ it' a^ 3meirHa>< t^, ■gofraar ar Tarrsa c^ i^ arf^ a:t^ aaraf a^’ ^tnr; 


I I 


[iqiiT III— 7gTTS4]_ W ^ TT^ : 

(3) ^ W^ tn <ra; ^^ fa ^ nrfti^ sm ^ 

^ ^ ^ ^ 31:* ^ *7 ^ ^ TTfiror-n sm ftflnt * »• 

^ TTF ^ f’T^f ^1 

(4) 1^ 3R3*a ^ ^ 3i?f*3ri<^, 

^<chK ^ w1<t>rd ^ PhciimI '»ii'<’11I 

(5) ft* ^ ^^ ^^^■a^^^^ ^ ^^ 

■!i*' tfH, ^ f*rr>i ^ -m ftrarq * ftm totri -R trn ^ 'ifftn art - 

(^) Tara 13W *3 titr: siWm, 2006 (2006 ^ 34) aft 3i^ 3Rft fmf / ftlftro^' ^ 
■qar iTPT^ ^ ^ ^ 

(3S) 'TOfti 33ra I3«n aft TjFia: aiftaow * ftiftj*' ^ w ftftiftz ^ ft^ an^iH ^ ^ 
’I* ftTII ’TOl t, ftfftt ^ ftvOI W i aft <^«d ^ rTTRI 'OR f; 

Ri 3P0 3I3RI3, 3 ifti fta W, ao 003* ^ * *R5re ftR oft, ftftiR oftftsftftf -S aft ftftt ftftrc araft * fto, 

3 ianio ^ arft^ooT ^ ftftt 3§ra fti oit 43? arfoftoo * aooof ^ ^ ^ 3ft*i 

(6) filHIOOi * '3033(0 or ft*JO 

,n,- 50 ^ ^ {3,7=, (woo; 00 30*0 *00 033 . ft(, 033r3ftRra33ftia3I3I* tftooftl 4 

I 

7(rt * O^ 303* *-3030 (1) # oftra fftOOOT * 0101, 3031 303* * 33I«I (2) * oftlO W4' 
■ 3 ^ 3 , 33T3*1 * 33330 (3 ) * ftftO 3335(0 3ft3133( ^ a3fOO; O* ** : 


33(3'* 


Picii«i>h ^ '^Tt? 

'^rrer 

I^.TIT. / ftfj.TIT./ 

(tMistr) 

(igm M) 

(^) qRbfcf ^ 

5.00 


( 13 ) MRt-f?! rd«x*fSra ^ 3?r^ w 

5.00 


(71) fHtehfiSid lara anui 

10.00 


Biftq O 7.3.11 : 4>(0S1 '*3, * ftWO 03 ftrfoo : 


00031 OTO R( ftOR 01 3^ fta;0 * ftio OT^ftO fft 33010 («!**<"( aft ftr ^) a rfaftoo, (937 
(1937 00 I) aft 333* 3,0ft 0034 00 
fW>Mi 

[>iPf< TO 7.3.12 : ^ ftrw^ • 

™(or OR *0R 30 ftftotmait' 5131 fta;o oft 034* 01 ftoR * ftf4 OTOifto of( 014*. * *0 

,53, 3ftR*3JR tl *031 03 3f03^ 3iS0T 00 3?*33 ft03I OT403I O? 40 ftfto*'* OR aoofto *031 03 *030 

ftrf^nn? 7.3.13 : fliMM ^ ^ .* 

^ ^ 3 T^ A’ vim ^ ^ ^ 



280 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Part III —Sec. 4] 


TOFT ^ w PciPhR^ ^ 3 i mU1Ph4><ui ^ ^ 

Tnh. 3^ a ^)P i 4> ^rq^ ^ ^irq qn ^ ^ 

^ %ii 71^ ^ ■qi ^ vfsrft^ %qT qq 

f^rfqTm 7.3.14 : larffjf^ 7e;iT ^ ^ q^plf Vt ^ -qm ^ ^ qfrl^ : 

^ oqf^ %7ft qi[i -qj ^q^sifq qq f^q+l qi^Pti* 4ii<«iT ^ ^ qf fqqrq q^' qrtqi qr 

fqq^ ^ ^imfqcT qqief qrt tqR qR^ 4* ^ 4’ qq^T '^' q?tqTI 

l^f^rqq 7.5.15 : ^ ^ IwfqH fq^ 4MqtI : 

(I) qrP^TqRTn qj^ q?qTq^' q^ ■^qq ^Tqr^Tflq qqi^ qr qftf f^«R cRit^ qr 3Tq^q TMqq 

fH?T ^ qq^ qft TTf^ 

^ W^ 3 q^qq, qfq Tqqq q? ttri^h i\ qnqr t ^ t^' ^ ^ qqiq ^ 

qr q^ ^ %q ^ qr^r srrqTqqr f. aq^ -gro qq ^ ar^ qf^rq arqfq ^ %q s^ 

^ fqqr^ qr ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 

aq^ T^' fqfiR^ qft tWqq -qf^ q7 90 Rqf ^ aipqqr i: %i7 

qqcfq ^ tqri qF Wqq qnr^ ^ iqra aq^pq qft fqiqfHfeq qiqt’ qft ^qrq i^’ rsfit qrfFq : 

(i) T^' ^ ^ qqqt^qqi; 

(ii) ^ ■^‘ Riqrqii wm ^ qsq ^ qft qfq; 

(iii) ^ ^q ■^* ^rtfeq qR^ itt TrM ^ qisitH^I ^ ^ attr 7 T^ q q^H qft a 9 c> 1 «q qT; 

(iv) MPqq ITT^ ^ TRqrfqq qsj 3lt7 7^ ^ 3rqTFf ^ qRqT qF^; a^tr 

(v) ^ ^ qqrq qt qqiTi ^ -gqnq qft^ apq qmi 

f^qq 7.3.16 ; fqqjq aftr arjpftq qft : 

1. qftf ^ oqf^ qftq^- :^' fs[^ Tj^*} qFRfRT, q q^ Tli qj^ f , qtf qftdH I ^H 

qsR^ q^ qR^qj, feq ^ qi^‘ vim qr qqqq f^q arprq q^’ qrtqr : 

q75 qqf^ qft qfii qt qqr qq ar^^lP^d qt^qftzqif^' qt fM qt qftqqmt aipqfqqq, l%8 
(1968 qn 46) ^ aqeftq ^ ^ qq f'l 

TWtqRTJT ; Tqf^ ^ qqtqq ^ ‘qfteqTTft” qq q^ 37&f t qt qqqq qffeqmt aifqf^, 
1968 (1968 qq 46) i tl 

2. qft^ oqf^ fq^ft' qiP«i(^=t, 7«TTqq' i i^rqqrq aftr qj^dO i q^qq T^rrfeqj qR^art' i isrra qq qq qqr 
q qt tqqrq q^tqi q ^ qiMqT qqr % wihm aftr q><id(l qr^a^' -4' ir^qq 9 ri i r^q^ TTwt tt fqfqqMt * 

q RP-iRti eHt ^iPfdq» ^ arj^ q^‘ f i 

TWtqRTiT : R^pHMq 7.3.16( 2 )^ qqtqq ^ 'qif^ql^ 3Tfq^ t %7Tt ^ RR 7t qm qjt^ 

■^qi^Tqm ^/fiRTqq oqf^ ^ zn ^ 7RqqTt/aT^^ wm qrfqqRrrf ^ zn %7ft 

tWRcf/TpirFTt^ fqqqq m q^TTRl qr TFT t/ Uqq qi TFT i, qt T^T?! qq qR^ zn ^ ^TTqR 

Ip dqr ^an 

3. qqf^ TTT^ qqqr qq qqrq qj^ qrfdfq^ fd^TT^ (qq^t^) ( 14 iv, qqrq 

100 t^.qr./rnr’ ^-jt'^rrrrqi qr tql^ ( 2 i aftT 42 ) iP qqr tqfqfe ht 

Ftqri 

4. qqq^ qr cftF qqfdq TOHi-q qqqr qq, fqrr^ qfq^qrqj tqqrq o^qq 'tqtvii ip tqrqr qr^TTi fqrr ft 
f^rf^rqq 4 . 4 , 5 ( 20) i' q^r P^PhRm cPq^ qrqr Ftqri 

5. T^qftrr trrrq fwvi 40 qm utq qq ^ arfqqr TrrqR FTqarrqTnFF f, ^qn ip^ i ^ 
W137TT fqn qr Iqfqqq 4.4.5 (22) i qq fqfH^viij,tiH ?Pqd wnrqr qTqqTi 




[Wl III—^^4] 


Tirol ^ tfjRsi : aroitiron 
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6. Tiroft ^ ^rwT f^ ^ ^ ^ 

aifk 3 rt^ 3iT«nft^ -strut -siisk ^ fM^roN, l^sin *teron "^it Pem. y4.^ ■^rt^TTi 

7. Tmfm -R^ \«i, Tf^ TOfm ^ ^ 3ftT 

THTOl: Tr^fnT'irgfRT TRTPni ^ TTRcftri ^ITTF TTWH 1RTFR ^ fT^m ^ ^ ‘SnT’Tnt 

8. H l $^m l ^a^4 ^ -JTarft?! W ^ ^ (^) ^ ^ ^ 4.4.5(33) w ^ 

TRIT 

9. "sqf^ 9U1 h^«W 3ira 3?k yltOnii^d ^ ^ W»Mi'r>T ^ ^ Tc^g ^ ^ 

gft ^ ?RT<i -4* ^ ^»tnT, 3Fg«n ^*1 

10. ’ft 4 t q ^ aftg f ^ FTft ft ft=FT ftiftt ^ TTM ^ ^IT ^ ^ftr 

m Mf<4»t< ^ ■cl«IT ■3TT ft* Wnm 4.4.5( )19 ft’ W fgftlfe fttw ^ WW itR\\ 

11. gft^ ftt ^*lftsRT TTK ft* 500 Uro ft 3ff^ g>T ftg> ^ ft 31^811 ^ sftr 

ft* fg?F^ gft ^ .«*)4^cK!Hft ^ tM ^ ^ ®R| ■ 5 ^ 1 ^ srrarft ft v^\ 

; ftrf^ 7.3.16 (11)^ 7#sift* Tft 1^ '^FqN^ ” ft #ft 3ftT 

aftr T^«j?7| TTO iT«TT «ioid^ro aTfftftn 

12. Tiftt i§rm ft#* # Iftgni Hift^ifi ^ ft?f #, # gr#, srtt^ ^ ^ ^ ^ 

-jTTftW # t#?; l^gRi ^53^ 3ft Tfjrft mRwsth l^fRT ■^rn^nri ftft ft# ’r ftrPRnr 4.4.2 ft’ 

fttgr^n ^TTT^ 

13. TrffcRf^m m%i ft# ^ 33 # mm ft’ ftF^n wni iw ftft ftt^ ■>tt^ ft^* 

ft* f%3n ^m^TTT f^Rgn tir 15 t^.xn. ft h ftti ?twt ftRFi #N«n»T ft* gftN ’r ft^ # Tiroroi 3 ^^ 

ft # ^IT^ #N» ftgRT ‘TTW^ ^rro ft?T* # ft* ^PTTTI 

^ fftan 3ir fggRi # 1#^ twtht RiPi4*i 4,4.2 f^Pi^nY # aRg c^4d aiftyraft # sifftfw # Tq^# 

# ai^RR #w itm TR vpn^ Tnrm ^ mPR gft qRi#ti 

14. Tf^ #T ^T>r^4»K<» wrftH ^ ftrarg ^ ftft #ftT ^ ft^ ft’ %3n hitro ’tr 500 iitr 

■ft aifsigr R ^ #T "RK ftrn ftg?i thrift* ift aqftH aiftfi^ t*t aftr ■^^fftgnraF tft^fni; # 

ylMwii ^ ftti 

15 . Tfte gjTiift ft* Prm nftf 1^ W!^ 1 iw soOTrmft^Rrfftg?^^ ft^’ ft 

^ITWI ^ 'm^* TO # TITO 31^ ftB3qi ^ilTl ^iy# ^ ^ 3IT fftgRT 

# y^JM i MH i FI PRRft# 31#^ 3RT #*RT ^Rfift g»t 3rtw# ^ aftftf^ ftrfWr 4.4.2 ^ # ai^pm 

#w ■qr Tpngf vmrr # 3?#^ ft ^ TO*fti 

16. #^5qf^T^^t^#hnRTOft 3ipq^^fft^ (T^iT#f^) gn f^ ^ #t 

ft* ftl gj#I, 3fRRlT ^*i 

17. #i RRift 3 |»t ftigrq ftg> ^ ft’ ^ 3 t^«it 

7.3.16( 17 )# ^ ft #T ‘^ift RRlft' 31131 5.9 ft’ t^lflf^ wft 

aftr Tift TTOtft 3ifftftiT fti 

18. ^ ft ftgR ^ 3Tq ^ 3R TOl’ TTrff573T ^ ft aft^ Pm ^HWI 

19. ’IRlftg 'RTO TTWT THROH ^ 3TftN ^ ft^j ^ ^ P^PHnNl, f^WRi IJT 

ftRFRl 3R#T HlfT *i»Y*n I 

20. RRlftg RTO ftWT 3R1FR ^ 3T#3! # ftFRRl TO ^ faiPTR^Jl, ^ tg^Rl 


4110 GI/10—36 
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7.3,16 ( 20 ) ^ 'SPfhH ^ STf^oqPcKi ^ 31*1 el mi ^ 

3TKIFI 5.9,7 tl 

21. 35^ f^rfWT 4.4.5 (24,25,26,28 3f[t 29) ‘4* ^ ^ Traf 3^k dMi-l 3ft 3T^?lT3lt 

^ ^ ftT3T3 %Tft ^ ms w«f 33 ^3j3 3^' 3Jt3T f^RT^' FT^* f3f333t‘ ^ 31*ft3 3^33137 fiRT3T 

'Jll'll 31^^13 ^1 

22. falltild TSrrcr t3?R3 f3Rf»m ma ^ 3ft 3^ 313^311 ^ ft f33T3 HtiMi 

3PTFI f3^ ^ 3T f3sb3 ^ '’^137 3R^ ^ 31 f3353 ^ 1^ 33?f3 3T f33r3 ^ f^ ’T5R3rT3 

^ faifj m ma ¥533 ^ 3 r^ 3 ft wmt 3n ■51331 f3f333 4 . 4.4 ^ 3R^ 3ltT ^3^ 

3 ft 3T4^3lt’ 3^ 31 ^?ni ft3TI 


31B3T3 8 

3nf^ afhr awftF? 

3Fr 8.1 : 3T1J^ 
f^ffN33 8.1.1 

( 1) VfK?Tt3 ^33 3ft3 ^ TtftUTF '4’ 3f% lllT33f "4* 33 ^33>T 131?! ■333t3 1^ 3T3;, dr«H3 3^ 3R3t3 

^13 ^ ftftrirff fqEiR'x: lft31 ^ 3^ «1T^ 3fT 'St’tl 

(2) [M^3 8.1.1( 1 ) ^'333«lt' ^ ^ 3t ft^ 3ft HTT3t ^ Tcf^ (2) 13ra 3ft 1Wt URTlft 
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0.01 (^ ^ an«TR TR) 


0.05 (f^d4>I Rf??T ^ 3TT«TR 
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tm 3fk 

0.05 (Tjci ^ ^ 3n«m) 



alk ^ 3?^ 

0.01 (^ ^ ■^) 

54. 

(Tpte 31 !<+h1^-1 31^ 

yi^iw 

0.05 




0.01 


TffTT f3r%‘ Xfi^ ^ ^ 3TfM«H<W 

<dHI<i< 

0.10 


w t) 

3PT «r«wi^i 

0.05 




0.05 




0.05 



Tara 

0.03 



•I'HI 

0.05 



3fi 

0.05 (Rsrt^il <l?tl ^ 3TIVR ■'TT) 



x?ra 3tk 

0.05 (ip! ^ ^ ^m) 



\«T afk ^ 

0.05 (TO ^ 3TT^ ^ ) 

55. 



0.13 



*1^ 

0.25 

56. 

nir<fM9>k - 

■^wci 

0.50 




5.00 




2.50 



3ft 

0.05 ifel ^ 3imH IT) 



■qra allT 

0.05 ^ ^ 3TWR ^) 



^ 3(k "jra <idMK 

0.05 (TO ^ 3im) 

57. 

3iei«hciV 


0.05 



*{;iH>cfi 

0.05 




0.10 




0.10 

58. 

l^^fclcb' 3T*^ (TO^) 

3HRIW 

0.50 

59. 

«||§d<<m1c1 


0.05 



Tjn*# 

0.10 

60. 



5.00 

61. 


■^i5r?T 

0.50 

62. 

<wl<A4^d^l<14^ 
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1.00 
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*{*i'f»<n1 
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3n^ 

0.10 
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0.20 

65. .. 


^ ___ 
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(T^q.TTt.^.TT.) 


rt-TT^f^ 3TT^ 
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0.05 
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0.05 

81. 



5.0 
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0.1 
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0.1 



3f^ 
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0.05 
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0.1 
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0.02 
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0.05 
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■^icfcr! 

0.01 

91. 

i^dldl«wU 

^4T«(Th ^ 
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92. 


"Sfiq 

l.O 

93. 

Ri'^Oh 

TO 

0.05 

94. 

3lTf4H4^3n^ 


0.05 




0.05 

95. 


•etiqci 

0.2 

96. 

4lj^l^4dMld 

•ciWd 

0.02 

97. 


4frr 

0.05 




0.05 

98. 


■^iqcn 

0.05 

99. 


M. 

0.05 

100. 


H. 

0.1 

101. 


wI^nIh ^ ^ 

0.1 

102. 
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104. 



0.05 




0.05 



til HI 41'I 

0.05 




0.05 

105. 

rMredi<4^)< 


0.05 
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f4’flc^ ^ 

0.05 

107. 


M. 

0.1 

108. 


M. 
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«iei5(n 

Hiqci 
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112. 
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0.02 

113. 
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114. 


dlcld 
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115. 


f44l<A ^ 
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116. 


■HiHd 

0.1 

117. 

r^ilcwl-'5TN-‘qt*^T^ 

H. 

0.02 




0.02 

118. 


HIM 

0.01 

119. 


M. 

0.1 

120. 

^T^«T^IT#T 


0.1 

121. 

ferf^ 


0.2 

122. 

3ii5tH'ly'ir8l4!rdH 

^iHd 

0.1 

123. 

■crfenTTffir? 

f44l41 ^ 

0.1 

124. 

W^RT^lPld 


0.1 

125. 

OTgT?fiT^ 


0.5 




0.1 




2.0 

126. 
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^dl^4) 

0.2 

127. 
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129. 



0.01 
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0.02 
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•qiqoi 

0.01 
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0.05 
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cIT^ 
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0.05 
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0.05 

135. 



0.05 

136. 


^iqd 

0.05 

137. 
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m. 
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138. 
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139. 
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140. 

4ci5<H 

<lHI<i< 
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^ 41 '>< 
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ai 

141. 



a3 

HZ 



1.0 

143. 


1^41 cfl 
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dMlZl 

0.01 



T^?RWt 

0.01 

144. 

'iiWisiMrsi^ 
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145. 


■qiciCT 

0.01 

146. 

4diHN)H 


0.01 
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M. 
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(1) 

(2) 

(3) 

(4) 




0.5 

149. 



0.05 




0.05 




0.01 


VJtdlcblvi - T?? ^ 3I%iR ^ - 

(^) ^ ^ ^ 3?S!f ?kr # 1968 ( 1968 46) t; 

(^) ^ 3T^«^T ^«T?T ^ W 


(i) ^ m fq.m/f^-m tttt f; 

(ii) ^•Rt cupUMJlIHl ^ 3rqT^’ ^ fl 

«rr»T 8.3.2 ; wTriviilejiu^ 3f[T Br?? : 

(I) ^ ^ 3f^ t‘, -qr ^ 

^ "qf ■?TTT^ (2)1^ 0fr«id yfavnlqi'^ '^Ft ‘RraT ^ WF? (3 ) ■^' ^ 3Tf^ -g^Tl- 

tHK«n 


viRiMflqiu^ W ^ iftqj fir.m/ %.3IT. ( ) 


1. 


0.1 

z 


0.1 

3. 


0.05 

4. 


0.3 


(2) 33ra ■^*, «h«t>si, ^ffnr "qr ar^ I^fft ^ alk 'Srqi^ ^ ^Nldd 

t fn=#TferT a;^ ar^ nrf^’ ^ i^ ^ wiW m ^ - 

(i) t^' wNrdd t 


(ii) 

(iii) 4^<Nlf^^l4 

(iv) 

(v) 

(vi) Hr$iFi<l'4I^H 

(vii) ^<iaii 5 H 
(viii) 

(ix) 1T5'^)9 ^<n)h 

(x) 

(xi) 

(xii) lT#5IlfTOF 
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(xiii) 

(xiv) 

(xv) 4dl<Hl4 

(xvi) 

(xvii) 

(xviii) 

(xix) 

(xxx) 

(xxxi) 

(xxxii) 
(xxxiii) 
(xxxiv) 
(xxxv) 
(xxxvi) 





3<w<r<i 9 

g4l^r^ iTgiT aftr ^ w 

^ 9.1 ; «41<IVIT?n 

9JJ : ^ '5RJ "^R ^ <}>'^ 

^ PltMKH 

(1) FI 31^ ^ fm srfVr^ ^ -aTf^RnTt ^ ^ tr wsr 

^ Piyc^Nm ^ 3Tfv^«bir<^‘ ^ yHI«IMilT ^ 

(2) f^5TTt fam ^ tFR ^ ^ ^ 

(3 ) PuPmH 4f ^ 3PTt^TTfI^3;ff sfk 3T^ sftT ^ 

ii, -ma^K FT ^ Ttftr ^ ^ ar^; 

(4) ^ ^PiPy^^i 1^ y^lMVHd i TO Tara ^ ^ 3Tf«i^«R ■»r 

4?llfH«h ('STRNKra) ^ Mid^ 1V>*<I '’iRj 

(5) y4)*iv ii ci i ^ 3-41^ "4* yr<?(j,«ff?n, sih ^ ’W<hhT "srr twtt ci«3t 

•9?qpR ^ artftSRT 3nft?T afrr wtt; 

(6) ^ ^PnPv^d ^ ^ ^ Pth^ i P^P cr 3Tp€nFf«R R, irq^rrMi arifw ^3^ 

afk 3R?TTTR ^ aft; 

(7) ara 7T^, OT twT y-ulMvii^riiarT 3TP^4arP«R ^ 
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3^h: ^ arRto ^ ^ ^ ^i^i 

9.1.2 : u41JIVNHJ ^ TTKf/m ^ 

1. wTTif\ 1 ^ iRf«r (1) 4-' fsfftfe(2) ^ tTrWpft irf^rfe?#-4* 

■wft^ ^ sfm^T 3 tM 4^ "^n snr "3^ ^ tp^ 

l^tWc^lT Wl TO WPfhl ^/TT^/ TO TP?T^ 

7100016 3TTO, TOtw, -qfwjt, “Mw, 

TOT^, r^pHiH, t^TJ^T, TfKOsJ^ 3lk 3 1 SHH 3?|T 

^ TO TF5q^ 

“ 570013 Tpro?!, g'R^tuil, r^MNd 31^, ^^m^, TOR, 3^ 31^ 

3lk tri)<|,g TO TF^I 

411001 3H9-'5i^, w\ sfk ■^, 

TOWB ^ TTfq^r ^ l 

1^, Tj^, ITR^, TOHI^, Tlfiro TOlcT, 4 t 
_ W ^ gfR ^ 3fk Tiffed TO TTO^I 

2. TOtw^ ?m f^ W7-7 t’, qROf i ^d - p* ^ 3t^to: 

* 111 


1. WU TOtw^, 


1 toVi^mcii, 


3. 




4, igra TOtWcrll, 


I^tRto 9.1.3 ; 3TOnT ^ 1^ SlRlfJPyd 

1. ^ toft 3TOtoT ■q^s^ ^ ^ UTf^ artoiTft ?Rr tofaRdd ^ 3ift4^jto 3to?Tmiaft‘ 

^ <2}iy 3rrf^ct)<ui ^ 'T(. 3qtojf^ toft 3TO vi^Imvihi ^ Riv^M<=h ^ ftwi vji i i^^ ii, toto ^ ^ 

PT aftV'T.iPwi t torft' ton toi «tt( 


u 4I0V I H I ^ TO 
1. Wf toPtWT, 4>ld4) { d l 


2. 'h'sCl’H ' 


IT, ■mtor^ 


3. qisOn 13T?T ltoT?TT^, % 

4. Tgr^ "stor wn, ^ 


torf^rtor to trt^/ Trolf ^ 9 tr/ torp top/ '^rto tot 

- (i) atolP ^ toto ^ (ii) 3TO 31^ (iii) ap^Tfr^H 3T^ (iv) 3TTO, 

(v) toR (vi) T#ry (vii) ft^lTTO (viii) toto (ix) PIPI^ (x) TSt^P (xi) 

tfttoR (xii) (xiii) ^TtoP aftr (xiv) W^ fP HldR^d tof ^ 
atoo^ ■fttRT- (i) 3RTOcT 31^ (ii) aiTO (iii) tolT (iv) (v) 

ftRTO (vi) fttoR (vii) PPii^s (viii) tfttoiT (ix) (x) tItor ppiTcT 

torfcTfera TO TlTO^ / TI5^‘ ^ PT^t tolP TOP/aftTT^Tft^T ^7^ tot - 
(i) ’q^lMC, (ii) Rcidl (iii) irftolT (iv) 31^ (v) TOJ^aflT 

(vi) TO 31^ (vii) ■'to (viii) TOTOP (ix) TO 3f^ (x) (xi) 

3^thi< 9I6 torfcitoT prof -^TTft ■?ftto - tor^ 3i^ (i) 

PTTOTP (ii) ^ aftr (iii) -ito (iv) to 3l^ a|R (v) TOl^ 

torf^ito 'TO TO^‘ / 'TO'ft ft* pft top TOP/ 3to#q ^rto tot - 

(i) '=6ifc«t> (ii) (iii) (iv) PlT^^ft aftr (v) PtoPl^ 

tofcTto TO TO^‘ / to’ ^ -rot top TOP/afttoft^ tot- (i) 

^ T^‘ PPT (ii) TOP alR ^ (iii) to, (iv) ^pTRip aftr (v) 

■JITOT TO ft ^ftt atoto toft 


[^ni—_ 


«TPT 9.2 m[w»mI 

ftiPnm 9.2.1 : #«^ ^ ^ finr^ ^ ftnj 

afi^ ^ igra ^ ’inn n? ?Wt ^ ’fH ^nr'ft ftiPfft^ t :- 


irM, 


^ ^!T% 

1. 


500 1^.#. 

2. 


250 

3. 


200 Tim 

4. 


300 Tim 

5. 


250 Tim 

d 


200 Tim 

7. 


200 Tim 

a. 


300 Tim 

9. 

'jrq ^ ^ 

250 Tfm 

10 

^i?K 

500 Tim 

11. 

w 3in5KAn^ M9RT ^ 

300 Tim 

12. 

*ltHaH/4°H3H "^Z ■Eft/MVI'HHZ 

200 Tim 

13. 


250 Tim 

14. 


600 Tim 

15. 

W57 

100 Tim 

16. 


250 Tim 

17. 


200 Tim 

18. 

Tjif w^, 3^7 (^711^) 

200 Tim 

19. 

■n»f '^W^, H^l<^ ^ Htinnl 45T 

250 Tim 

20. 

'S|}*i‘f>d/'4lf441 

150 Tim 

21. 

ih 

100 Tim 

21 


150 Tim 

23. 


20 Tim 

24. 

^^z "5^, fH79, 

250 Tim 

25. 

if 4 ^ 4lHlZMR>^<i ^ ^ tireft, f^200 W^ 

26. 


100 Tim 

27. 


400 Tim 

28. 


300 Tim 

29. 

4>ci <.le4 '^cii 

200 Tim 

30. 

37rarr 3?k 

250 Tim 

3K 

rcici5’i/’i«iti/^ 

250 Tim 

32. 

^4RZ^ ^ 4iT9ftzi5=ft ^ 

200 Tim 

33. 

h(R ^z^ 4ir?rt-f^4Jttt f^m 

100 Tim 

34. 

^i;nT chH'^'H^H'Oz'o^jpn ■n^/s(«siQiMH 

200 Tim 
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35. 


200 UP? 

36. 

ura -^iw 

200 UP? 

37. 

'31T4f5T?ir5 

200 UP? 

38. 

^i^iH ^ ^ aflT f^Tnfer) 

500 UP? 

39. 

3Tizr/^/^/mT^T/3Ri fmr -5^2 aiTzr/^ 

500 UP? 

40. 

aftr 

200 UP? 

41. 


250 UP? 

42. 


150 UP? 

43. 

^k*TT 

150 UP? 

44. 


300 UP? 

45. 

lam in 

25 UP? 

46. 

lara T*T flffifd (^/?[SEr) 

25 UP? ^/ 100 jn 

47. 

-^/^ ^3TT 44^4^1 

300 fu.-^., 3 %T ^ % 

48. 

41 «0 ^ 

1 UP? 

49. 

^4TT an^ 

500 UP? 

50. 

MlniieO 3TTFK ("i^ ^H«=b1<f>d 31T^) 

300 UP? 

51. 

31T^ 

6 Ut?7UU 

52. 

n¥ awR ^ r^PdR^ nfi % 

300 UP? 


2. Tftism ^ ^ ^ T??o|n TOW ‘-q’ qftftrc 'q’ l|- qqR ftiqi Tinqini 

3 . ^ TRpim ^ faq -qi^ qfte sra wfqqOT jot qqi ftftq igra qq urn ^ looo/- 


4. 3IHNI44 


r ?RT ^ ^ -ar^N ^snfl ^ ■gni 


^ ^ 3TTO1T 3^ Tntr ^ 3IWTT ^c4 l cf^^ slh" 

3m- mnr ^ra ^ cFir^t a^h- 3rm ^ ^ ^ (f^ 3f^ ^ ^ 

sik Traf^ ^ sqqi t), qn+1^d 4qi, qgftqi #qi, qftq, sri^wftq. f¥qq aq^^, aqfq^, q^, ,iq, 
qi #q ^ 3q!TO qrat q^ftq aqqn qiqft pHoi^m' ^ q^l=t.q aflT qqff, sjtq tqR lara aftr qro^ aftq 
qftt^ '''t-l 4 rni” ^ -^i qiqpra; qHI qi^ qiqi qq ^It^ 1 ?^ ^ qq qqtq q|q ■ 4 - 

?rqqq 4 o qfiwq q!rt?stens fqqqq jtjqq, 25 ft# 1 ^ qi 25 mq ^ ftrq o.i ft.m. (^ ^) qftii 

Its wfq-#q aft ftfara an|q-gf|q # qipf * qraqf if ^jqqfq f%q, qr^ qrai qfe# qqifftR # qq 4’ 
qiqrqq: q?qi qft qrai qsq Msftpi#! qsq fqqoi qqftq q# i' qtqqq 40 qfftra q #i-aV i ;^ ft, ftqi aft fqqqq 
3T5W 100 imft -^TT 100 -nm 0.6 fmit ^1 


33«ZTRT 10 


3T^ 

^ 10J ; IITT^ 

10.1.1 : 3T?^^ fcrT’i+ifd). iVFt f^vhcl! ^ 73T?T ^ eft’ ^ arff^T ^ 

^ ^ ^ ^ 7TT ^ ^ -di ^ ^ ^ ^ %TT ^ 

X[T. -ite, - 512 ^ 'cfil4<+.Kl 3im^ 
II1/4/187-3Tt/10/3M. ] 
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Tsr^ ^ ^ 

1. larrer ^ fiVwi^R (3llf^.^^^) 'ii;sf^ : 

3^Tf.T^.T?5Fr. wi ^ M PinrciRdd ^ tt ^ -qr ^ wM ^ ^ ^ ai^ 

h^-cjm ■^iT^ ^ ti ^ wsi '^rro alir rqPi<<H, 2010 arvt? 

urn qRfvivi ^H%ri ^ f^riwif 1*1 ^ 23.i 1.2005 ^ *Ucw 

^ ychifVm aij^K ^1 WR ^ ^ »^«J«I 5 «; (www.codexalimentarius.net, 

www.codexalimentarius.net/web/jecfa.jsp) ^ TRRIT 

('^ ) 3TTf.T^.T^. ?[RT ^ 
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♦{tHifH-H 

tn 

2. 

lOO(i) 


fq 

3. 

lOO(ii) 


t\ 

4. 
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tn 

5. 

lOI(i) 

f>. \ \^ __ 

Tin 

6. 

lOl(ii) 

5-W^, 


7. 
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tn 

8. 
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tq 

9. 

104 

nwdl<rll§d ^ 

tq 

10. 

107 

2 ^ 

t\ 

11. 

110 

SFT^'d Trat T^'fT # 

ti 

12. 

120 



13. 

121 

2 

-m 

14. 

122 


tq 

15. 

123 

aiiTi^ 

tq 

16. 

124 

''7lf?^43nT 

tq 

17. 

125 


tq 

18. 

127 



19. 

128 

^ 2 "aft 

tq 

20. 

129 

qiEft/qn^^ f 

Tq 

21. 

130 


tq 

22. 

131 


tq 

23. 

132 


tq 
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24. 

133 


t] 

25. 

140 



26. 

141 


V] 

27. 

I41(i) 


t\ 

28. 

141(ii) 

3li7 

v\ 

29. 

142 

ifEl TTR 

t] 

30. 

143 

■'TTRS Tftr 3ft 137? 


31. 

150^ 

l.T#T 

t\ 

32. 

15033 

2.*!lW<6 Tlt^ 


33. 

150TT 

3.3F#rqT 3it^ 

V\ 

34. 

150^ 

4.3Rft^r3I Tlt^ 

V] 

35. 

151 

Hrfepfe ■'fh^ 

v\ 

36. 
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v\ 

37. 

153 


t\ 

38. 

154 

Si'S'l 

tn 

39. 

155 


v\ 

40. 

1603? 


t\ 

41. 

160^(i) 


tn 

42. 

1603>(ii) 


tn 

43. 

16033 


tn 

44. 

16(m 

^T3ft3>T ^itRrl^tlRn 

tn 

45. 

160^ 

cTT^3ft^ 

tn 

46. 

160 ^ 


tn 

47. 

160^ 

tWd 

tn 

48. 

161^ 


tn 

49, 

16133 


tn 

50, 

161^ 


tn 

51. 

l61TiI 


tn 

52. . 

161^ 


tn 

53. 

161-^ 
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V\ 
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162 



56. 

163 


ij] 

57. 

163(i) 


t\ 

58. 

163(u) 


V] 

59. 

163(iii) 


v\ 

60. 

164 



61. 

166 


tn 

62. 

170 


yRiPM'^^, 

63. 

170(i) 



64. 

170(ii) 


yldPHU^^ 

65. 

171 


•m 

66. 

172 


tn 

67. 

172(1) 

3iicHii5^, 

tn 
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172(ii) 

aiFR=l 30«WI§^, 

t^T 

69. 

172(iii) 


tn 

70. 

173 



71. 
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in 

72. 
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73, 

180 


in 

74. 

181 
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75, 
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SiKpdCl 

in 

76. 
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77. 
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•qft^ 
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nftr^ 
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80. 
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81. 

210 


■qftTBjt 
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85. 
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^'^h’lhn'hpcv 


54. 
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t\ 

55. 
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VJ 

56. 

163 

3^87i^TTT^ 

v\ 

57. 

I63(i) 


jn 

58. 

163(ii) 


R 

59. 

163(iii) 


R 

60. 

164 


tn 

61. 

166 


VI 

62. 

170 


TRT^ T^, ^itshKeh 

63. 

170(i) 


3riMW^ 

64. 

170(ii) 



65. 

171 


t\ 

66. 

172 



67. 

172(1) 


tn 

68. 

172(11) 


R 

69, 

I72(iii) 

^TRIT^ 37raW?^, 

TO 

70. 

173 


to 

71. 

174 


to 

72. 

175 


to 

73. 

180 


to 

74. 

181 


to, OIOTltO^K^, T^llolchK**, f^RTOT 

75. 

182 


to 

76. 

200 

TrTf% t;^ 


77. 

201 


Oft(^ 

78. 

202 


ottr^ 

79. 

203 


oft(^ 

80. 

209 


OftT^ 

81, 

210 

44^1 xrf^ 

■OftTMt 

82. 

211 

MifsqH 


83. 

212 


oftra^t 

84. 

213 



85. 

214 

it, FTI^twt^Tifh^S 
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Piq>iR:Fiq» i(I«« 

313 

234 

-vtfm 

314 

941 


315 

918 


316 

919 


317 

942 


318 

411 


319 

946 


320 

311 


321 

182 

3TRf^[^ 

322 

231 

31wf-p6Hl^dPl»H^d 

323 

338 

^i«iT9>w9>1R* vHm 


T^l41ct}K«h, M^I<A=t> 

^Kiai Iq’iiHM'T*, 31^01^, 

■qRral<+>Kch, 

3R^ 1^41 '^EftcbKl 

^l4)‘6Kch. -STEgi^ 

VI 


Tc^< f^i4i 

y^JiU^) (ulW«i) 

T^j4)«♦>[<'♦> 

j|fd3|l44l'»*K<*> 

v\ 


3iKini 1^.4 ih«»>, 3f^T^^, 




III—X§T^4] 
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rfq^'y?*7^r7 




TjfirfTO^, y^K4> 

■'TT^ 

v^, ^5#3R, 




tn 


T^fSrrj 




f«TqRT, WrNvRqi, 




^zrqtaf?WT ^TPTP^ sr^K^, 3i^d( PiMiH'^i, fq'<<i«<t>R 



'i^k1c1I fH4W4i, f4-qm4iK 




7^f%n R^rfl'Ji 


^^'ji-Ti, Roll'll 


3ifhfqTJ5^ 

fMOOjfRH (4raHI^ryH) 

Tqtn# 

IT afR 

y.vji'T:, f^'h'K, ^isi+i, 


fsF^TRT^ 


3?7|[z^.^.?7SW 


324 

948 

325 

387 

326 

llOl(ii) 

327 

160^ 

328 

905^(ii) 

329 

131 

330 

440 

331 

451(ii) 

332 

451(i) 

333 

429 

334 

90573 

335 

905n 

336 

391 

337 

235 

338 

1200 

339 


340 


341 

475 

342 

476 

343 

964 

344 

432 


^ TTf^ M>cf l <c^r^< l d 

(20) #feT 

hIhIcHnU 


Mi44)«bK«+, i^T^is'r) 

■qpmto^, wi4l4)K<=b, 3r^5K^ 


MW4l1+r<^, H^nqi 


345 433 

346 434 

347 435 

348 436 


(20 T{^RB 




’^3il4H3y.«flcr^H (20) tJiRiR 


(20) ^irfiRH 




(20) «iR<H 


TTnRTl^JTW, 
4I4«14)R^, 
M!4^1+K<*, ■qMw 
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349 

431 

(40) 

350 

430 

(8) 

351 

452 


352 

1202 


353 

1201 


354 

124 

43iiT 

355 

125 


356 

261(i) 

Tferfwi 

357 

261 

Ttertri^ 

358 

357 


359 

402 

TTclf^ 

360 

555 

Tteilwx 

361 

303 

■qferfwT Ti^\^<L 

362 

212 

■qterfwT ■il'Jily.i 

363 

228 


364 

924^ 


365 

501(i) 


366 

501 


367 

508 

Tterf^m 

368 

332 

Ttsif^PR 

369 

261(ii) 

xiVdP^HH ^SFITftltz 

370 

332(i) 

mViPvNH STfgl^^>5R 

371 

536 


372 

366 


373 

577 

nUlPillilH 

374 

501(ii) 

mViPVMM <4114^4 

375 

35l{i) 

TterfWT "RT^ 

376 

525 


377 

632 

mViPvirr 

378 

917 



V\ 

V\ 

3TE^ 

■qiWt, 3^1^ r^rHiIW«h 
37T^ 

ufafMu^ch 

T«TRHk4) 

STJ^TcU fq'ii'qHch, '?SHi41'*(<cb 

3Tt^ fclfHilWch, w4I^K=t) 

37^^ fsrPPTm^ 

3r^Rn 3ir^5K^, fSIPfNT^ 

TTEST^ 

3Tl^ faRPTCf^, Wm1<=hK4> 

3TCc^ IqiiqiMch 



[m 111 —^ 0^75 4 ] 




WJf'. 

379 

377?: T^. V^.HiS^T^ 

317 

mViPvnr 3o|yl4iy«4>i42 

380 

326 

MldlP^HM ciqdd 

381 

351(ii) 

yldlP^llMH 

382 

351 


383 

224. 

yViPvi*!^ 

384 

252 

qViPvf^ ^11^ 

385 

249 

yViPypw 

386 

922 

•qtelf^m ■qRTr^ 

387 

340 

mViPvi^r 


388 452(ii) 

389 283 

390 560 

391 337 

392 202 

393 515 

394 225. 

395 336 

396 460(ii) 

397 407^ 

398 944 

399 280 

400 310 

401 216 

402 

403 405 

404 


qld i rvm 

T^pSld ^r*i5rtr4 


31^ 3( | 4411<4>U4 T, PyHiP^W, 

r^rH^m^b - 

3Tl^ 

af^T^ 

V} 

tn 

a^icRn f^Hi^M4), 3r^T^, 

3TT0^TT Ph^ I M** ', Pcl-4IW<+)l^ y^i4«6, 

yPdPqus^ 

'qft^ 

34^^ f^RFT^ 

xrfrrMt, 

Wyt^fTT^, y'^K’4> 

9IiR(ld>l<<*’, fsRTRR^, ■yft^Hch, 


ylMH'lPHdT 
y]qi^d Mcr^d 
y]qi?0 

ylHUc^d "ycrfMe 

Tif^ ^ 'Cil5<=6l^ 


yuj^qb 

^Tftwt 


•q#? [^djfe 31;^, ^l4lcbl<^, ^STT^, 


405 


477 

noi(i) 


340 
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_ 5 _iJ_ 


406 

1101 


407 

999 


408 

104 


409 

128 

^ 2 ^ 

410 

161^ 


411 

lOl(i) 

RellM^RH 

412 

lOl(ii) 

5.WC^. ^feTRT 

413 

lor 


415 

I6R 

■?^^Hr8FT 

416 

954 

(47 7FI7[,^,7ftR ITT^) 

417 

470 

341^ ^ ^TcfTJT ("^ ^TT^, 



TFF^, 7^7^, ^ •q:F^4 ^ -^nST) 

418 

166 

wr^ 

419 

904 

v1c^'+) 

420 

551 

4I^1cH1I^4,HH106N41 

421 

174 

fTT^ 

422 

262(i) 


423 

262 


424 

356 

TiteTF 

425 

401 

#feqiT 

426 

541 

TTF^firf^ 

4Z / 

541(1) 


428 

54t(ii) 


429 

554 


430 

301 


431 

211 

TTtfeTrq 

432 

452(iii) 


433 

500(i) 


434 

500 


435 

466 

TTtfe^iq chNlcWirHStir?^ 


t] 

tn 

TT^ch«ch 

irfcffTin^ 

tn 

urdHpj^ch 

■RT 

[^r4^m+,y^K<:b 

■^Hncll 

T8IFft+K45 

fg-^NIHct,, ^l41=bl<<+ 

3R=cRTT 1%TRFT^, 

fNHWW<4>, 7^l41chK=h 
yfdF^U^ef) 

■5l1^^|cWlchK4i 

3imdl fsRTTR^, 'SrafT^, 

T^i'nlqiKch, ■qpRit^nw, 

fq'iNH'h, tf^FT 7^^, 'Sff^fqu.gcfi 
SF^TcTT , ^r^i'f TT^, 



I'm 4] 




341 


3Jjf. TT^. 


436 

469 


437 

331 


438 

266 


439 

262(ii) 


440 

331(i) 


441 

215 


442 

535 

Mi<1411^1415^ 

443 

237 

4iirsMM 

444 

365 


445 

576 


446 

500(ii) 

gl41>44 

447 

350(i) 

^feMH ?T54^ 

448 

222. 

«<46l5i 

449 

524 


450 

316 


451 

638 


452 

325 


453 

481 


454 

487 

C1H«n 41c^d 

455 

350(ii) 


456 

350 


457 

223. 


458 

550(ii) 


459 

219. 


460 

251 


461 

250 

tilf5«<*i 4l(^d 

462 

232 

3jt.fM.HI^(rirMH)d 

463 

481(ii) 

#rs^m sitf^ 


ricfii'jchlfrif 

f«T^, 

3?i^ fcfftijmch, yrtiKch, IFT^^TOFT, 
T8^i4)qiK<^ 

3i*<nni |qPi*{iH<»),Sf^K<=lf) 

3Ti^ f^H^lHcb, yr^K^+i, MN^IchKch, 

f«^l41«+>K+ 

yRirnu^^i 

M^I<+ 

^Hnai l-rf^fn^ssh 

3^i<10l fqilHHeb 
^ 31 1 441) 4>K<» 

lI%3<l+Hl«t>K=b, ftTRtW, d-t+Kch, 

3TRTtn f^HI^Heh, <rpn^ 

3|X^ fsRm^ 

3Tf^3TTeRfto37 

jiRirnw-seh 

^?f^, fn ft«R^ 
ira^ft+Kch, wter^, -sTcgp^ 
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464 

339 


fcRWHcb, '51^1^, 




^i4)4)K+, ^ 




Cb4'=6 

465 

452(i) 


3^TdcTT fr^TFT^, 




•qpRfte^, ^ 

466 

281 



467 

217 


■qlTT# 

468 

500(iii) 



469 

550(i) 



470 

550 



471 

201 



472 

485 

rw<l4d 

Hi44FlchK«+i 

473 

481(i) 



474 

514 



475 

221. 



476 

335 



All 

539 


yfcfpiv^<3h, 

478 

200 

^eiflRr 


479 

493 


Miq^lchUch' 

480 

494 


TRRTt^lK^ 

481 

495 


mw-hF+k-* 

482 

491 

HinlfwqU 

MN4l1«*»K«6 

483 

496 


MN^I'UK'F, ^l4l<♦>«<<»> 

484 

492 

r< n .... 

MN^llchK* 

485 

420 

4fl< mUiM ran 

3lis(<?><, yc%9i«^t^, (q-qmehlO 

486 

909 

WIT^ ^ 


487 

512 


yPdrqw^*, Pc^-^H 

488 

484 



489 

483 



490 

960 


■R^«t»K«»i 

491 

492 

363 

472^ 

44=h«l^rH'4> 

3?!^ 

4^i4ic6K4>, y^K<=6 








343 


im HI—4] 






493 

446 



494 

955 



495 

474 


MI*tt4l«hl^'=T>, WlMl<T>l^'n, }^’00'I'^'T• 

496 

444 



497 

473 


^^|4^^^34iR^, If^l^ 

498 

220 


■qfT^, 3rfH3llw\«M<4i 

499 

513 

He^R'+i 

3Ti^ RHWHsh 

500 

110 

^ ^ ■>^9^ 

V] 

501 

441 





311^ 


502 

309 


■Srt^31l4Hl<6IT^ 

503 

308 


3rRT31I«Hl)*K^ 

504 

553(iii) 

«iT«h 

Tifirfris^F, W5T 

505 

181 


tn, m4Hl«hK4T, wiMl«i>i<<)f>, 

506 

417 

Tm ■nri 

f^T^, Wl^^cbKeb 

507 

334 

HI^ )-v 

3n^ PoirH^I*!^, 31^1^, 




3TRl31lcHi)«*>R^, RtTK!^ 

508 

472^ 





<iiiR<4r t^Rts 


509 

102 


tn 

510 

319 


3lRT311<«n+K<*» 

511 

450(v) 

^^mViRiHq fsw^ 







512 

450(iu) 

r49>I^Z 

wrat^fjR^, ■31^ 

513 

957 


iq^SFRcF, 

514 

479 

.** Ttftis afR 

^ *TAdt 3ll<!w1^l^s 

3h<4^ 

Ml^^4)l<<4i, wi<n<?>it+, 31^1^ 

•qfttMt, ^Rrlf^ T|R13 <iw1«?»ii^ 

515 

223. 


516 

338 

3ni«iT9»i«9AR’^ TtRi5 

Phh<P4^ 

tn 

517 

171 

fesiPm 4 i41cwi55 
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518 

413 

■»m 

519 

1518 


520 

341(iii) 

art4»14*t»4 

521 

1505 


522 

343(iii) 

4l'ipHftl4M aq|tff4;i44t4 

523 

451 

4li4>l4^4 

524 

332(ii) 

^<4lcllf>l44 

525 

340(iii) 

^it'itei^prR 3n«fhTn^ 


526 331(ii) 

527 450(ii) 

528 339(iii) 


534 967 

535 107 

536 557 

537 1422 

538 1423 

539 1414 


4>r4»i 

#1«R ^ 


^ | 4I4)R«» . MN^1«6K4» 

RiHWH4>, -grcT 

f?Z^fe ^|4)4K4) 

yrdrM««4> 

oiKini fqii<<Hc»5, 3l1dfMU4«h 

sn^di fr^irqd), IMiwr 

ap^cRlT t<<l«n«l5Keh 

atn^ 

4«ll4l4)U4), ^ aqg^te 

a!TJ?RTT PiHlH<tJ, f^«^IWcbK, y^I4+, 
41441)s+jK*, ^ atl^q^^ 

3Ti^ rc(HHH4>, r4>4 l 414» , y^K^h , 
WFft4>Kch, 4 1 4404)K4> . ^ 


T^faPT ((4ni 

terR, w 4)«*I44), 41441)ehl4c| 
■JT^^JRcF, 3TI?f4R, ^|4)ohK4>, 




3?^jra» '441^41 

f^ fe4^ :p 

4>?4^4 "4 


, f«?4rR, 
, ^14RT, 
. f«44Rf4, 


540 


1401 


afT>^ 444irid ^ 


xm ^ 


345 


[^ni—9^4] 


w.wl 




541 

1402 



542 

1403 

is^ra 1^ ^ 

4«ll4l4>K4), r*l+H<,^l('4< 

543 

1400 



544 

1411 


<4qi4l4»K^, I^5»>H<,4|4^ 

545 

1412 


Wl<il4>li4», 1^4»H<,4l^*4i 





546 

1443 


Wl41cbK4», 1%raRT, 

547 

1442 



548 

1440 


WI4l4>H4>, 

549 

1410 



550 

1404 



551 

1413 

4l|WI^ 

fKlNl+K^, f«14>H<,«*l4‘*^ 

552 

1420 







553 

1421 



554 

1450 


f«ll4l4)Kcb, f*T^, 

555 

1405 

■3WftcT 



2 . -aw is ^ ’is^ at win: ara aq.? if rr ftftqqS ^ ^ 


WV^ 1 


^ M aftr ^ ^ ^ 


9r.7^' 








1. 




2. 


4ly.HMl 

^sft^ 

3. 


■5ftx(q4t 


4. 

^ 3!TT^ 

2500 m1h3^h 


5. 

^*d 

- 


6. 


- 


7. 

7 ^ 31T^ 

” 



4110 GI/10—44 



346 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Part in— Sec. 4] 



H ^ 

»WE? 


snr wfr ^ 


^ ’3RI^ # 1#^ 
t^rfklR 6.1.6 ^ wft 

^fJTRf 3k wi# TraW 

1. 


- 

3kR>?R 100 kftlR 

2. 

lihTRT 


'gftiR# 

3. 

wgw 311#* # 



4. 

3?!^ 


10000 #kR 

5. 

^3?R 

5000 

. 

6. 

fiiRidid 


_ 

7, 




8. 

^WI<H 

■ W IV 

^5nWt 


9, 




10. 

^^hFTFT 2 (Xt^ 4< ^) 

5000 

- 

11. 

3!J# ^ ^kft^txrkr 

3|T^ 

2000 hImIHH 

- 

7T. 




i. 


3iftw7m 100 ^fWhR 
(■9#3iT xrniT (Tim) # 

- 

2. 


3m7K iR) 


^lqTiU<<?n 


_ 

3. 

ak 3RT T^3n?J7 

- 


4. 

3WM^ Wr9^d 

3lf^R»7T>T 2500 ^41 I'M 
(■9#3TX Xjmr # 37mR TR) 

- 

5. 

W*^ 

#RI# 

_ 

6. 


#^^7rcT 5000 
('9#3R ttrT ^ 37mR TR) 

- 

7. 

3k/Z}T 

#^7^«TR 50 ^3R 

Rrar k 3m7R tr) 

- 


XJHfejT ^«?> (tJ#3IT v{)diy^ 


1. 

3Wtf^ ^#TTf¥ 

500 kkR 

'l^SR W # 37T^ ■qx) 

- 


r 











347 




2. 


3, 


4. 


T. 

(T(^ 3?RP!ftife) 




Mto, ^ ^ 

1. 


2. 

30^ ^ «^rs4*l, ^ 


4>f^i<w rWf^ 31^ ■^f 


mR^^) 

3. 

3F3?T W*^ 

4. 

4i)fe<w m\l^^ 

5. 

3F^ 


tn ( 15 ?f»H IJT ^f 3^t*lT 


«ft?TT 1I#T 1^ ’W f ) 


UI^Rieii 

1. 


2. 


3. 

■qr "5^ t^w 

4. 

"^rteq 

5. 

T^-8 

6. 

^ T^qt-8 4»<^^rHq» ^ f*WT^ 

7. 

^ ^-8 ^<Ur4^ 311^ ^ ^ 

8. 


9. 



90 Ml'flUM - 

3Plfil?F?m 2500 m1mXm 

■qrar ^ antm ^) 

40 aif^ 40 

6.1.5 

'qftr;^ 

artWm 5000 

adMwi 1000 

3rtiw»?m 10000 
4000 
5000 




10 - 

II. #?r^ 

1. 'qfpj^43nT 

2 . 


3|fifg»cW 100 
'^) 


3. 
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s^ciifiil 

1^i<t>d 

4. 


- 


5. 

RtHT 

_ 


6. 



100 ^li'H ("q;^ ^^[ 

7. 


_ 

3Tqh3p ^■) 

8. 

^ '?n T3i+)fn^iE 



X 

(TTgj^ 15^ ilf) 



1. 


2200 

2200 RtRtTTJ? 

2. 


3lfV'^aH 1000 RPftOTT 

1000 Rlq]y_q 

3. 

^Idly 

>51!^4)an 750 HtMly.H 

arfif^Km 750 


n*»'^cfl«»>Kch 



1. 

Mld^l 



2. 




3. 

^Npd 

5000 RHt^ 

5000 





L 

dih: 3ir«^>fci«fr -^3(m 

- 

■sfiRJTTfl 









7. 


- 



^ui<*>iO 

_ 


1. 

3fk ^r<4fi 

_ 


2. 


- 




- 



’MlrsqH 

- 




- 

^1m.hm1 

T 

7IJ?k (fw) 


i<H "il 


'Bfi^ ( 

- 

■5iIi!.T|q3 






1000 



___ I _ I _ 8 9 10 n 12 

0.5% 0.1% 300 > 

3?fk 


3?T^ ^ 

^ 3Tf^. 2% ^ 
3rfV. 


10000 10000 2000 3000 

3rt^. 3if^. ^mIhh 3?fv. 

3ffv. 

5000 3500 tWIttit SOO^M^R 1500 

3lfv, 3TftJ srfij, 3Tf^. 

3000 3000 SOO^M^ 450 

33lV. Slftr. 3lfv. 

1500 

3lfV. 





^ ^ a:SJic]>g| ^ QUEL piE> ^ 
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^ fsj 


5. 
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353 


r 


‘FJ 



M 

'I s ® 

(g ^ 

lO ^ o 




o 

r>I oo ov —' 
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00?I - gSim>iR^is 

- 

ythb pi^v^h 

'H 

•hite 

hh^\^ OOi- >awa» 

- 

ioKk^ ^ 

it 

hlfei Ik^ P<^M> i^io 
*4^ «b^it» Uby. 

- 

(M 

jj^) (l^>f titVbihli 

TZ 

'lyte tf>t|h|h 

OOSI - jfe^ p^tt iftbUt 

hki^^jy hbt^ip^h 'kk^ 

Clolkk |i k^ ^ u»tk> ib^ii» 



'll 

*tyi£ tt>nh^h 

OOOZ - >ch^t> 

- 

»>^h> 

*02 

HP® 

h>>(h{>' OS -UtK> 

- 

>bij» l»j^ 

*61 

-HP® 

hk(h|h OStr -l^tl£ «bS|lrU^ 

- 

b>l»>ll» I^Hb 

*81 

*HPE 

hh(h(h 0?) -i^n> 

- 


*il 

'H|1£ b>i|h|K 

Zl Ik 1^10 

k>>[h(h OZ.- 9^Jt>fcm4ia ><iwat» 

. 

k^ Ubjl ^ ^ ^t»|^ 

*91 

lyiE 

tih(hlh OSC - s6im>tioS» viiuft 

- 

kilk p9^<i>^>i->j^ 

*SI 

lyis 

h>i(h(}i OS^- vuw>t» 

- 


n 


- 


•Cl 


ffeaniyip Ail* 3yfe ^ ifelist ^biirtAl>Mfc|;»htK 


m 

h>Hh(h 0001- giii»biifr^» 


^ H 

U 

ififcd? li'fft 



25. ^ ^ 


26. ^ 


27, ^ 2^ 

■». ’iR ^ 

ifep^ 3iRr 

29. - 

^ 3R 

W, 

(^) ^ 

(H) 3fk T?W^ 

(^) «W ^ 

(^) PhTRw 


3fi5f ajki^iifew 
'ii«uRWM ^ ^fcfPW ?W*f 
ara ^ ^ #rf^)- 

1000 aife ^ 
aro aJir fiif44«< ^ 

'l«uf^4«i cwm (4 h'^i$* 3p^ 

^ ^ #if^) ^ ^Nf - 
1000 mWM 

Hidfli^^ (tuR* aw ^ 
^ ^ TPifro)' 1000 Mi'fl'O* 
ailii 

apdf^ - 5000 iWhpi 
aiftL 3P#pni ^i{«hmFAc - 
^ftunpft, ^HaPi ^IRSl-^h^Rat, 

- 2500 ^ 

ailu ^ ftwnfa ei^M 

^Nhp - 500 ^IWh^ aife 


WPl ^153IFTOI?5 - 2000 

^Wh^R aife 

^IPR - 2000 

aife 

n^t "si^airoi^ - 1000 
mIhIH*i 3if^i 

Wlit iSI^aiHWl^fi - 2000 

3|f^. 
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i ■ ^ T CrK/., ■'n'E OF IOD’r fy.''- RAC?« i-ilA aRY 

a; ! YtSTRY(..F HFAiJH ANDFAMRY WELFAJflE 

. ; 1 ?1.. ’> SA? E A’ AND STAl^iARIJS AlUHOWYOF INDIA) 

NOTB^ICARO:- 

Nc. !a-A v' V3,J/2C: A ihe fcllowing dr^;^^ oilood and Sis^idards Reg«!aiion, 20HO, which the Food 

and AiHiio^Ay of hid A with previous approval Central Government, proposes to make, in exercise of 

the ptfweos corife™e.d imder sec'dori 91 - n'the Food Safety and Stand'srds Act. 2006 (34 of 2006), is hereby published as 
requ-irsid by the sectioxi 92, for die infoiniu ’ m cf all persons dke’-y to be affected thereby, and notice is hereby given that 
the said draft leguiadnn w)!l be taken into coE.sidefstion die expiry of a period of tliirty days from the date on which 

=:npic8 of die Ofilftial OascAs hi which this notification is r>ubh»hcd, made available to the public; 

Udjoctionsar ^-ii.ggr;fAions. if any, may be addressed lo the Foed safety and Standards Authority of India, FDA 

u •.' -r :n;. iloila road, Ne%v Delhi -110002 

The objections sne? suggestions ’vhich may be received from ar.y person with respect tc the said draft regulations 
befere the expiry of the period speci^ed above will be eotisidered by the Authority, 

DRAFI' FCK>D S/J^ETYAND liECdJLATIOhfS, 20! 0 

CKAPTGik i 

CjrENKi.Al 

rt 1 .fe Title and comrnencei: ent 

R^gulafiars I J,l; These ns may be cuiisc the Foeh Sefefy find Standards Regulations, 2010. 

Reguiatlaw i.!,2; They shad extend to the whole of India. 

T2; DefinitGns 

l A-fe b= ,.;£^::4non5 unless the cyntexr otborwis^; rsquiies: 

(fe. 'Acr’ raeav- rhr Food Safety and Standards Act. 2^06 (At 5:34 cTyoOb); 

(2) htfare'" nt '’he dete which sigmties the end of the ficrioa under an) stated storage conditions during 
which the product shah ; ^uiam felly markeiabfe and shall retain any syeedfe qualities fci '^i/iheh tacit or express claims have 
been made andbeyvev duu daA The feod ,n^y Ssill be nerfeevy 'iafe tc '’orsjiume, though m quality may have diminished; 
and feod can be sold cds” tba?! date picvfded ii: is not unsafe. 

(3) -ifeigiasiiufecniisV’ means the date on which ihe feed becomes the product as described; 

(4) “Bate of packsn^mg"^ means the date on v/h;ch the food :s placed m the immetiiate container in which it will be 
ujvjKately sold; 

(:5) “DistrkT' rijer.rui a local area as defined by the AudiOi ity for the purr^ose of the Food safety and Standards Act, 
2006. riif. diitrict can be cnnstiruted on the basis of: 

ta) C-onceniruv iVT of specific category of food businesses which may need special attention 

(b) Risk ascessmciu carried out by the Authority feorn tiTne to tvne 

(c) Any other sp^ccnlc regulatory requirements 

Tri 'Tniai-r' means a child not more than iwelve months oiAge; 

A-'! '''b.ss’cnsing AuthfiHty” means the Designated Ofticci' appomted under section 36 (i) of the Act by the food 
fiM An cmnrniaSHm- " oi the slate or of the Food Authority lo^ fit- atta and includes an officer to whom powers of 
Ueence hu> bL.er fcleg^ited by the Designated Oificer; 

id) rre-U'-. t.n, V:g, brand, vriark. pictorial or other dsA^^prev; matter, wiitteri, printed, Efenciled, marked, 

•Ob-vossed qr-apme. c :ucmpe‘:t ot impressed on or adachea cimauiner, cover, i id or crow-n of any food package, 

r-u; -hf: purDCiC ol ' ot’rnonth afriyear of manutacmE'e, treivovirions under rule 6(B) of Standards of Weights 

.■ r ! :vfersures Commodities) Rules, 1977 shall fiypfe 
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(9) “Lot number” or “s:ode -siinpber” or “bat^a awir*oei ” the ^joinb^r mim -.n n:Jiy-.cnc'ijs o-- ss^n 

combination thereof, representing the binijmbcr*?v cr4e i,un?.ber or ’ a?cb number, bt.ng prec eded Oy h*e « / ^ci 

or “Lot” or “code number” or “Codr’ or Bstch Nc ” i>r ?Jiy dfstingutcK^^ prefix by ^m::u tm : j M can 

traced in manufacture and identified in distribuiic-ti. 

(10) “Muitipiece package” means a package sontammg two or more mdivid- po^htageJ or lih>.HOL cfot 
same commodity of identical quantity, intended for retail in indiv Viua! pieces or packfiSft - as a :. 

(11) “Non- Vegetarian Food” means an article of food which contains whole cr part of nny anvr.Jti -nolwunj.y b-.xi, 
fresh water or marine animals or eggs or products of any animal ongin. but not includirjg milk or r nsk 


ingredient; 

(12) “Nistrltionai fbod^' means the food claimed to be ennehed with nutiiente, such as, or profouis ui 

vitamins or metals or their compound:^ or ammo acids (iU a romits not exceeding me Recommenced ua.i v ^ .. K<. 

Indians) or enzymes (within pennissibke limits); 

(13) “^Prepackaged” or '^Pre«packcd food”, means food, which is placed sn a package o( my jv? sy :-h a 

manner that the contents cannot be changed ivithemt tampering it and which: ready fof sale to the JU'i.uincr., 

Note: The expression “package” wherever it occurs in these Regulations, shall be construed as package contain 
pre-packed food articles. 

(14) “Principal Display Panel” means that part of the container/package which is intended or likely to :je displayed 
or presented or shown or examined by the customer under normal and customary conditions of display, sale or pure* are 
of the commodity contained therein. 

(15) “Use - by date” or “Recommended last consumption date” or “Expiry' date” means the date which signifies foe 
end of the estimated period under any stated storage conditions, after which product probably will not have the qua!»ty 
attributes normally expected by the consumers and the food shall not be marketable; 

(16) “Vegetarian Food means any article of Food other than Non- Vegetarian Food as defined in Regulaitor 1 > 

( 11 ). 


(17) “Wholesale package” means a package containing — 

(a) ‘a number of retail packages, where such first mentioned package is interided for distribution or 
delivery to an intermediary and is not intended for sale direct to a single consumer; or 

(b) a commodity of food sold to an intermediary in bulk to enable such mtemmdiaty to sell, distribute or deliver 
such commodity of food to the consumer in smaller quantities. 

The expressions used in these Regulations but have not been defined herein shall have th" meaning asenbed 
to them in the Act or as provided in the regulations, chapters and Appendices. 


CHAPTERS 

Food Authority and Transaction of Business 

Part 2.1: Food Authority 

Regulation 2.1.1: Salaries and terms and conditions of service of employees of Food Authority of India 
Regulation 2.1.2: Procedure for transaction of business 
Part 2.2: Central Advisory Committee 

Regulation 2.2,1: Procedure for transaction of business 
Part 2.3: Scientific Committee and Panels 

Regulation 2.3.1: Procedure for establishment and operations of the Scientific Committee 
Regulation 2.3.2: Procedure for establishment and operations of the Scientific Panels 

Part 2.4: Jurisdiction of Designated officer 

Regulation 2.4.1 The commissioner of Food Safety shall, by order, appoint the Designated oWcei, -vl > y:fl! tot be 

below the rank ofa Sub- Divisional Officer, to be in-charge offood safety administration for eacK,hs. ,. .e,^ ^ ir. „ .e, 

Regulation 1.2.1 (5) 


■4! 2 


THH GAZETTI! OF IT'JDIA EXTRAORDIMARY 


_[Part III— Sec. 4] 


CHAPTERS 

Licensing and REcrsTRATioN of Food Businesses 

PsrtS.I Definitions 

In these Regulations, unless the context otherwise requires,— 

-i.l.l Central Licensir gAuthority” means Designated Officerajjpumted by the Chief Excci tive 
Officer of the hoed Authority of India in his capacity of Food Safety Commissioner 

Regulation 3.L2 “Petty Food Manufacturer” means any food manufacturer, who 

t n sells any article of food himself or a petby retailer, hawker, itinerant vendor or temoorary 

stalJ holfier; or " ^ 

(b) such other food businesses including small scale or cottage or such other industries relating to food 
business or tmy food businesses with an annual turnover not exceeding Rs 12 lakhs and/or whose 

(i) production capacity of food (other than milk and milk products and meat and meat products) docs not 
exceed 100 kg/ltr per day or 

(ii) production or procurement or collection of milk is up to 500 litres of milk per day or 

(lu) slaughtering capacit>/ is 2 urge animals or 10 small animals or 50 poultry birds per day or less 

.. Authority” means Designated Officer/ Food S afety Officer or any official in 

f anchayat, Municipal Corporation or any other local body or Panchayat in an area, notified as such by the State 
food batety Commissioner for the purpose of registration as specified in these Regulations. 

, 1 ... i " nc Authority” means Designated Officers api»inted under Section 36( I > of 

iiisv Act by the Food Safety Commissions r of a State or UT. 

Wards and expressions used herein and not deSned, but defined under the Act or in any other regulations under the Act 
sha!) have the meaning respectively assigned to them therein. 

Pa-^n 3.2 Registration and License for Food Business 

Ail Food Business Operators in the country will be registered or licensed in accordance with the procedur, s hid 
oovm hereinafter without prejudice to the availability of safe and wholesome food for human consumption. 

Regulation 3.2.1 Registration of petty food business 

(1) Every petty food manufacturer shall register themselve with the Registering Authority by submrttir,*' an 
SeSr" i" Form A under Schedule 2 of these Regulations along with a fee as provided m 

X rn in shall follow the basic hygiene and safety requiiements provided in Schedule 

4 (Part I) of these Regulations and provide a self attested declaration of adherence to these requirements with the 
application in the format provided in Annexure-1 under Schedule 2 ^ 

(3) The Registenng Authority shall consider the application and may either grant registration or reject n with 

re^sfrLion inspection, within 7 days of receipt of an application for 

(4) In the event of an inspection being ordered, the registration shall be granted by the Registering Aurhor-ty 
after being satisfied with the safety, hygiene and sanitary conditions of the premises within a period of 30 days. 

(5) If registration is not granted, or denied, or inspection not ordered within 7 days as provided in above xub 
regulation (3) or no decision is communicated within 30 days as provided in above sub regulation (4) the Food 
Business Operator may start his business, prov ided that it will be incumbent on the Food Business operator to 
comply with any improvement suggested by the Registering Authority at any later time. 

Provided that registration shall not be refused without giving the applicant an opportunity of being heard and 
tor reasons to be recorded in writing. 
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(6) The Registering Authonty shall issue a registration certificate and a photo identity card, which shall be 
displayed at a prominent place at all times within the premises or vehicle or cart or any other place where the person 
carries on sale/manufacture of food in case of Petty Food Business. 

(7) The Registering Authority or any officer or agency specifically authorized for this purpose shall carry out 
food safety inspection of the registered establishments at least once in a year. 

Regulation 3.2.2 License for food business 

(1) Subject to Regulation 3.2.1, no person shall commence any food business unless he possesses a valid 
license under these Regulations. 

Provided that any person or Food Business Operator carrying on food business on the date of notification of 
these Regulations, under a license, registration or permission, as the case may be, under the Acts or Orders 
mentioned in the Second Schedule of the Act shall enable the Licensing Authority to collect complete information 
of all food establishments, get their existing license converted into the license/registration under these regularions 
by making an application to the Licensing/Registering Authority within one year of notification of these Regulations. 
No license fee will have to be paid for the remaining period of the validity of the earlier license or registration granted 
under any of the said Acts or Orders Non-compliance with this provision by a Food Business Operator will attract 
penalty under section 55 of the Act. 

Provided further that any Food Business Operator holding Registration/License under any other Act/Order 
as specified under schedule 2 of the FSS Act. 2006 with no specific validity or expiry date, and other wise entitiled 
to obtain a license under these regulations, shall have to apply and obtain a Registration/License under these 
Regulations within one year from the date of notification by paying the applicable fees. 

(2) Notwithstanding the provisions contained in Regulation 3.2.2(1) above or in any of the registration or 
license certificates issued under existing Acts or Orders mentioned in the second schedule of the Act, the Licensing 
Authority, if it has reason to believe that the Food Business Operator has failed to comply with all or any of the 
conditions of the existing registration or license or the safety requirements given in Schedule 4, may give appropriate 
direction to the Food Business Operator to comply with. 

(3) License for commencing or carrying on food business, which falls under Schedule 1, shall be granted by 
the Central Licensing Authority. For importing any type of food items, including food ingredients and additives, a 
food business Operator shall have to obtain a license from the Central Licensing Authority, Provided that Food 
Authority may through notification make such changes or modify the list given in the Schedule 1 as considered 
necessary. 

(4) License for commencing or carrying on food business, which are not covered under Schedule 1 , shall be 
granted by the concerned State Licensing Authority. 

(5) The Food Business Operator shall ensure that all conditions of license as provided in Annexure 2 of Form 
‘B’ in Schedule 2 and safety, sanitary and hygienic requirements provided in the Schedule 4 are complied with at all 

times. 

Provided that no person shall manufacture, import, sell, stock, exhibit for distribution or sale any article of 
food which has been subjected to the treatment of irradiation, except under a license obtained from Department of 
Atomic Energy under the Atomic Energy (Control of Irradiation of Food) Regulations, 1996. 

Provided further that the Licensing Authority shall ensure periodical food safety audit and inspection of the 
licensed establishments through its own or authorised agencies. 

Regulation 3.2.3 Application for license to the Licensing Authority 

An application for the grant of a license shall be made in Form B of Schedule 2 to the concerned Licensing 
Authority as specified in Regulation 3.2.2 (3) and 3.2.2 (4) and it will be accompanied by a self-attested declaration 
in the format provided in the Annexure-I and copies of documents mentioned in the Annexure 2 of Schedule-2 
along with the applicable fees prescribed in Schedule 3. 

Regulation 3.2.4 Processing of Application for license 

(1) A license shall, subject to the provisions of these Regulations, be issued by the concerned Licensing 
Authority within a period of 60 days from the date of receipt of the completed application along with all required 
documents and fees. 
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(2) On the receipt of the completed application along with all required documents and fees, the concerned 
Licensing Authority shall issue a unique application number to each applicant that will be referred to in all future 
correspondence between the Licensing Authority and the applicant. 

(3) If, upon scrutiny of the application within 15 days from the date of receipt of the application, the concerned 
Licensing Authority requires any additional information with respect to an application or if the application is 
incomplete, the Licensing Authority may inform the applicant in writing, to furnish such additional information or 
complete the application, as the case may be, within 30 days from such notice. 

(4) On receiving the complete information and documents the Licensing Authority s hall direct the Food Safety 
Officer or any other person specially designated for such functions to inspect the premises in a manner and 
according to Regulations as laid down by the Food Authority. The Licensing Authorit> may issue a notice to the 
applicant, if it deems fit, guiding food business Operator on necessaiy' steps to be taken or changes or alteration to 
be made in the premises in order to ensure general sanitary and hygienic conditions as specified in Schedule 4. 

(5) Within a period of 30 days from receipt of an inspection report the concerned Licensing Authority shall 
consider the application and may either grant or reject the license. 

Provided that no applicant shall be refused a license without being given an opportunity of being heard and 
for reasons to be recorded in writing. 

(6) The Licensing Authority shall issue a License in Format C under Schedule 2 cf these Regulations, a true 
copy of which shall be displayed at a prominent place at all times within the premises where the Food Business 
Operator carries on the food business. 

Regulation 3.2.5 Procedure for License in certain local areas 

(1) A single license may be issued by the licensing authority for one or more an ides of food and also for 
different establishments or premises in the same local area including collection and chilling units run by milk 
cooperatives or its members. 

(2) The Centra! Licensing Authority may after satisfying itself about the adequacy of the mechanism to ensure 
food safety in a Government organization like Railways, Defense etc., with a large number of food establishments, 
authorise an officer of that organization to function as a Designated officer under sec. 36(3) of the Act who will be 
responsible for the safety of the food served by those establishments and to ensure tha t all other conditions laid 
down for running food business under the Act and these Regulations are complied with. Provided that the Food 
Authority may carry out food safety audit of these establishments once in a year through its own or accredited 
agencies. 

Regulation 3.2,6 Commencement of Business 

An applicant may commence his food business and the concerned licensing Authority shall not deny the 
applicant to commence such business if, from the date of making the completed application, a license is not issued 
within 60 days or the applicant has not received any intimation of inadequacy under Regulation 3.2.4(3) or inspection 
report indicating defects from the concerned licensing authority under Regulation 3.2.4(4). 

Regulation 3.2,7 Validity and Renewal of Registration and License 

(1) ARegistration or license granted under these Regulations shall be valid and subsisting, unless otherwise 
specified, 

for a period of 1 to 5 years as chosen by the Food Business Operator, from the date of issue of registration or 

license subject to remittance of fee applicable for the period and compliance with all conditions of license. 

(2) Any application for the renewal of a registration or license granted under these Regulations shall be made 
in Form A or B of Schedule 2, as the case may be, not later than 30 days prior to the expiry date indicated in the 
license. 

(3) The Registration or License shall continue to be in force till such time that the orders are passed on the 
renewal application which in no case shall be beyond 30 days from the date of expiry of registration or license. 

(4) Any renewal application filed beyond the period mentioned under Regulation 3.2.7 (2) above but before 
the expiiy date, shall be accompanied by a late fee of Rs 100 per day of delay 
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(5) Anv Registration or license for which renewal has not been applied for within the period mentioned in 
KcHslation 3.2.7 (2) or 3.2.7 (4) above shall expire and the Food Business Operator shall stop all business ac iviy 
at L premises. The Food Business Operator will have to apply for fresh Registration or license as provided in 
Regulation 3.2.1 and 3.2.3 as the case may be, if it wants to restart the business. 

(61 Food Business Operator having valid certificate of an accredited food safety auditor or from an agency 
accredited by Food Authority or any other organisation authorised by food Authority for this purpose will no e 
normally required to be inspected before renewal of license. 

Provided that Designated Officer may order an inspection before renewal if considered necessary for reasons 
to be recorded in writing. 

Regulation 3.2.8 Suspension or cancellation of Registration Certificate or license 

(1) The Registering or Licensmg Authority in accordance with the provisions of section 32 of the Act may, 
after giving the concerned Food Business Operator a reasonable opportunity of being heard, suspend any registration 
or license in respect of all or any activities for which the registration/license has been granted under these Regulations 
after recording a brief statement of the reasons for such suspension, if there is ground to believe that the Food 
Business Operator has failed to comply with the conditions and the period mentioned m any Improvement Notice 
served under Section 32 of the Act. A copy of such statement shall be furnished to the concerned Food Business 
Operator whose Registration or license has been suspended. 

(2) The registering or licensing authority, as the case may be, shall direct an inspection of the Food Business 
Operator’s premise(s) within a reasonable period which .shall not be less than 14 days from the date of order of 

suspension. 

(3 ) In the event that the Registering or Licensing authority is of the opinion, on a review of the inspection 
report, that the Food Business Operator has still failed to rectify me defects or omissions or comply with the 
conditions of the improvement notice causing the suspension, such authority may cancel the license regis ra ion o 
the Food Business Operator after giving him an oppoitunity to show cause as provided under Section 3 ( ) 

Act. 

(4) Notwithstanding anything contained in these Reguialions, the Registering or Licensing Authority may 
also suspend or cancel any registration or license forthwith in the interest of public health for reasons to be 
recorded in writing. 

(5) A suspension or cancellation of registration of license under these Regulations shall not entitle the Food 
Business Operator for any compensation or refund of fee(s) paid in respect of the registration certificate or license 

or renewal thereof. 

(6) The concerned Food Business Operator may make fresh application for inspection in case of suspension 
and fresh application for Registration or license in case of cancellation to the concerned authority after taking 
necessary precautions and making necessary changes or alterations after a minimum period of 3 months from the 
date of cancellation under Regulation 3.2.8 (3) above. 

Regulation 3.2.9 Modifications, Expansion or Changes in premise(s) after grant of license or registration 

Food Business Operators shall ensure that the Registering or Licensing Authority always has up-to-date 
information on their food business establishments and shall infoim the relevant Authority of any modifications or 
additions or changes in product category, layout, expansion, closure, or any other material information based on 
which the license was granted and such information shall be conveyed before the changes occur. 

Provided that any change that alters the information contained in the li^nse ceruficate shall require an 
approval or endorsement in license prior to start of business with such changes. The Food Business Operator shall 
submit the original license to the Licensing Authority along with a fee equivalent to one year license fee for effecting 
. necessary changes. The Authority may approve and issue an amended license inco^orating such changes in 
activitie?^within 30 days from the date of receipt of such information. While approving the aforementioned change 
the concerned registermg or licensing Authority shall take into account the feasibility of carrying on the business 
and the legal and other relevant aspects of the desired modifications or additions or changes in activities and, if 
required, may order an inspection of the premises before granting the approval. 
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Regulation 3.2.10 Mode of payment: 

All fees and charges payable under these regulations shall be paid vide pay order or demand draft or any 
online mode of payment as may be prescribed in this regard, by the concerned Food Safety Commissioner. 

Regulation 3.2.11 Transfer of registration certificate or License in case of death 

subsist fm"th'’r''T>“ffri'’ ccitif.cate or license, such certificate or license shall 

subsist for the benefit of the legal representative or any family member of the deceased or until the expiry of;-- 

(a) the period of 90 days from the date of death of the holder of a Registration certificate or license; or 

(b) such longer period as the Designated Officer may allow, for reasons to be recorded in writing. 

shall *^* 1 ^"!^ representative or family member of the deceased holder of the registration certificate or license 
shall apply to the concerned Authority for transfer of such certificate or license in his favour. 

(3) The registering or l icensing Authority, as the case may be, may, after making such enquiry as it may deem 
. either approve the transfer of the Registration certificate or license if satisfied that the applicant is the legal 

representative, or refi.se the request. Provided that the regtstering or licensing authority shall not reftise the request 
wtthout giving the applicant an opportunity of being heard and for reasons to be recorded in writing. 

(4) Upon filing of application for transferand pending the decision of the authority, the registration or license 
snail continue to be in force. 

Regulation 3.2.12 Appeal 

ease “o'”'?'' '’5' ^ <><'‘'’0 Registering Authority or Licensing Authority, as the 

case may be, under these Regulations may prefer an appeal to the concerned Designated officer or the Food Safety 
commissioner, as per provisions laid down under Section 31(8) and 32 (4) - (5) of the Act. 

Regulation 3.2.13 Return 

(1) Every licensee shall on or before 31 •' May of each year, submit a return electronically or in physical fom, as 
may be prescribed by the concerned Food Safety Commissioner, in ‘Form D-1 ’ provided in Schedule 2 of these 

Regulations to the Licensing Authority in respect of each class of food products handled by him during the 
previous financial year. * 

• t engaged in manufacturing of milk and/or milk products shall file such return 

in form D-2, Part-II as provided in Schedule-2 of these regulations. 

™ u milk and/or milk products shall also file 

monthly return by 10th of every month for the previous month in the form 0-2, Part I as provided in Schedule-2 of 
these regulations. 

(2) A ^parate return shall be filed for every license issued under the Regulations, irrespective of whether the 
same Food Business Operator holds more than one license. 

(3) Any delay in filing return beyond 31« May of each year shall attract a penalty of Rs 100 per day of delay. 

Regulation 3.2.14 Food Business Operator to be bound by directions or order 

A Business Operator to whom any direction or order is issued in pursuance of any provisions of this 

order shall be bound to comply with such directions or order and any failure on the part of the Food Business 
Operator to comply with such direction or order shall be deemed to be contravention of the provisions of these 
Regulations and will attract legal action under the provisions of the .A.ct. 

Regulation 3,2.15 Power of Authority to constitute advisory committees 

Notwithstanding anything contained in any of the regulations under the Act the Food Authority shall have 
sp^^risTuTs advisory committees to assist, aid or advise on any matter concerning food safety or product 




(1) Dairy units including milk chilling units equipped to handle or process more than 50,000 litres of liquid miik/day 
or 2500 MT of milk solid per annum. 

(2) Vegetable oil processing units and units producing vegetable oil by the process of solvent extrwtion and 
refineries including oil expeller unit having installed capacity more than 2 MT per day, 

(3) All slaughter houses equipped to slaughter more than 50 large animals or 150 or more small animals inclu ring 
sheep and goats or 1000 or more poultry birds per day 

(4) Meat processing units equipped to handle or process more than 500 kg of meat per day or 150 MT per annum 

(5) All food processing units other than mentioned under (i) to (iv) including relabellers and ^epacKers having 
installed capacity more than 2 MT/day except grains, cereals and pulses milling units. 


(6) 100 % Export Oriented Units 

(7) All Importers importing food items for commercial use. 

(8) All Food Business Operators manufacturing any article of Food which does not fall under any 1 
categories prescribed under these regulations or deviates in any way from the prescribed specification fvt a.i,ni, ,e, 

therein. 


(9) Retail chains operating in three or more states 

(10) Food catering services in establishments and units under Central government Agencies like Railways, Air and 
airport, Seaport. Defence etc. 
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SCHEDUI..F2 
Form ‘A: 

AppSkatie^i! for -^cgr-ijration / Renewal of Regis3raik, ;» ^u'sde« I' ^od Safety/ asici Standards Act, 2006 

Regulators 3,2.1 and Rcgulau'oii 3.2 ? ] 

Kind 

Itinerant / ^4obi■e food vendor 
Hawker 

Home based canteens/aabba wallas 
Petty Retailer of snacks/tca shops 
PermanenPTemprorary Stall holder 
Manufacturer/Proeessor 
Re Packer 

Religious gatherings, food stalls in fairs etc 

Milk producers (who are not member of daii“y co operative 
society).' milk vendor 

Dhabha 

Fish/'meaRpouftry shop/seller 
Other(s), psease specify;_ 

(a) Name of the Applicaf^t/Company: 

(b) Oesignasior; or Chrpacity: 

Individual 

Partner 

Proprietor 

Secretary of co-operative society. 

Others (Please specify) 

(c) Proof of Identity of applicant: 


[Noie: Please subnni a copy of photo ID like Driving License, Passport, Ration CMrd or election ID card] 
id? Con'espondence address:_ 

fel No: _Mobile No.:_ 

f-x No.:_ FAail:__ 

\Note: In case the number(s) are a PP or common number (s), please specify the name of the contact person as we//] 
ip) or LocaUun where food business is to be conductcd/Addres.s of the premises 

(f) Description of ine food items to be Manufactured or sold: 


r I 

j i 

i.Phevo^,raph of j 
I the Applicant | 






I'm 4] 
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S.No. Nsme of Food category' 

Description 



Please attach separate sheet if required 

(g) Total Annual turnover from the food business, if existing, alongwith any supporting document(s) showing proof of 
income {In case of renewal): 


(h) In case of new business - intended date of start:_ 

(i) in case of seasonal business, state the opening and closing period of the year:_ 

(j) Source of water supply: 

Public supply Private supply Any other source 

(k) Whether any electric power is used in manufacture of the food items; 

Yes 

No 

If yes, please state the exact HP used or sanctioned Electricity load; 

(l) lAVe have forwarded a sum of Rs.towards registration fees according to the provision of the Food Safety and 

Standards (Licensing and Registration) Regulations, 2010 vide; 

Demand Draft no...(payable to --—_) 

Cash 


(Signature of the Applicant) 
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Fonn ‘B’ 

Apphcalion foi- License / Renewal of license under Food Safety and Standards Act, 2006 
[See Regulation 3.2.2, Regulation 3.2.3 & Regulation 3.2.7] 

.? Jil'business tick more than one, if applicable); 

Nxtnufactijring/J^rocessing including sorting, grading etc. 

Milk Coiiection/chiliing 
Siaughter House 
Solvent extracting unit 

Soivcni extracting plant equipped with pre cleaning of oil seeds or pre expelling of oil. 

Solvent extracting and oil refining plant. 

Packaging 

Relabeling (manufactured by third party under own packing and labeling) 

Importing 

.'iiorageAVarchouse/Cold Storage 

Rctaii Trade 

xToksAle Trade 

Distributor/Supplier 

rransporier of food 

(Tiering 

Dhabha or any other food vending establ shment 

C'ub /canteen 

H-lel 

Restaurant 

U iiCr(s), please specify;_ 

Name of the Company; __ 


Registered Office Address; 


Address ofPremi.se for which license is being applied 


r nc and/or designation qualification and address of technically qualified person in charge of oneration^ »>■ 
u 'c ved under Regulation__ ‘ 

■‘■'•Usii'C: _ _ 

C > i.i! P A ca tion:__ 

Addtvss;__ 

iclephone Numberts):^ 

I'.lobile no; _ ^ _ 

__ 

Tioto Identity ca^d no and expiry' datc_____ _ 





[gpr III_4] _ HTOf ^ 

5. Name and/or designation, address and contact deuils of person responsible for complying with conditions of 
license (if different from 4 Above): 

Name;^--------—- 

Address:____———- 

Telephone Number(s);___ 

Mobile no ________— 

Email:___ 

Photo Identity card no and expiry date 

6. Correspondence address (if different from 3 above)------ - 


7. 


TelNo.: _Mobile No.: 

Fax No:_Email 


8. Food items proposed to be manufactured: 


S.No. Name of Food Item 


Description/ Installed production capacity 


If required attach separate sheet 

If already having valid license- mention annual quantity of each food category manufactured dunng last three years 

9. Installed Capacity food product wise (per day)---— 

10. For Dairy units 

(i) Location and installed capacity of Milk Chilling Centers (MCC) / Bulk Milk Cooling Centers (BMCs) owned or 

managed by the applicant. 


Name and address of MCC/BMC Installed Capacity 


If required attach separate sheet 

(ii) Average Quantity of milk per day to be used/handled in 

(a) in lean season__:- 

(b) in flush season ___ 

11. For Solvent -Extracted Oil, De oiled meal and Edible Flour: 

(i) Details of proposed business 
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Name of 
Oil bearing 
material 


From seed 
or nut or 
cake 


Solvent -Extracted Oil, De oiled meal and Edible Flour 


Crude 


Neutralized 


Neutralized & 
Bleached 


Refined 


De oiled meal 


Vegetable 


m 


Edible Flour 


If already having valid license- mention annual quanWiy of each product manufactured during last three years 

00 Name and address of factory or factories used by the miller or solvent extractor for processing oil bearing 
matenal produced or procured by him or for refining solvent extracted Oil produced by him. * 


II 

13. 


Sanctioned electricity load or HP to be used 
Whether unit is equipped with an analytical laboratory 
If yes the details thereof; 


ZglTd ^of‘he Food Safety 

and Standards (Licensing and Registration) Regulations, 2010 vide; ^ 

Demand Draftno.(payable to.) 


(Signature of the Applic ant/authorized signatory) 
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Annexure /. 


Declaration 


I Mr/Ms /Mrs S/o / D/o Mr._---;- ^ " 

dc hereby solemni v affirmed declare that al! information and particulars furnished here by me are true and co^ect to the 
best of my knowledge. I further declare that the food business conducted or proposed to be conducted by/through me 
conform Jshail conform to the Food Safety and Standards Act, Regulations/ Bye-laws enacted toeunder, and specifically 
to the Guidelines on Hygiene and Sanitary Practices provided under Schedule 4 of the Registration and 8 

Regulations published by the Food Safety and Standards Authority of India or any person authorized on its behalf from 

time to time. 


,R/o 


Dated: 


(Signature) 
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^nnexure-^ 

Documents to be enclosed with new application for license to State/Central Licensing Authority 
1. Form-B duly completed and signed (in duplicate) by the proprietor/ partner ot the authorised signatory 

(2) Blueprmt/layout plan of the processing unit showing the dimensions in metres/square metres and operation- 

Wise Bred dllocEtion. ^ 

(3) List of Directors with full address and contact details 

(4) Name and List of Equipments and Machinery along with the number, installed capacity and horse power used. 
Signatoty^*^”^'^ ' ^ address proof issued by Government authority of Proprietor/Partner/Director(s)/Authorised 

(6) List of food category desired to be manufactured. { In case of manufacturers) 

responsible person nominated by the manufacturer along with 

of sam7es.rackin?& ZpZu ' 

from f ^ including pesticide residue of water to be used as ingredient in food 

La, 

(9) Proof of possession of premises. (Sale deed/ Rent agreement/ Electricity bill, etc.) 

(10) Partnership Deed/Affidavit/Memorandum & Articles of Association towards i:he constitution of the finn. 

(1 l)NOC from manufacturer in case ofRe-iabelleis 

(12) Food safety management system plan or certificate if any 

Milk pLi^rp'^eSlTs™'™^^^ ■" 

(14) Source of raw material for meat and meat processing plants 

u,a.» *' residues report of water to be used as ingredient in case of units manufaernring Packaged drinking 

ware packaged Mineral water and/or carbonated water from a recognised/ public health laboratory indicatL *0 name 
of authorised representative of Lab who collected the sample and date of collecting sample 

( 16) Recall plan, if any 

indush!a?are^.*^* Municipality or local body and from Stale Pollution Control Board except ,n case of notified 

During renewal or transfer of license given under other laws existing prior to these Regulations 

(1) Any change in documents or information provided during grant of previous license 

(3) List of workers with their medical fitness certificates. 

(4) Name, qualification and details of technical personnel in charge of operation. 



[^111—^0^4] 
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Annexure 3 


Conditions of License 

All Food Business Operators shall ensure that the following conditions arc complied with at all times during the 
course of its food business. 

Food Business Operators shall: 

(1) Display a true copy of the license granted in Form C shall at all times at a prominent place in the premises 

(2) Give necessary access to licensing authorities or their authorised personnel to the premises 

(3) Inform Authorities about any change or modifications in activities 

(4) Employ at least one technical person to supervise the production process. The person supervising the production 
process shall possess al least a degree in Science with Chemistty/Bio Chemistty/Food and Nutrition/ Microbiology or a 
degree or diploma in food technology/ Daily technology/ dairy microbiology/ dairy chemistry/ dairy enginemng /oil 
technology /veterinary science /hotel management & catering technology or any degrw or diploma in aiiy other discipline 
related to the specific requirements of the business from a recognized university or institute or equivalent. 

(5) Furnish periodic annual return 1« April to 31‘ March, witiiin 31 st May of each year. For manufecture of Milk and 
Milk Products monthly returns also to be furnished. 

(6) Ensure diat no product other than the product indicated in die license/ registration is produced in the unit. 

(7) Maintain fiictory’s sanitary and hygienic standards and worker’s Hygiene as specified in the Schedule - 4 
according to the category of food business. 

(8) Maintain daily records of production. Raw materials utilization and sales in separate register. {whichever is 
applicable) 

(9) Ensure that the source and standards of raw material used are of optimum quality. 

(10) Food Business Operator shall not manufacture, store or expose for sale orpermit the sale of any article offood 

in any premises not effectively separated to the satisfaction ofthe licensing authority from any privy,urinal, sullage,drain 

or place of storage of foul and waste matter. 

(11) EnsuteClean-In-Phicesystems(wherevernecessary)for tegular cleaning of the machine&equipments. 

(12) Ensure testing of all relevant chemical and microbiological contaminants in food products through own or 
NABL/FSSA recognized labs atleast once in a month. 

(13) Ensure that required temperature is maintained throughout the supply chain from the place of procurement or 
sourcing till it reaches the end consumer including chilling, timsportation. storage etc. 

Other conditions 

(1) Proprietors of hotels, restaurants and other food stalls who sell or expose for 

article of toil Shall put upanotice board containing separate lists ofthe articles which have been cooked in ghee,edible 

oil, vanaspati and other fats for the informatior! of the intending pure asers. 

(2) Food Business Opemtor selling cooked or prepared food shall liispJr; .* nature of 

articles being exposed for sale 

(3) Every manufacturer [including ghftni operator] or wholesale dealer in butter, ghee, v^aspati, edible 

extracted oil. deoiled meal, edible Hour and any dtherfets shall fflaintaifiaregiStet showing the 

received or sold, nanire of oil seed used and quantity, quantity of dc oiiied meal and edible flour U e c. ^ 
the destination of each consignment of the substances sent out from his manufactory or place o usi » 
present such register for inspection whenever required to do so by the licensing authority. 

(4) No producer or manufacturer of vegetable oil, edible oil and theif products shall be eligible for license under til* 
Act, unless he has his own laboratory facility for analytical testing of samples. 
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(5) Every sale or movement of stocks of solvent-extracted oil, ‘semi refined* or ‘raw grade I*, edible groundnut flour 
or edible coconut flour, or both by the producer shall be a sale or movement of stocks directly to a registered user and not 
to any other person, and no such sale or movement shall be effected through any third jMrty. 

(6) Every quantity of solvent-extracted oil, edible groundnut flour or edible coconut flour, or both purchased by a 
registered user shall be used by him in his own factory entirely for the purpose intended and shall not be re-sold or 
otherwise transferred to any other person: 

Provided that nothing in this sub-clause shall apply to the sale or movement of the following:— 

(i)karanjiaoil; 


(ii) lcusumoil; 

(iii) mahuvaoii; 

(iv) neemoil; 


(v) tamarind seed oil; 


(vi) edible groundnut flour bearing the I.S.I.Certification Mark; and 

(vii) edible coconut flour bearing the I.S.I.Certification Mark. 


O'- Of deliver to any person for 

purpose of sell any edible oil which is not packed, marked and labelled in the manner specifled in the regulations unless 
spMifiMlIy exempted tom this condition vide notification in the official Gazette issued in the public interest by Food 
safety Commissioners in specific circumstances and for a specific period and for reasons to be recorded in writing. 



[%pfin—-^3^4] 
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FORM ‘C’ > License Format 
[See Regulation 3.2.4 (6)] 
Government of India 

Food Safety and StandardsAuthority of India 
License under FSS Act, 2006 


License No__ 

1. Name and Registered Office address of licensee 


1 Address of authorized premises_____ 

3. Kind of Business _____— 

4. For dairy business details of location with address and capacity of Milk Chill ing Centers (MCC) (Bulk Milk Cooling 
Centers (BMCs) owned by the holder of licensee/RC 

I 

5. Category of License: 

This license is granted under and is subject to the provisions of FSS Act, 2006 all of which must be complied with by 
the licensee. 


Place; 

Date: 

Stamp and signature of Designated Officer 
Food Safety and Standards Authority of India 


Validation and Renewal 


Renewal Period of License fee Items ofFood products with capadties authorized Signature of 

Date validity pdd to Manufacture/Re-pack/Re-label Designated 

Officer 
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‘FORMD-r 
Annaal Return 

(for business other than milk and milk products) 

{See Regulation 3.2.13) 

1. N^e and address of Licensee; 

2 Address of the aulhorized premises for the manufacturing / re-packing / re-labelling of food products: 


License No. 


statement showing quantitiw of food products manufactured and exported in Tonnes 


Nameof 
the food 
piodiict 


^^n/ ^tftyta Mepriee Vain. Nmneoftlm RateperKg Vritm 

•thern^kmm txporledf eonntiyor oipcrnnit 

package 
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‘FORMD-2’ 


{See R^ulation 3.2.13) 

Parti 


Monthly Return for Milk and Milk Products 
Forthemonth.of the year. 


1. Name and address of Licensee:__________ 

2. Address of the authorized premises for the manufacturing/re-packing/re-labelling of food products: 

3. License No.___ 

4. Milk Procurement 

^ Pri^ ^ Rematte, if any 

of Qly. Rs*8 

_ (Tonnea) _^ajt_of&J_ <>fSNF _ 

Cow 

Buf&lo 

Mixed_______—-- 

Rs/kg - Rupees per kilogramme 


5. Details of Receipts, Sale and Stocks of Products 

Product Opening Receipts 

Name stock Produced Purchased 

(tonnes) (tonnes) _ (tonnes) 

1. Fresh milk 

• Standardized 

• Toned 

• Double toned 

• Whole 

• Skinimed 

• Others (Specify) 

2. Milk fat products 

• Butter 

• Ghee 

• Butteroii 


Product Closing 

sold stock 

(tonnes) (tonnes) 


3. Dried milks 

• Skimmed 

• Whole 


4. Other milk products 

Place 

Date 


Signature of the Licensee 


A register detailing the above information shall be maintained by each licensee for inspections. 
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‘FormD-2’ 

Partn 

Annual Return for Milk and Milk Products 
For the year. 


[Part III— Sec. 4] 


1. Name and address of Licensee;_ 

2 Address of the authorized premises for the manufacturing/re-packing/re-labelling of food products:_ 

3. License No. 

.he'“°*‘"® -d “ported in Tonnes with their sale value during 


Procurement 

^Vpeofmilk TotnIQtyMT P™nre™„t TotnISNFMT Price Rs/ Price Rs/kg 

_ Total fat MT kg of milk of fat ofSNF 


Cbw 

Buffalo 

Mixed 

Products 


Reconstitution 


Utilized for making liquid milk 
or milk products 

All liquid milks for sale 


Whole milk powder Skimmed milk Butter oil (tonne) 

(tonne) _ powder (tonne) 


White butter (tonne) 


• In lean season (Apr-Sep) 

• In flush season (Oct-Mar) 
Other milk products 

• In lean season (Apr-Sep) 

• In flush season (Oct-Mar) 


Annexure details regarding name, location etc. 
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Stocks 

PitKluct opening stock 

Name _ (»>>""”) 

1. Fresh milk 

• Standardized 

• Toned 

• Double toned 

• Whole 

• Skimmed 

• Others (Specify) 

2. MUkfht products 

• Butter 

• Ghee 

• Butteroil 

3. Dried milks 

• Skimmed 

• Whole 

4. Other milk products_ 


Closing stock 
(Ibnnes) 


Date: 


Signature of the Licensee 


A register detailing the above information shall be maintained by each licensee for inspections. 
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SCHEDULED 


Fee for Grant/ Renewal of Licence 
Registration / Licence Fee Per Annum in Rupees 

1. Fees for Registration 

2 . Fees for License issued by Central 

Licensing Authority: 

3. Fees for License issued by State Licensing Authority: 

1. Manufacturer/Miller 


Rs 100 

Rs 7500 


2 . 

3. 


4. 


(i) Above 1MT per day Production or 10,001 to 50,000 LPD of milk or 501 to 2500 MT 
of milk solids per annum 

(ii) Below 1 MT of Production or 101 to 10,000 LPDofmilkorSl MTtoSOOMTofmilk 
solids per annum 

Hotels-3 Star and above 


Rs. 5000/— 

Rs.3000/— 
Rs. 5000/— 


All Food Service providers including restaurants/boarding houses, clubs etc. 
serving food. Canteens (Schools, Colleges, Office, Institutions), Caterers, Banquet halls 
with food catering arrangements, food vendors like dabba wallas etc. 

Any other Food Business Operator 

The fees paid by any applicant for a licence shall not be refundable under any circumstances. 
Issue of Duplicate registration or License 


Rs. 2000/— 
Rs. 2000/— 


( 1 ) 


(2) 


Where a registration certificate or license is lost, destroyed, tom, defaced or mutilated, the applicant may 
apply for a duplicate copy of the registration certificate or license during the validity period, accompanied 
With a fee amounting to 1 0% of the applicable License fee. 

On receipt of such an application, the Licensing Authority shall grant a duplicate copy of the registration 
toeon^*^ ^ ^applicant with the word "Duplicate” appearing prominently 



HI— 
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Schedule 4 

General Hygienic and Sanitary practices to be followed by Food Business operators 

It is hereby recognized and declared as a matter of legislative determination that in the field of human nutrition, safe, 
clean, wholesome food for manufacturing purposes is indispensable to the health and welfare of the consumer of the 
country; that majorly food is a perishable commodity susceptible to contamination and adulteration; that the production 
and distribution of an adequate supply of clean, safe and wholesome food for processing, manufacturing and direct 
consumption purposes are significant to sound health and that minimum sanitary and hygienic conditions are deemed to 
be necessary for the production and distribution of milk for manufacturing purposes. 

The establishment in which food is being handled, processed, manufactured, stored, distributed by the food 
business operator whether holder of registration certificate or a license as per the norms laid down in these regulations 
and the persons handling them should conform to the sanitary and hygienic requirement, food safety measures and other 
standard as specified below. It shall also be deemed to be the responsibility of the food business operator to ensure 
adherence to necessary requirements. 

In case inspection of the units is directed by the Registering or Licensing Authority, the inspection should confirm 
that the following measures are adopted by the unit as far as possible: 

Part I - General Hygienic and Sanitary practices to be followed by Petty Food Business Operators applying for Registration 

[See Regulation 3.2.1(2)] 

A- SANITARY AND HYGIENIC REQUIREMENTS FORFGODMANUFACTURER/PROCESSOR 
The place where food products are manufactured, shall comply with the following requirements: 

(1) The premises to conduct food business for manufacturing should not have area less than 20 m^and 
adequate space for storage. 

(2) The prerhises shall be clean, adequately lighted and ventilated and sufficient free space for movement. 

(3) The premises shall be located in a sanitary place and free from filthy surroundings. 

(4) Floors and walls must be maintained in a sound condition. They should be smooth and easy to clean. 

(5) Ceilings should be in good condition, smooth and easy to clean, with no flaking paint or plaster. 

(6) The floor and skirted walls shall be washed daily with a disinfectant like phenyl at the close of day’s 
business. 

(7) The premises shall be kept free from all insects by an insecticidal spray having knock-down effect at the 
close of day’s business. No spraying shall be done during the conduct of business, but instead fly swats/ flaps 
should be used to kill spray flies getting into the premises. Windows, doors and other opening suited to screening 
shall be fly proofed. 

(8) The water used in the manufacturing shall be potable and if required chemical and bacteriological examination 
of the water shall be done at regular intervals at any recognized laboratory. 

(9) Continuous supply of potable water shall be ensured in the premises. In case of intermittent water supply, 
adequate storage arrangement shall be made. 

(10) Equipment and machinery when employed shall be of such design which will permit easy cleaning. 
Arrangements for cleaning of containers, tables, working parts of machinery, etc. shall be provided. 

(11) Packaging material employed in the preparation, packing or storage of food should be in appropriate 
manner, clean and hygienic. 

(12) All equipments shall be kept clean, washed, dried and stacked at the close of day’s business to ensure 
freedom from growth of mould/ fungi and infestation. AH equipments shall be placed well away from the walls to 
allow proper inspection. 

(13) There should be efficient drainage system and there shall be provisions for disposal of refuse. 

(14) The workers working in processing and preparation shall use clean aprons, hand gloves, and head wears. 
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(15) Persons suffering from infectious diseases shall not be permitted to work. Any cuts or wounds shall 
remain covered at all time and the person should not be allowed to come in direct contact to food. 

(16) All food handlers shall keep their finger nails trimmed, clean and wash tfeir hands with soap, detergent 
and water before commencing work and every time after using toilet. 

(17) Scratching of body parts, hair shall be avoided during food handling processes. 

(18) All food handlers should avoid wearing jewellery, false nails or other items that might fall into food and 
also avoid touching their face or hairs. 

(19) Eating, chewing, smoking, spitting and nose blowing shall be prohibited within the premises. 

(20) All articles that are stored or are intended for sale shall have proper covei- to avoid contamination. 

(21) The vehicles used to transport foods must be maintained in good repair and kept clean. 

(22) Foods while in transport in packaged form or in containers shall maintain the required temperature. 

(23) insecticides / disinfectants shall be kept and stored separately and ‘away from food manufacturing / 
storing / handling areas. 

H. Sanitary and Hygienic Requirements for Units other than Manufacturing 

(1) Location shall be away from rubbish, waste water, toilet facilities, open drains and animals. 

(2) Rubbish bin with cover shall be provided. 

(3) Working .surfaces of vending carts shall be hygienic, impermeable, easy to clean (like stainless steel), 60 to 
70 cm. from ground. 

(4) Sale points, tables, awnings, benches and boxes, cupboards, glass cases, etc. shall be clean and tidy. 

(5) Cooking utensils and crockery shall be clean and in good condition. It should not be broken/ chipped. 

(6) All containers shall be kept clean, washed and dried at the close of day’s business to ensure freedom from 
growth of mould/ fungi and infestation. 

(7) Vending cart shall be built of solid, rust/ corrosion resistant materials and kept in clean and good condition. 

(8) Transported drinking water (treated water like bottled water, boiled/ filtered water through water purifier 
etc.) shall be in protected containers of at least 20 litres. 

(9) Vending cart shall be protected from sun, wind and dust and when not in use, food vending vans shall be 
kept in clean place and properly protected. 

(10) Cooking, storage and serving shall not be done in utensils of copper, cadmium, lead, non food grade 
plastic and other toxic materials. 

(11) Utensils shall be cleaned of debris, rinsed, scrubbed with detergent and washed under running tap water 
after every operation. 

(12) Wiping utensils shall be done with clean cloth. 

(13) Removing dust or crumb shall not be done by blowing on the plates or utensils. 

(14) The person suffering from infectious disease shall not be permitted to work. 

(15) All food handlers shall keep their finger nails trimmed, clean and wash their hands with soap, detergent 
iH id water before commencing work and every time after using toilet, 

(16) All food handlers should avoid wearing jewellery, false nails or other items that might fall into food and 
a h o avoid touching their face or hairs. 

{17) All articie.s that are stored or intended for sale shall have proper cover to avoid contamination. 

(18) Eating, chewing, smoking, sniffing, spitting and nose blowing shall be pre hibited within the premises. 

(19) Adequate number of racks, shall be provided for storage of articles of food, with clear identity of each 
commodity. Proper cornparimem for each class shall also be provided wherever possible. 
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Part-U 

General Requirements on Hygienic and Sanitary Practices to be followed by all Food Business Operators 

The establishment in which food is being handled, processed, manufactured, packed, stored, and distributed by the 
food business operator and the persons handling them should conform to the sanitary and hygienic requirement, food 
safety measures and other standard as specified below. It shall also be deemed to be the responsibility of the food 
business operator to ensure adherence to necessary requirements. 

In addition to the requirements specified below, the food business shall identify steps in the activities of food 
business, which are critical to ensuring food safety, and ensure that safety procedures are identified, implemented, 
maintained and reviewed periodically. 

1. Location and Surroundings 

1.1 Food Establishment shall be located away from environmentally polluted areas and industrial activities which 
produce disagreeable or obnoxious odour, fumes, excessive soot, dust, smoke, chemical or biological emissions and 
pollutants, and which pose a serious threat of contaminating food; areas subject to flooding; areas prone to infestations 
of pests; and areas where wastes, cither solid or liquid, cannot be removed effectively. 

1.2 The premise should not be used for residential purpose, nor shall it has or capable of having direct access inside 
the premise. 

2. Layout and I>esign of Food Establishment Premises 

2.1 The layout of the food establishment shall be such that food preparation / manufacturing process are not subject 
to cross-contamination from viz. receiving, pre-processing (viz. packaging, dishing / portioning of ready-to-eat food) To 
prevent cross contamination, the activities shall be totally compartmentalized and strict measures should be taken to see 
that material movement happens only in one direction without any backward flow and any mixing up of various activities. 
Area occupied by machinery shall not be more than 50% of the manufacturing area. 

2.2 The floor of food processing / food service area shall be made of impervious, non-absorbent, washable and non 
toxic materials. Floor surfaces shall remain dry and maintained in a sound condition so that they are easy to clean ano 
where necessaiy, disinfect. Floors shall be sloped appropriately to facilitate drainage and the drainage shau fio iV in a 
direction opposite to the direction of food preparation / manufacturing process flow. The openings of the dr'-^ns to be 
thoroughly covered with wire mesh to prevent insects and rodents from entering the processing area. 

2.3 The walls shall be made of impervious, non-absorbent, washable and non-toxic ma^?riais and require a smooi 
surface easy to clean up to a height appropriate for the operations and wherever necessary, disinfect, 

2.4 Ceilings and overhead fixtures shall be designed, constructed, finished and maintained so as to minimize the 
accumulation of dirt, condensation and growth of undesirable moulds and shedding of paint or plaster particles. Sufficient 
number of Windows and exhaust openings shall be provided to minimize accumulation of dirt. 

2.5 Windows, doors & all other openings to outside environment shall be well screened with wire-mesh or insect- 
proof screen as applicable to protect the premise from fly and other insects / pests / animals & the doors be fitted with 
automatic closing springs. The mesh or the screen should be type which can be easily removed for cleaning. 

2.6 Doors shall be made of smooth and non-absorbent surfaces so that they arc easy to clean and wherever 
necessary, disinfect. 

3. Equipment 

3.1 Equipment and containers that come in contact with food and used for food handling, storage, preparation, 
processing, packaging and serving shall be made of corrosion free materials, which do not impart any toxicity to the fo(^ 
material. Equipment and utensils used in the preparation of food shall be kept at all times in good order and repair and in 
a clean and sanitary condition. No such utensil or container shall be used for any other purpose. 

3.2 Every utensil or container containing any food or ingredient of food intended for sale shall at all times be either 
provided with a prefer fitting covcr/lid or with a clean gauze net or other material of texture sufficiently fine to protect the 
food completely from dust, dirt and flics and other insects, 

3.3 No utensil or container used for the manufacture or preparation of or containing any food or ingredient of food 
intended for sale shall be kept in any place in which such utensil or container is likely by reason of impure air or dust or any 
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offensive, noxious or deleterious gas or substance or any noxious or injurious emanations, exhalation, or effluvium, to be 
contaminated and thereby render the food noxious. 

3 Equipment shall be such located, designed and fabricated so that it permits necessary maintenance and cleaning 
functions as per its intended use and facilitates good hygiene practices inside the premise inc luding monitoring and audit. 

3.4 Appropriate facilities for the cleaning and disinfecting of equipments and instruments especially cleaning in 
place (CIP) system to be adopted. 

3.5 Equipment and containers for waste, by-products and inedible or dangerous substances, shall be specifically 
identifiable and suitably constructed. 

3.6 Containers used to hold cleaning chemicals and other dangerous substances shall be identified and stored 
separately to prevent malicious or accidental contamination of food. 

3.7 To put in place, if required, a waste water disposal system / effluent treatment plant as approved by State 
Pollution Control Board 

3.8 All items, fittings and equipment that touch or come in contact to food must be: 

(i) kept in good condition in a way that enables them to be kept clean and wherever necessary, to be disinfected 

(ii) Chipped enameled containers will not be used. Stainless /aluminum / glass containers, mugs, jugs, trays 
etc. suitable for cooking and storing shall be used. Brass utensils shall be frequently provided with in lining 

4. Facilities 

4.1 Water supply 

4.1.1 Only potable water, meeting the requirements of Bureau of Indian Standards specifications, with appropriate 
facilities for its storage, distribution shall be used as an ingredient and also for food handling, washing, processing 
and cooking. Water storage tanks shall be cleaned periodically and records of the same shall be maintained in a 
register. 

4.1.2 Non potable water can be used provided it is intended only for cooling of equipment, steam production, 
fire fighting & refrigeration equipment and provided that pipes installed for this purpose preclude the use of this 
water for other purposes and present no direct or indirect risk of contamination of the raw material, dairy products 
or food products so processed, packed & kept in the premise. 

4.1.3 Non potable water pipes shall be clearly distinguished from those in use for potable water. 

4.2 For Cleaning Utensils / Equipments 

Adequate facilities for cleaning, disinfecting of utensils and equipments shall be pirovided. The facilities must 
have an adequate supply of hot and cold water. 

4.3 Washing of Raw materials 

Adequate facilities for washing of raw food should be provided. Every sink (or other facilities) for washing 
food must have an adequate supply of hot and/or cold water. The water shall at least be of potable in nature. These 
facilities must be kept clean and, where necessary, disinfected. Sinks which are used for washing raw foods shall be 
kept separate and that should not be used for washing utensils or any other purposes 

4.4 Ice and Steam 

Ice and steam used in direct contact with food shall be made form potable water and shall comply with 
requirements specified under 4.1.1. Ice and steam shall be produced, handled and stored in such a manner that no 
contamination can happen 

4.5 Drainage and waste disposal 

4.5.1 The disposal of sewage and effluents (solid, liquid and gas) shall be in confermity with requirements of 
Factory/ Environment Pollution Control Board. Adequate drainage, waste disposal systems and facilities shall be 
provided and they shall be designed and constructed in such manner so that the risk of contaminating food or the 
potable water supply is eliminated. 
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4 5 2 Waste storage shall be located in such that it does not contaminate the food process, storage areas, the 
environment inside and outside the food establishment and waste shall be kept in covered containers and shall not 
be allowed to accumulate in food handling, food storage, and other working areas. 

4.5.3 Periodic disposal of the refuse / waste be made compulsory. No waste shall be kept open inside the 
premise and shall not be discharged outside the premise, on the road or drainage system. 

4.5.4 Proper care shall be taken while disposing plastic /metal / glass materials, bags, containers and others 
which are not environment friendly. 

4.5.5 Food waste and other waste materials shall be removed periodically from the place where food is being 
handled or cooked or manufactured to avoid building up. A refuse bin of adequate size with a pedal operated cover 
shall be provided in the premises for collection of waste material. This shall be emptied and washed daily with a 
disinfectant and dried before next use. 

4.6 Personnel facilities and toilets 

4 6 1 Personnel facilities shall include proper washing and drying of hands before touching food materials 
including wash basins and a supply of hot and /or cold water as appropriate; separate lavatories, of appropriate 
hygienic design, for males and females separately; and changing facilities for personnel and such facilities sha e 
suitably located so that they do not open directly into food processing, handling or storage areas. 

4.6.2 Number of toilets depends on the number of employees (male /female) in the establishment and they 
should be made aware of the cleanliness requirement while handling food. 

4.6.3 Rest and refreshments rooms shall be separate from food process and service areas and these areas shall 
not lead directly to food production, service and storage areas. 

4.6.4 A display board mentioning do’s & don’ts for the workers shall be put up inside a prominent place in the 
premise in English or in local language for everyone’s understanding 

4.7 Air quality and ventilation 

Ventilation systems natural and /or mechanical including air filters, exhaust fans, wherever required, shall be 
designed and constructed so that air does not flow from contaminated areas to clean areas. 

4.8 Lighting 

Natural or artificial lighting shall be provided to the food establishment, to enable the undertaking to operate 
in a hygienic manner. Lighting fixtures must wherever appropriate, be protected to ensure that food is not contaminated 
by breakages. 

5. Food Operations and Controls 

5.1 Procurement of raw materials 

5 1 1 No raw material or ingredient thereof shall be accepted by an establishment if it is known to contain 
parasites, undesirable micro-organisms, pesticides, veterinary drugs or toxic items, decomposed or extraneous 
substances, which would not be reduced to an acceptable level by normal sorting and/or processing. 

5.1.2 In addition the raw materials, food additives and ingredients, wherever applicable, shall conform to the 
Regulations and regulations laid down under the Act. 

5.1.3 Records of raw materials, food additives and ingredients as well as their source of procurement shall be 
maintained in a register for inspection. 

5.2 Storage of raw materials and food 

5.2.1 Food storage facilities shall be designed and constructed to enable food to be effectively protected from 
contamination during storage; permit adequate maintenance and cleaning, to avoid pest access and accumulation. 

5.2.2 Cold Storage facility shall be provided to raw processed / packed food according to the type and 
requirement. 

5 2 3 Segregation shall be provided for the storage of raw, processed, rejected, recalled or returned materials 
or products. Such areas, materials or products shall be suitable if marked and secured. Raw materials and food shall 
be stored in separate areas from printed packaging materials, stationary, hardware and cleaning materials / chemicals. 
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5.2.4 Raw food, particularly meat, poultry and seafood products shall be cold stored separately from the area 
of work-m-progress, processed, cooked and packaged products. The conditions of storage in terms of temperature 
and humidity requisite for enhancing the shelf life of the respective food materials / products shall be maintained. 

5.2.5 Storage of raw materials. Ingredients, work-in-progress and processed / cooked or packaged food 
products shall be subject to FIFO (First in, First Out) stock rotation system. 

5.2.6 Containers made of non-toxic materials shall be provided for storage of rav^ materials, work-in-progress 
and finished / ready to serve products. The food materials shall be stored on racks / pallets such that they are 
reasonably well above the floor level and away from the wall so as to facilitate effective cleaning and prevent 
harbouring of any pests, insects or rodents. 

53 Food Processing / Preparation, Packaging and Distribution / Service 
SJ.l.Time and temperature control 

5.3.1.1 The Food Business shall develop and maintain the systems to ensure that time and temperature 
IS controlled effectively where it is critical to the safety and suitability of food. Such control shall include time 
and temperature of receiving, processing, cooking, cooling, storage, packaging, distribution and food service 
upto the consumer, as applicable. 

5.3.1.2 Whenever frozen food / raw materials are being used / handled / transported, proper care should 
be taken so that defrosted / thawed material shall not be stored back and after c»pening for future use. 

5.3.1.3 Such systems shall also specify tolerance limits for time and temperature variations and the 
records thereof shall be maintained in a register for inspection. 

5.3.1.4 Wherever cooking is done on open fire, proper outlets for smoke/steam etc. like chimney exhaust 
fan etc. shall be provided. 

5.4 Food Packaging 

5.4.1 Packaging matenals shall provide protection for all food products to prevent contamination, damage and 
shall accommodate required labelling as laid down under the FSS Act & the Regulations there under. 

5.4.2 Only Food grade packaging materials to be used. For packaging materials like aluminium plastic and tin 
the standards to be followed are as mentioned under the FSS Regulations and rules framed there under. 

5.4.3 Packaging materials or gases where used, shall be non-toxic and shall not pose a threat to the safety and 
suitability of food under the specified conditions of storage and use. 

5.5 Food Distribution/Service 

5.5.1 An appropnate supply chain needs to be incorporated in the system to minimize food spoilage during 

transportation Processed / packaged and / or ready-to-eat food shall be protected during transportation and / or 
service. ^ 

5.5.2 Temperatures and humidity which is necessary for sustaining food safety and quality shall be maintained 
The conveyances and /or containers shall be designed, constructed and maintained in such that they can effectively 
maintain the requisite temperature, humidity, atmosphere and other conditions necessary i;o protect food Conveyances 
and/or containers used for transporting / serving foodstuffs shall be non toxic, kept clean and maintained in good 
condition in order to protect foodstuffs from any contamination. 

5.5.3 Receptacles in vehicles and / or containers shall not be used for transporting anything other than 
foodstuffs where this may result m contamination of foodstuffs. Where the same conveyance or container is used 
for transportation of different foods, or high risk foods suclras fish, meat, poultry, eggs etc., effective cleaning and 
disinfections shall be carried out between loads to avoid the risk of cross- contamination. For bulk transport of food 
containers and conveyances shall be designated and marked for food use only and be used only for that purpose! 

6. Management and Supervision 

. Standard Operating Procedure (SOP) to be developed for proper management which in mm would 

help in identifying any problem at exact point, so the course of damage control would be faster 
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6.2 The Food Business shall ensure that technical managers and supervisors have appropriate qualifications, 
knowledge and skills on food hygiene principles and practices to be able which shall enable them to ensure food safety 
and quality of its products, judge food hazards, take appropriate preventive and corrective action, and to ensure effective 
monitoring and supervision. 

7. Food Testing Facilities 

7.1 A well equipped, modem laboratory for testing of food materials / food for physical, microbiological and chemical 
analysis in accordance with the specification/standards laid down under the mles and regulations shall be m place inside 
the premise for regular / periodic testing and when ever required. 

7.2 In case of any suspicion or possible contamination, food materials / food shall be tested before dispatch from the 
factory. 

7.3 If there is no in house laboratory facility, then regular testing shall be done through an accredited laboratory, in 
case of complaints received and if so required, the company shall voluntarily do the testing either in the in-house 
laboratory or from a designated lab outside. 

8. Audit, Documentation and Records 

8.1 Aperiodic audit of the whole system according to the SOP be done to find out any fault / gap in the GMP / GHP 
system 

8.2 Appropriate records of food processing / preparation, production / cooking, storage, distribution, service, food 
quality, laboratory test results, cleaning and sanitation, pest control and product recall shall be kept and retained for a 
period of one year or the shelf-life of the product, whichever is more. 

9. Sanitation and Maintenance of Establishment Premises 

9.1 Cleaning and maintenance 

9.1.1 A cleaning and sanitation programme shall be drawn up and observed and the record thereof shall be 
properly maintained, which shall indicate specific areas to be cleaned; and cleaning frequency; cleaning procedure 
to be followed, including equipment and materials to be used for cleaning. Equipments used in manufacturing to be 
cleaned and sterilized after each use at the end of the day. 

9.1.2 Cleaning chemicals shall be handled and used carefully in accordance with the instructions of the 
manufacturer and shall be stored separately away from food materials, in clearly identified containers, to avoid any 
risk of contaminating food. 

9.1.3 Preventive maintenance of equipment, machineiy, building and other facilities shall be earned out regularly 
as per the instructions of the manufacturer, to prevent any hazards from entering into the food while being processed 
or packed or served. Non-toxic, edible grade lubricants shall be used. 

9.2 Pest Control Systems 

9.2.1 Food establishment shall be kept in good repairing condition to prevent pest access and to eliminate 
potential breeding sites. Holes, drains and other places where pests are likely to gain access shall be kept in sealed 
condition or fitted with mesh / grills / claddings as required and animals, birds and pets shall not be allowed to enter 
into the food establishment areas/ premises. 

9.2.2 Food materials shall be stored in pest-proof containers stacked above the ground and away from walls. 

9.2.3 Pest infestations shall be dealt with immediately and without adversely affecting the food safety or 
suitability. Treatment with permissible chemical, physical or biological agents, within the permissible limits, shall be 
carried out without posing a threat to the safety or suitability of food. Records of pesticides / insecticides used 
along with dates and frequency shall be maintained. 

10. Personal Hygiene 

10.1 Health Status 

10.1.1 Personnel known, or suspected, to be suffering from, or to be a carrier of a disease or illness likely to be 
transmitted through food, shall not be allowed to enter into any food handling area if there is a likelihood of their 
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contaminating food. The Food Business shall develop system, whereby any person so affected, shall immediately 
report illness or symptoms of illness to the management and medical examination of a food handler shall be carried 
out apart from the periodic checkups, if clinically or epidemiologicaily indicated. 

10.1.2 Arrangements shall be made to get the food handlers / employees of the establishment medically 
examined once in a year to ensure that they are free from any infectious, contagious and other communicable 
diseases. A record of these examinations signed by a registered medical practitioner shall be maintained for inspection 
purpose. 

10.1.3 The factory staff shall be compulsorily inoculated against the enteric group of diseases once a year and 
a record towards that shall be kept for inspection. 

10.1.4 In case of an epidemic, all workers to be vaccinated irrespective of the yearly vaccination. 

10.2 Personal Cleanliness 

10.2.1 Food handlers shall maintain a high degree of personal cleanliness. The food business shall provide to 

all food handlers with adequate and suitable clean protective clothing, head covering, face musk, gloves and 
footwear and the food business shall ensure that the food handlers at work wear only clean protective clothes, head 
covering and footwear every day, ^ 

10.2.2 Food handlers, with any cut or wounds in their person, shall not come in direct contact with food or 
food contact surfaces, 

10.2.3 Food handlers shall always wash their hands with soap and clean potable water, disinfect their hands 
and then dry with hand drier or clean cloth towel or disposable paper at the beginning of food handling activities; 
immediately after using the toilet; and after handling raw food or any contaminated material, tools, equipment or 
work surface, where this could result in contamination of other food items. 

10.3 Personal Behavior 

10.3.1 Food handlers engaged in food handling activities shall refrain themselves from smoking; spitting; 
chewing or eating; sneezing or coughing over any food whether protected or unprotected food and eating in food 
preparation and food service areas. 

10.3.2 The food handlers should trim their nails and hair periodically, do not encourage or practice unhygienic 
means while handling food. 

10.3.3 Persons working directiy with and handling raw materials or food products shall maintain high standards 
of personal cleanliness at all times. In particular: 

(a) they shall not smoke, spit, eat or drink in areas or rooms where raw materials and food products are 
handled or stored; 

(b) wash their hands at least each time work is resumed and whenever contamination of their hands has 
occurred; e.g. after coughing / sneezing, visiting toilet, using telephone, smoking etc. 

(c) avoid certain hand habits - e.g. scratching nose, running finger through hair, rubbing eyes, ears and 
mouth, scratching beard, scratching parts of bodies etc.- that are potentially ha:!ardous when associated with 
handling food products, and might lead to food contamination through the transfer of bacteria from the 
employee to product during its preparation. When unavoidable, hands should be effectively washed before 
resuming work after such actions. 

10.3.4 Food handlers shall not wear any belonging such as rings, bangles, jewellery, watches, pins and other 
items that pose a threat to the safety and suitability of food. 

10.4 Visitors 

10.4.1 Generally visitors should be discouraged to go inside the food handling areas. However, proper care 
has to be taken to ensure that food safety & hygiene is not getting compromised due; to visitors in the floor area. 

10.4.2 The Food Business shall ensure that visitors to its food manufacturing, cooking, preparation, storage 
or handling areas must wherever appropriate, wear protective clothing, footwear andl adhere to the other personal 
hygiene provisions envisaged in this section. 
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11. Product Information and Consumer Awamesf 

All packaged food products shall carry a label and requisite information shall be there as per provisions of Food 
Safety & Standards Act, 2006 and Regulations & Regulations made there under so as to ensure that adequate and 
accessible information is available to the next person in the food chain to enable them to handle, store, process, prepare 
and display the food products safely and correctly and that the lot or batch can be easily traced and recalled if necessary. 

12. IVaining 

12.1 The Food Business shall ensure that all food handlers are aware of their role and responsibility in protecting 
food from contamination or deterioration. Food handlers shall have the necessary knowledge and skills which are relevant 
to the food processing / manufacturing, packing, storing and serving so as to ensure the food safety and food quality. 

12.2 The Food Business shall ensure that all the food handlers are instructed and trained in food hygiene and food 
safety aspects along with personal hygiene requirraients commensurate with their work activities, the nature of food, its 
handling, processing, preparation, packaging, storage, service and distribution. 

12.3 Periodic assessments of the effectiveness of training shall be made, as well as routine supervision and checks 
to ensure that food hygiene and food safety procedures arc being carried out effectively Training programme shall be 
routinely reviewed and updated wherever necessary. 


PirblB 

Specific Hygienic and Sanitary Practices to be foUowed by Food Business Operators engaged in manufacture, 
procesdttg, storing Sl selling of Milk and Milk Products 

In addition to Part>2, the dairy establishment in which dairy based food is being handled, processed, manufactured, 
stored, distributed and ultimately sold by the food business opei^, and the persons handling diem should conform to 
die sanitary and hygioiic requirement, food safety measures and other stuidard as specified below. 

L Sanitary Rsquirenients 

1.1 Dairy Establishments shall have the following: 

(a) facilities for die hygienic handling and protection of raw materials and of non-packed ot non-wrapped 
dairy products during loading and unloading, transport & storing including Bulk Milk cooling facilities 

(b) appropriate arrangements for protection against pests is must; 

(c) instruments and working equipment intended to come into direct contact with raw materials and dairy 
products which are made of corrosion-resistant material and which are easy to clean and disinfect; 

(d) special watertight, non-corrodible containers in which to put raw materials or dairy pro<tocts intended for 
human consumption. Where such raw materials or dairy products arc removed through conduits, these shall be 
constructed and installed in such a way so as to avoid any risk of contamination of other raw materials or dairy 
products; 

(e) appropriate facilities for the cleaning and disinfecting of equipinent and instruments especially cleaning in 
place (CIP) system; 

(f) an waste water disposal system which is hygiraic and approved by Pollution Control Board; 

(g) a lockable room or a secure place for the storage of detergents, disinfectants and other similar substances; 

(h) facilities for cleaning & disinfecting of tanks used for transporting dairy products and raw milk. These 
containers have to be cleaned after every use. 

(2) Dairy establishments shall have working areas of sufftcirmt size for work to be carried out under adequ^ 
hygienic conditions; their design and layout shall be such as to preclude contamination of the raw materials and the dairy 
pr^ucts. 

(3) In areas where raw niaterials ate haiKlled arid dairy products are rnanufectured, the areas shall have the following: 

(a) soild, waterproof flooring vriiich is easy to clean and disinfect and which allows water to drain away, and 
equipment to remove water; 
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(b) walls which have smooth surfaces and are easy to clean, are durable and impermeable and which arc 
covered with light-coloured coating; 

(c) ceilings or roof linings which are easy to clean in those areas where exposed or non-packaged raw materials 
or dairy products are handled; 

(d) doors made of non-corrodible materials which are easy to clean; 

(e) ventilation and, where necessary, good steam and water-vapour extraction facilities in accordance with 
Factory Act, 1948; 

(f) adequate natural or artificial lighting in accordance with Factory Act, 1948; 

(g) an adequate number of facilities with hot and cold running water, or water pre-mixed to a suitable temperature, 
for cleaning and disinfecting hands; taps in work rooms and lavatories for cleaning and disinfecting hands which 
shall be non hand-operable (e.g. foot operated, sensor operated etc.), these facilities shall be provided with cleaning 
and disinfecting materials and a hygienic means of drying hands; and 

(h) facilities for cleaning tools, equipment and installations. 

(4) The occupier of a dairy establishment shall take appropriate measures to avoid cross-contamination of dairy 
products in accordance with the cleaning program specified earlier. 

(5) Where a dairy establishment produces food stuffs containing dairy products together with other ingredients, 
which have not undergone heat treatment or any other treatment having equivalent effect, such dairy products and 
ingredients shall be stored separately to prevent cross-contamination. 

(6) The production of heat-treated milk or the manufacture of milk-based products, which might pose a risk of 
contamination to other dairy products, shall be carried out in a clearly separated working area. 

(7) Instruments and equipment used for working on raw materials and dairy products, floors, ceilings or roof linings, 
walls and partitions shall be kept in a satisfactory state of cleanliness and repair, so that they do not constitute a source 
of contamination to raw materials or dairy products. 

(8) Equipment, containers and installations which come into contact with dairy products or perishable raw materials 

used during production shall be cleaned and if necessary disinfected according to a verified and documented cleaning 
programme. * 

(9) Equipment, containers, instruments and installations which come into contact with microbiologically stable dairy 
products and the rooms in which they are stored shall be cleaned and disinfected according to a verified and documented 
Food Safety management system programme drawn up by the occupier of the dairy establishmeni:. 

(10) The processing establishment shall in principle be cleaned according to a established, verified and documented 
Food safety management programme. The manufacturer / shall take appropriate measures to avoid any kind of cross 
contamination, 

(11) Disinfectants and similar substances used shall be used in such a way that they do not have any adverse effects 
on the machinery, equipment, raw materials and dairy products kept at the dairy establishment. They shall be in clearly 
identifiable containers bearing labels with instructions for their use and their use shall be followed by thorough rinsing of 
such instruments and working equipment with potable water, unless supplier’s instructions indicate otherwise. 

(12) Any container or tank used for transporting or storage of raw milk shall be cleaned and disinfected before re¬ 
use. 

II. Personal Hygiene Requirements 

(1) The Food Business Operator shall employ those persons only in such an establishment to work directly with and 
handle raw materials or dairy products if those persons have proved to the occupier’s satisfaction by means of a medical 
certificate, on recruitment, that there is no medical impediment to their employment in that capacit 5 ^ 

(2) Persons working directly with and handling raw materials or dairy products shall maintain the highest standards 
of personal cleanliness at all times. In particular they shall 

(a) wear suitable, clean working clothes and headgear which completely encloses their hair; 
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(b) not smoke, spit, eat or drink in rooms where raw materials and dairy products are handled or stored; 

(c) wash their hands at least each time work is resumed and whenever contamination of their hands has 
occurred; e.g. after coughing / sneezing, visiting toilet, using telephone, smoking etc. 

(d) cover wounds to the skin with a suitable waterproof dressing. No person with injury on hand, even with 
dressing, shall be placed in any product making/handling section. 

(e) avoid certain hand habits - e.g. scratching nose, running finger through hair, rubbing eyes, ears and mouth, 
scratching beard, scratching parts of bodies etc. that are potentially hazardous when associated with handling dairy 
products, and might lead to food contamination through the transfer of bacteria from the employee to product 
during its preparation. When unavoidable, hands should be effectively washed before resuming work after such 
actions 

(3) The occupier shall take all necessary measures to prevent persons liable to contaminate raw materials and dairy 
products from handling them until the occupier has evidence that such persons can do so without risk of contamination. 

IIL Sanitary Requirements for Storage 

(1) Immediately after procuring, raw milk shall be placed in a clean place, which is suitably equipped so as to prevent 
any kind of contamination. 

(2) Where raw milk is collected daily from a producer, it shall, if not collected and brought to the dairy plant within 
four hours of milking, be cooled as soon as practicable after procuring to a temperature of 4^0 and maintained at that 
temperature until processed; 

(3) Upon acceptance at a processing establishment milk shall, unless heat-treated immediately, be cooled to a 
temperature of 4"C or lower, if not already at such temperature, and maintained at that temperature until heat-treated. 

(4) When the pasteurization process is completed, pasteurized milk shall be cooled immediately to a temperature of 
4°C or lower. 

(5) Subject to Paragraph 7 below, any dairy product not intended to be stored at ambient temperature shall be cooled 
as quickly as possible to the temperature established by the manufacturer of that product as suitable to ensure its 
durability and thereafter stored at that temperature. 

(6) Where dairy products other than raw milk are stored under cooled conditions, their storage temperatures shall be 
registered and the cooling rate shall be such that the products reach the required temperature as quickly as possible. 

(7) The maximum temperature at which pasteurized milk may be stored until it leaves the treatment establishment 
shall not exceed 5‘C. 

(8) Dairy products not intended to be stored at ambient temperature shall be cooled as quickly as possible to the 
temperature established by the manufacturer of that product as suitable to ensure its durability and shelf life. 

(9) Where dairy products other than raw milk are stored under cool conditions, their storage temperatures shall be 
recorded and the cooling rate shall be adjusted in such a way that the products reach the required temperature at the 
earliest. 

IV. Wrapping and Packaging 

(1) The wrapping packaging of dairy products shall take place under satisfactory hygienic conditions and in rooms 
provided for that purpose. 

(2) The manufacture of dairy products and packaging operations may take place in the same room if the following 
conditions are satisfied: — 

(a) the room shall be sufficiently large and equipped to ensure the hygiene of the operations; 

(b) the wrapping and packaging shall have been brought to the treatment or processing establishment in 
protective cover in which they were placed immediately after manufacture and which protects the wrapping or 
packaging from any damage during transport to the dairy establishment, and they shall have been stored there 
under hygienic conditions in a room intended for that purpose; 
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of'"’*! could consto^ 

(3) Bottling or filling of containers with heat-treated milk and milk product shall be carried out hygienically. 

may hi rel!r2r”*':S1Sgl^;SS^^^^ 

(5) Sraling shall be carried out in the establishment in which the last heat-treatment of drinking milk or liquid milk- 
k«^cu has be» carried out. immediately after filling, by means of a sealing device which enZL Aa, le mHk ^ 
prote^ fi-oro any adv^ effects of external origin on ite characteristic. The sealing device shall be so designed that 
once the contamcr has been opened, the evidence of opening remains clear and easy fo check. * 


Specilk Hygienic «dS.ni^Piactke.»lref<m«wedbyF<HKlBi«lne«iOperat.ra.ngaged«Sl.ughterofMe.t 

AnimaU, Processing, Manufocture, Storage & Sale of Meat and Meat Products 
A. Slaughter House 

with who slau^ters large and small animals including sheep and goat or poultry birds 

co5yt^£refXw?:rsz ™ 

(1) General Requirements: 

I. I No Objection Certificate to be obtained from local Authority before grant of licence. 

(2) Location of Premises: 

Such establi^ents / Slaughter Houses should preferably be located away from Vegetable fish or other food 

(3) Premises requirements: 

rid. h ’n ^ "«a'ammal holding yard/resting yard, lairage. slaughter hall 

rot2ne^ "k 2’ T"'” »«!»”“<>". holding room for stspecled; 

condemned carcass, by-product harvesting, staff welfare inspector’s office, refrigeration room/cold room ete. 

sUughtoofdlffeZ. ' Slaughter House shall make separate provision in the slaughter hall for the 

and *^**^ ^* y "® proposed to be slaughtered (like large animal viz; Cattle and Buffalo Pigs 

a^ small wimals like SIwep & Goat) and for different methods of slaughter (like Halal. Jewish and Jhatka) After end 
of the day s operation the slaughter house shall be cleaned, washed wiped/dried and sanitized thoroughly. 

from '“‘ween clean and dirty sections and shall be so organized that 

bom the introduction of a live animal into the slaughter house up to the emergence of meat and ofl al classed as fit 

for human consmni^l^shallbeaconlinuoosforwaMmovement without any possibility ofrevasal.inteise«^ 

or overlapping between the live animal and meat, and between meat and by-product or wite. 

3.4 rae rweption area/animal holding yard/ resting yard shall have facilities for watering and examining 
te ih^ are sent to holding pensdairage. Animals suspected of contagious or infectious diseases shall 

and kept m sef^te isotoon pens which shall also be provided with anangements for watering and 
““"fini^on o^ nodfiable disease, the designated Veterinary Authority shall notify the diseL as 
per the existing procedures. The resting yard must have overhead protective shelter. 
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3.5 The lairage shall be adequate in size for the number of animals to be laired. 

3.6 Separate space shall be provided for stunning (Wherever applicable), for collection of blood 
dressing of the carcasses. The slaughtering of an animal shall not be done in the sight of other anima s^ e 
dressing of the carcass shall not be done on the floor. Suitable hoists will be provided to hang the carcass before it 

is eviscerated. 

3.7 All the floors in lairage, slaughter halls, work rooms and hanging rooms shall be of impervious and non- 
slippeiy material, 

3 8 The internal walls will be paved with impervious glazed tiles up to I meter height in case of poultiy and 
small animal ruminants and 5 meter height in case of large animals/ ruminants. The walls and floors should be 
preferably epoxy coated so as U) avoid accumulation/absorption of dust, blood/meat particles and microbial/nmga 

growth. 

3.9 Ceiling or roofs shall be so conslnicted and finished and as to minimise condensation, mould development, 
flaking and accumulation of dirt 

3.10 Suitable and sufficient accommodation shall be provided for segregation, storage and disposal of 
condemned meat. 

3.11 The establishments / Slaughter Houses shall be so constructed and maintained as to permit hygienic 
production. 

3.12 Windows, doors and other openings which are SCTcened riiall be fly proof All doors shall have strong 
springs so that they may close automatically. 

3 13 All operations in connection with the preparation or packing of meat / meat food products shall be cam^ 
out under strict hygienic conditions. No portion of die establishments / Slaughter Houses premises shall ever be 
used for living or sleeping purposes unless it is separated by a wall. 

3.14 There shall be efficient drainage and plumbing systems and all drains and gutters shall be properly and 
permanently installed. There shall be provision for the disposal of refuse. 

3.15 The drainage system for blood shall either be underground with facility for easy cleaning or a portable 
receptacle with lid. All drainages wUl have traps and screens so as to prevent entry of predators like rats, mice, 
vermin etc. 

3.16 The rooms and compartments whete edible products are handled shall be reparate and distinct from the 
rooms and compartments for inedible products. 

3.17 Suitable and separate space shall be provided for the storage of hides and skins. This room shall have a 
separate exit 

3.18 Aconstant and suflScient mpp\y of clean potable cold water with pressure hose pipes and supply of hot 
water should be made available in the slaughter hall during working hours. 

3.19 Suitable and sufficient flunlities shall be jnovided for persons working in the slaughter bouse for chan^ 
their clothes and cleaning their footwear and cleaning their hands before entering rooms used for the preparation 

and storage of meat 

3.20 Provision for latrines, toilets and change rooms shall be made. Wherever five or more employees of dA ct 

sex are employed, a suffident numbCT of latrines, urinals, washbasins and baArooms for each sex shall be provided. 

3.21 Suitdilc and sufficient fecUiticsshaU be provided in convenient places wiAin Ac slaughter h<^ for Ae 

sterilisatioo of knives and shaipenets (mushtala) and other equipment used m Ac slaughter house. The knives and 
sharpeners (muditala) shall be of stainless steel only. 

3.22 Whenever Ac dressed meat is not used iq> for Ac preparation of meat food products and some porhon 
has to be stored wiAout fiirAcr immediate processing, such storage shall be in aroommamtained at (PC to 2" C. 

3 23 All slaughter house refuse and waste materials will be suitably processed to prepare animal by-products 

or dumped in pits Aat arc suitably covered so as to prevent its access to scavengers. For large slaughter hou^, a 

suitable provision of ETP will be made. Clearance from Environment C^mitrol PoUutkm Board would be mandatory 
for such slaughter houses. 
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and I nn^ K d * r '•'"PP''* «> *'™8hter equal or less than 50 large animal, 150 small animals 

sTal M r ■ T '* be used for manure purpose and in case of 

in a fe^rnlam “bove capacity, waste material should b^rendered (cooked) 

m a rendering plant to produce meat and bone meal and inedible fats. 

3-25 Suitable and sufficient facilities shall be provided for the isolation of meat requiring further examination 
by the authorised vetennary officer in a suitable laboratory within the prem.ses of the slaugLr house. 

3 .26 Consistent with the size of the factory (slaughter house or meat processing unit or in integrated plant) 
and volume and variety of meat food products manufactured, a laboratoor shall be provided, equipped »dsS 

wi qualified (Chemist/Analyst and Veterinary Microbiologist)* and trained personnel. The I icensing Authoritv 
shall accord approval of the laboratory after inspection. i-icensing Authonty 

The Ikhttf'thrdd'nT u‘^‘bould be provided throughout the abattoir / meat processing unit. 
The lighting should not alter colors and the intensity should not be less than 540 Lux (50 foot candles) at all 

nspection points. 220 Lux ( 20 foot candles) in work rooms and 110 Lux (10 foot candles) in othtr^ararLS bilbs 
and fixhires suspended over meat in any stage of production should be of safety type and protected to^ptevem 
contammation of m^t ,n case of breakage. As far as possible, meat inspection shah cairied .lutTntLlvTk^ 
Every abattoir shall be provided with well distributed artificial light. ^ ® 

(4) Sanitary Practices: 

,K„ '‘m *e floor or pavement of such slaughter house shall be washed 

thoroughly wtth hot lime wash within the first 10 days of March, June. September and Lemb^rEvery pa" 

floor or pavement of the slaughter house and every part of the internal surface of every wall on which my blood or 
liquid refuse or filth may have been spilt or splashed or with which any offensive or noxious matter have been 

wfth wi’e"'° “"d/H d a* “‘'^'“ehtering, dressing and cutting, shall be thoroughly cleaned waLd 

with water, wiped/dried and disinfected within three hours after the completion of slaughter. * 

he V J animals are slaughteied or any product is processed or prepared shall 

operations. This will also apply to overhead structures in those rooms and compartments. 

ventii^fd esteblishments / Slaughter Houses shall always be kept clean, adequately lighted and 

W?sh r 1 be regularly c eaned and disinfected. The floorings shall be im^rvions andlash.^ dady Lime 

washing, colour washing or painting as the case may be. shall be done at least onVe in every twcTve months. 

kept clea“»drf^"rndtr'‘" 

and ‘’.‘t* -^'osely fitted covem shall be provided for collection 

stuSITousel®S-l " ''®““ “ ®®"^“‘“‘ “ 1''““ ** 

nffai and the hkle, fat viscera and 

"■® «•'ours after the completion of ie s'Sri"* 

Md in such a nianner and by such means as will not cause nuisance at the premises or elsewhere. Every such vesse! 

adjuncts to the slaughter hall intended for these products and purposes. ^ 

f~wi Premises shall be cleaned thoroughly with disinfectants, one day in advance of production of meat 

food products and the equipments shall be sterilised / sanitised before use, TTeVooms and compa,"n“ 


* of “bi«“ “Xi -b' y'^rnty Micmbiologto ,a»ll be . Qariifi.3 
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any meat food product is prepared or handled shall be free from dust and from odours emanating from dressing 
rooms, toilet rooms, catch basins, hide cellars, casing rooms and livestock pens. 

4 09 Everv nracticable precaution shall be taken to exclude flies, rats, mice and vermin from the establishments 

they should be at designated places and secured. 

4 10 It shall be ensured that dogs, cats or birds do not have access to the slaughter hall. “‘J*' 

factotJiaUbecovtTby wireropenetting topreventcanionbirdsfromaccess^ 

comply with the standards prescribed by the licensing Authonty. 

( 5 ) Equipment & Machinery: 

other eleansable and durable material resistant to corrosion. 

(6) Personnel Hygiene: 

signed by a registered medical practitioner shall be mamtamed for inspection. 

6.2 The suffshall be inoculated against the enteric groupof diseases onceayearandacertificate thereof shall 

be kept for inspection. 

6.3 In case of an epidemic, all workers should be inoculated or vaccinated. 

6 4 The workers working in processing and preparation shall be provided 
which shall be clean. The management shall ensure that all workers are neat, clean an y. 

B. Animal Welfare; ^ 

Animal welfare is a 'y**™*' *'“*‘'**' 

(1) General: , 

(a)The floor of the lairage and slaughter aroashouldnot cause slipping or falling of animata 

(b) Vbcaliaation is an indicator ofanimal discomfort and need to be watched for. 

(c) U.e of electriepoda for movinganimalshouldbe discouraged. Movement of animals can benumagedby 

grouping, use ofplastic wrapped sdeka etc. , tu. 

slaughtered. 
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(0 High piteh sound, such os whistling »d yelling should be avoided h, spare dispes, to aninu.1. 

(f) The following factors have been identified as critical to animal welfare; 

(1) Supervision and training of employees. 

(2) Proper designing of animal transport cart and unloading bay. 

restraining syLms. gates and oto 

(4) Avoiding distractions that make animals refuse to move. 

(5) Monitoring the condition of animals arriving at the plant. 

(6) Proper design of equipment in the slaughter house. 

(2) Humane treatment of animal* broughtfor slaughter: 
essentUlSSlSr^:^^^^ 

or high pitch noise, need shIddTt 

help of plastic bags or sticks. * of ammals should not be done through electric prods but with the 

are followed while handling animals. *' employees to ensure that the basic hygiene and safety practices 

good working rondition andd^iness'of W te***'' **TinI’ ****“’ ''' 

the smooth working of equipment and cleanliness of floors. should be daily check to ensure 

animal wef® «““«»» to these points to ensure reasonable smndards of 

(3) Poultry welfare: 

phase.^:p“rndXh«r»^^^^ <*“-8 •heir growing 

designed to safeguard their welfare. govemment/mdustry endorsed Model Codes of Practice 

Pn.cesri:gt!.Th^r:,^cZ™.e:;^“^^^^^ 

I. Poultry Welfare programme shall include following: 

Poult^Supplrereandproeessorsmusthaveadoennrenredprogramforponl^ 

pmeaution shoZe;\2:r:in!^^5^:«^ 

damage that would allow i^"uTto ot afiw wato to a«i^n“'^^ 

over-filled and enough spaceThouS:! betrovfi^toS^^ 

fansofcuri:“r^'’"“'‘'^'’'''‘"*'’®‘‘"''“^^ 

poultry may regain consciousness prior to slaughter. ^ minimize any likelihood that 
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IL Humane slaughter (poultry): 

While the chickens are reared specifically for human consumption and they therefore at some stage 
have to be slaughtered, they should be slaughtered in a humane manner, and all poultry are stunned (rendered 
insensible to pain) prior to slaughter. 

Slaughter equipment at all supply facilities should be properly maintained to confirm that the poultry are 
slaughtered quickly. 

(4) Pre Slaughter Handling of Animal: 

Livestock are transported en masse from the farm to the slaughterhouse, a process called live export . 
Depending on its length and circumstances, this exerts stress and injuries on the animals and some may die en 
route. Apart from being arguably inhumane, unnecessary stress in transport may adversely affect the quality of the 
meat. In particular, the muscles of stressed animals are low in water and glycogen, and their pH fails to attain acidic 
values. 

(5) lYansportation of Animals 

Following requirements shall be satisfied for Transportation of Animals from a farm to the slaughter house. 

I. General Conditions during animal transport: 

(a) Only healthy animals in good condition shall be transported unless they are meant for emergency 
slaughter. These animals should be certified by a qualified veterinary inspector for freedom from infectious 
diseases and ecto-parasitic diseases and their fitness to undertake the journey. 

(b) When animals are to be transported from endemic areas of a disease to non-endemic areas, appropriate 
steps shall be taken to ensure that animals are free from notifiable disease and also prescribed protective steps 
including vaccination are taken in this regard. 

(c) Female animals in advanced stages of pregnancy shall not be transported. 

(d) When transporting large animals particularly boar/bull, special arrangements by providing suitable 
partitions should be made to protect the animals from infighting. Similar arrangements should also be made to 
protect the young ones from being crushed when they are transported. 

(e) To avoid exhaustion, the animals shall be given humane treatment and care during transportation. 
The animals shall not be bound or chained during transit and space provided for them shall be large enough 
to stand or lie without difficulty. 

(f) An attendant along with first aid equipment shall accompany the animals in transit, 

(g) Before loading, the animals should not be fed heavily. Only light feed may be allowed. For journeys 
less than 12 hours no feed may be carried but for longer journeys sufficient feed shall be carried to last during 
the journey. Watering facilities shall be provided at regular intervals. 

(h) Light and heavy animals shall be separated by providing partitions; animals from different pens/ 
sheds preferably shall not be mixed during transportation. Male stock shall not be transported with female 
stock (adults). 

(i) All vehicles should be inspected for safety, suitability and cleanliness before loading the animals. 
The floor and walls should be undamaged and there should be no nails or sharp projections which may injure 
the animals. 

(j) The Vehicles should be thoroughly sprayed with suitable disinfectant before loading the animals. 

(k) A layer of clean sand to cover the floor to a thickness of not less than 6 cm shall be provided. This 
layer of sand shall be moistened with water during the summer months. During hot months arrangements shall 
be made to sprinkle water on the animals at frequent intervals. In winter, a 2-cm layer of clean sand with 
another 6-cm layer of whole-straw shall be provided. 

(l) Animals when driven for loading or unloading shall never be struck with stick or other prod. Driving 
could best be done by soft-rubber pipe. 
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(m) If animals are to be transported in extreme cold or hot climate, it is preferable to transport them in 

covered lorries so that they may not die or get exhausted or suffer from acute respiratory disease. Journeys 
under such adverse climate shall be minimised. ^ 

(n) Each consignment should bear a label showing the following particulars: 

(i) Number and kind of the animals loaded; 

(ji) Name, address and telephone number, if any, of the consignor; 

(iii) Name address and telephone number, if any, of the consignee; 

(iv) Instructions regarding feeding and watering. 

n. Loading 

(a) Loading, during extremes of temperatures shall be avoided. 

(b) Suitable ramp shall be provided for loading and unloading the animals. The lloor of the ramp shall 
have cleats at intervals, so that animals do not slip as they climb or descend. The ramp shall be covered with 
an^^ls^ slipping. Van at any time of loading and unloading shall be kept clean to avoid slipping of 

(c) In case of railway wagons, when loading is done on the platform, the door of thie wagon may be used 
as ramp. In such cases, bails or bags of hay, agricultural wastes etc. may be placed on either side of the 

pir£ ' ""d 

III. Space Requirements: 

(a) Overcrowding shall be avoided. Each animal shall have enough space to lie down. 

(b) Railway wagons shall not accommodate more animals than those specified in IS specifications. 

iol, Th animals shall not exceed 40 kilometres per hotir. avoiding jerks and 

jolts. The truck shall not load any other merchandise and shall avoid unnecessary stops on the road. 

done by^eraiing™^^* exceeding 12 hours, the animals shall be transported by railway. Loading and shall be 
(6) Humane Slaughter: 

Animals are slaughtered by being first stunned and then exsanguinated (bled out) 

(a) Stunning: 

Stunning before slaughter is mandatory. Standard Stunning methods induce temporary loss of 
consciousness and rely on prompt and accurate sticking procedures to cause death. By inducing temporary 
unconsemusness and insensibility, stunning avoids and minimizes reactions of fear and anxiety as well as 
pain, suffering and distress among the animals concerned. 

It IS important that the equipment utilized for stunning and slaughter is maintained in good working 

condition and that all operators involved are well trained and have a positive attitude towards the welfare of 
animals. 

The following methods of stunning can be followed: 

(0 Mechanical stunning: Mechanical stunning of cattle may be carried out by ore of three methods 
captive bolt stunning, mushroom head percussive stunning and pneumatic percussive stunning. For cattle 
pneumatic stunning should be preferred and the optimum position is that, the centre of the stunner should 
contact the animal at a point of intersection of lines drawn from the medial corners of the eyes and the base of 
the ears. The best position forpigs is on the midline just above eye level, with the head directed down the line 
of the spinal cord and the optimum position for sheep and goat is behind the poll, aiming lowards the angle of 
the jaw. If an animal shows signs of regaining consciousness after the initial sum, the animal must be 
immediately killed by the use of a captive bolt gun. 



^ JJTsm : 3TOTWT 


451 


[W\ 111—^0^ 4] 


(ii) Electrical stunning: Electrical stunning consists of passing electricity through the brain to 
produce instantaneous insensibility. Electrical Head Stunners may be preferred for sheep and goat 
where both electrodes are placed on the head region. Water bath electrical stunning may be used for 
poultry birds. A low and controlled voltage must be maintained so that the stunning will not damage the 
heart and brain or cause physical disability and death to the animals. The minimum current level 
recommended for stunning are indicated in the table below. 


Species 

Cattle 

Calves (bovines of less than 6 month of age) 
Pigs 

Sheep and goats 

Lambs 

Broilers 

Turkeys _ 


Minimum curre nt levels for head-only stunning 

1.5 Amps 
1.0 Amps 
1.25 Amps 
1.0 Amps 
0.7 Amps 
lOOmilliAmps 
ISOmilliAmps 


(iii) Gas stunning: Stunning by exposure to carbon dioxide (COj) may be preferred for pigs. The 
concentration of CO^should be 90% by volume but shall not be less than 80% by volume. Ideally, pigs should 
be exposed for three minutes. Sticking should be done immediately after exit from the gas chamber. Over¬ 
crowding of animals should be avoided in the gas chamber. 


C. Veterinary Inspection: 

Veterinary Inspection which envisages Ante-mortem Inspection of live animals/birds for suitability to 
slaughter for food/meat purpose. Post mortem inspection after slaughter of animal/bird supported with 
subsequent laboratory investigation and testing for necessary confirmation as required, shall be carried out 
as per the Manual for Veterinary Inspection and Testing and necessary instructions/guidelines/procedures 

issued by the Authority, 


I. Ante-mortem inspection: 

(a) AH animals shall be rested before slaughter and shall be subjected to ante-mortem examination and 
inspection well in advance of the time of slaughter. 

(b) No animal which has been received into a slaughter hall for the purpose of being slaughtered shall 
be removed from the slaughter hall before being slaughtered except with the written consent of the Qualified 
Veterinary Doctor. An animal which, on inspection is found to be not fit for slaughter shall be marked as 
“suspect” and kept separately. Each such animal shall be marked as “suspect” only by or under the personal 
supervision of the Qualified Veterinary Doctor and the marking shall not be removed or obliterated except by 
the Qualified Veterinary Doctor himself. 

(c) An animal showing signs of any disease at the time of ante-mortem inspection that would cause its 
carcass being ultimately condemned on post-mortem shall be marked as “condemned” and rejected. 

(d) An animal declared as “suspect” on ante-mortem inspection but which does not plainly show any 
disease or condition that would cause its entire carcass to be condemned shall maintain its identity as 
“suspect” until its carcass and all organs are finally inspected by the Qualified Veterinary Doctor. 

(e) No animal in a febrile condition shall be permitted for slaughter. No suspect animal shall be slaughtered 
until all other animals intended for slaughter on the same day have been slaughtered. All animals which, on 
ante-mortem inspection, show symptoms of railroad sickness, parturient paresis, rabies, tetanus or any other 
communicable diseases shall be marked as “condemned" and disposed of in accordance with the provisions 
contained in sub paragraph (8) below. 

(f) Animals presented for slaughter and found in a dying condition on the premises of a factory due to 
recent disease shall be marked as “condemned” and disposed of as provided for “condemned” animals. 

(g) Every animal which, upon examination, is found to show symptoms of or is suspected of being 
diseased or animals declared as “suspect” shall at once be removed for treatment to such special pen and kept 
there for observation for such period as may be considered necessary to ascertain whether the animal is 
diseased or not. 
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(h) All animals declared as “condemned” on ante-mortem inspection shall be marked as “condemned” 
and killed if not already dead. Such carcasses shall not be taken into the factory to be slaughtered or dressed, 
nor shall they be conveyed into any department of the factory used for edible products, but shall be disposed 
of in the manner as indicated in sub-paragraphs 12 to 15 of paragraph 24 for condenmed carcasses. 

II. Post-mortem inspection: 

(a) A careful and detailed post-mortem examination and inspection of the carcasses and parts thereof of 
all animals slaughtered shall be made soon after slaughter. All organs and parts of the carcasses and blood to 
be used in the preparation of meat food products shall be held in such a manner as to preserve their identity 
till the completion of the post-mortem inspection so that they can be identified in the event of the carcasses 
being condemned. 

(b) Every carcass including all detached parts and organs thereof which show evidence of any condition 
which will render the meat or any part or organ unfit for human consumption and which for that reason may 
require subsequent inspection, shall be retained by the Qualified Veterinary Doctor. The identity of such 
carcass including the detached parts and organs thereof shall be maintained until the final inspection is 
completed. Retained carcasses, detached parts and organs thereof shall in no case be washed, trimmed or 
mutilated in any manner unless otherwise authorized by the Qualified Veterinary Doc tor. 

(c) No air shall be blown by mouth into the tissues of any carcass or part of a carcass. 

(d) Every carcass or part thereof which has been found to be unfit for human consumption shall be 
marked by the Qualified Veterinary Doctor as “Inspected and condemned”. 

(e) All such condemned carcasses, parts and organs thereof shall remain in the custody of the Qualified 
Veterinary Doctor pending disposal at or before the close of the day on which they are marked “Inspected and 
condemned” in accordance with sub-paragraphs (11),(12) and (13) below. 

(f) Carcasses, parts and the organs thereof found to be sound, wholesome, healthful and fit for human 
consumption shall be marked as “Inspected and passed”. 

(s) Carcasses found affected with anthrax before evisceration shall not be eviscerated but condemned 
and disposed of immediately in accordance with sub-paragraph (12) below. Any part of a carcass contaminated 
with anthrax infected material through contact with soiled instruments or otheiwisc shall be immediately 
condemned and disposed of as provided in sub-paragraph (12) below. 

(h) The portion of the slaughtering department including equipment, employees’ boots and aprons, 
etc., contaminated by contact with anthrax material shall be cleaned and thoroughly disinfected immediately! 

(i) When on inspection only a portion of a carcass on account of slight bruises is decided to be 
condemned, either the bruised portion shall be removed immediately and disposed of in accordance with sub- 
paragraph (13) below or the carcass shall be retained and kept till such time it is chilled and the bruised portion 
removed and disposed of as provided above. 

(i) Post-mortem inspection shall be a detailed one and shall cover all parts of the carcass, the viscera, 
lymph glands and all organs and glands. 

(k) The post-mortem inspection shall be in accordance with the general rules laid dc>wn for such inspection 
in public slaughter houses under the control of local bodies besides special instructions that may be issued 
from time to time by the licensing authority, 

(l) All condemned carcasses, organs or parts thereof shall be completely destroyed in the presence of 
the Qualifi^ Veterinary Doctor by incineration or denatured, after being slashed freely wth a knife, with crude 
carbolic acid, cresylic- disinfectant or any other prescribed agent unless such carcasses, organs or parts 
thereof are sterilized for the preparation of bonc-cum-meat meal before leaving the slaughter house premises 
subject to sub-paragraph (13) below. 

(m) C^casses, organs or parts thereof condemned on account of anthrax shall bv disposed of either by 
(i) complete incineration or (ii) thorough denaturing with prescribed denaturant in the manner prescribed in 
the foregoing paragraphs and also in accordance with the rules and regulations prescribed by the local 
authority. 

(n) Destruction of condenmed carcasses, organs or parts thereof shall be carried out under the direct 
supervision of the Qualified Veterinary Doctor. 
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subsequent inspection, the eatcass, organ or part thereof is found to be unwholesome and “"fi* ^uman 
food, the Qualified Veterinaiy Doctor shall mark such a carcass, organ or part thereof as condemned and 
shall dispose it as described in the foregoing paragraphs. 

D. Sanitary and Hygienic Requirements for Meat processing units: 

Following Sanitary and Hygienic requirements shall be satisfied in the meat processing unit. 

(1) Location: 

1.1 Meat processing unit should be located in areas not subjected to regular and frequent flooding and free 
from objectionable odours, smoke dust and other contaminants; 

12 Roadways and areas serving the meat processing unit which are withinits boundaries oriniB immediate 

vicinity should hale a bard paved surface suitable for wheeled traffic. There should be adequate drainage and 
provision for cleaning; 

1.3 Where appropriate meat processing unit should be so designed that access can be controlled. 

(2) Building and Facilities: 

2.1Themeatprocessingunitshouldprovide working spacefor the satisfactory performanceof all operations. 

2.2 The construction should he sound and ensure ventilation, good natural or artificial lighting and easy 
cleaning. 

2.3 The meat processing unit should be laid out and equipped so as to facilitate proper supervision of meat 
hygiene including performance of inspection and control; 

2.4 The meat processing unit should be of such construction as to protect against the 

of insects, birds, roLits or other vermin as well as the entry of environmental contaminants such as smoke, dust 

etc. ...«•• 

2.5 Buildings and facilities should be designed to provide separation by partition, location or other effective 
means, between those operations which may cause cross- contamination; 

2.6 Meat processing unit should be laid out and equipped so as to ensure, that edible meat 

contact with flwrs, walls or other fixed structures, except those which are specifically designed for contact with 

mea^ 

2.7Theconstrocli<m and by out of any chilling roonh feezing room, freezer storeor freezer should s^^ 

requirements of these rules; 

2.8 In meat handling areas: 

(a) Floors should be of waterproof, non-absorbent, washable, non-slippety rad nontoxic maimals, 
without crevices and should be easy to ctera and slope sufBcientiy for liquids to dram to trapped outlets, 

(b) Walls should be of waterproof, non-sbsorbent. washable and nontoxic materialsand should be light 

coloured. Up to a height of at least 1.5 metres, 

(c) they should be smooth and wiflmut crevices, and shoidd be easy to clean and walta and floors and 
between walls'and ceilings should be sealed and coveted to bcilitate cleanmg; 

(d) •I'onM!»« •» designed, constructed and fimshed as to prevent ray accumutation of dirt and 

minimize condensation, moulddevelopment and flaking and should be easy to clean; 

el Windows and other openings should be so constructed as to avoid accumulation of dirt thoro 
which <i«*Ld be frtted r^in^ screen. Screens should be easily movable for cleaning rad kept in 
good i^ir. Internal window sUls, if preaent, should be sloped to prevent use as shelves, 

(f) Doors should have smooth, non-absorbeot surbees rad where apprtqiriate, be self-closing rad 
close fitting; and 
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(g) Stairs lift cages and auxiliary structures such as platforms, ladders, chutes, should be so situated 
and constracted as not to cause contamination of meat. They should be capable of being effectively cleaned 
Chutes should be constructed with inspection and cleaning hatches; 

T of construction materials which cannot be cleaned and disinfected suc h as wood, should be 
avoided unless its use would clearly not be a source of contamination, and 

2.10 Office accommodation should be provided for the use of the meat inspection agency. 

(3) Sanitary Facilities: 

3.1 Water Supply: 

3.1.1. An arnple supply of potable water under pressure should be available with facilities for its storage 
where necessary for distribution, and with protection against contamination; 

3.1.2. Supply of hot potable water should be available at all times during working hours; 

Note - This provision is intended to eover water for both cleaning purposes and the destruction of microorganisms 
(especially those pathogenic to man) on knives, utensils etc., and coming into direct contact with m»t For 
cleaning purpose the temperature of the water should be 65 degree Celsius. The hot water for disinfection 
pur^ses should be at 82 degree Celsius and dispensed in such a way (e.g. in specially designed boxes near the 

work,ngarea)that blades of Itmves etc., can be submerged in the waterforcontact time not less than two minutes. 

Often this water supply is separate from other hot water supplies used for cleaning, hand washing etc. But if 

there isonly^one hot water supply the term “ample” should mean that even attimes where large amounts of hot 

dwrdi^T*' “P*™"®"*) ‘he w»ter supply from any tap in the estabUshment should not be 

3.1.3 Ice should be made from potable water and should be manufactured, handled and stored so as to 
protect It from contamination; and 

3.1.4 Steam used in contact directly with meat should be produced from potable water and contain no 
substances which may be hazardous to health or may contaminate the food. 

3 2 Effluent and Waste Disposal: Meat processing unit should have an efficient effluent and waste 
dispo^l system. All effluent lines (including sewer systems) should be large enough to carry peak loads and 
should be constmeted m such a manner as to avoid contamination of potable water supplies. Biological 

Sl^ ^ if necessary may be 

3.3 Facilities for Storage of Waste and Inedible Material: Facilities should be provided for the storage of 
waste and inedible material pnor to removal from the establishment. These facilities should be designed to 

prevent access to waste or inedible material by pests and to avoid contamination of foe d, potable water and 
equipment or building. 

k and Toilets; Suitable and conveniently located changing facilities and toilets 

should be prodded m all esttblishments. Toilets should be so designed as to ensure hygienic removal of 
waste matter. These areas should be well lit and ventilated and should not open directly on to food handling 

k ■'ygiro'® "'sans of drying hands 

should be provided adjacent to toilets and in such a position that the employee must pass them when 

rewming to the processing area. Where hot and cold water are available mixing, taps should be provided 
Where paper towels are used, a sufficient number of dispensers and recepucles should be provided near to 
each washing facih^. Taps of non-hand operable type are preferable. Notices should be posted directing 
personnel to wash their hands after using the toilets. * 

3.5. Hand Washing Facilities in Processing Areas: 

3.5.1 Adequate and conveniently located facilities for hand washing and drying should be provided 
wherever the process demands. Where appropriate, facilities for hand disinfection should be provided The 
facilities should be furnished with properly trapped waste pipes leading to drains. 

3.5.2 All rooms used for deboning, preparing, packing or other handling of meat should be equipped 
with adequate facilities for cleaning and disinfecting implements, conveniently located for the use of personnel 
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during operations. These facilities are for use exclusively in the cleaning and disinfection of knives, steels, 
cleavers, savt^s and other implements. 

3.5.3 All facilities for cleaning and disinfecting implements should be of such nature and sizes as to 
permit proper cleaning and disinfection of implements. These facilities should be constructed of corrosion- 
resistant materials and should be capable of being easily cleaned. 

3.5.4 All facilities for cleaning and disinfecting of implements should be fitted with suitable means of 
supplying hot water in sufficient quantity at all times while meat is being handled in that part of the Meat 
Processing Unit. 

3.5.5 Lighting: Adequate natural or artificial lighting should be provided throughout the meat processing 
unit. Where appropriate, tihe lighting should not alter colours and the intensity should not be less than 

540 Lux (50 foot candles) at all inspection points. 

220 Lux (20 foot candles) in work rooms. 

110 Lux (10 foot candles) in other areas. 

Light bulbs and fixtures suspended over meat in any stage of production should be of a safety type 
and protected to prevent contamination of meat in case of breakage. 

3.6 Ventilation: Ventilation should be provided to prevent excessive heat, steam condensation, dust and 
to remove contaminated air. The direction of the air flow should never be from a dirty area to clean area. 
Ventilation openings should be provided with an insect screen or other protective enclosure of non-corrodible 
material. Screens should be easily removable for cleaning. 

(4) Equipment and Utensils: 

4.1 Materials - All equipments, implements and utensils used in establishments which come into contact with 
exposed meat and meat products should present a smooth impervious surface and be resistant to corrosion and 
should be made of material which is non-toxic, does not transmit odour or taste, is free from pits and crevices, is non- 
absorbent and capable of withstanding repeated exposure to normal cleaning and disinfection. Such equipment 
should be so constructed that they may be easily cleaned. 

4.2 Sanitary Design, Construction and Installation: 

4.2.1 All equipments and utensils should be so designed and constructed as to prevent hygienic 
hazards and permits easy and diorough cleaning and disinfection and where practicable be visible for inspection. 
Stationary equipment should be installed in such a manner as to permit easy access and thorough cleaning. 

4.2.2 Containers for inedible material and waste should be leak proof, constructed of non- corrosive 
metal or other suitable impervious materials which should be easy to clean or disposable and where appropriate, 
able to be closed securely; and 

4.2.3 All refrigerated spaces should be equipped with temperature measurement or recording devices. 

4.3 Equipment Identification: Equipment and utensils used for inedible material or waste should be so identified 
and should not be used for edible products. 

Hygiene Requirements: 

5.1 Maintenance. The buildings, rooms, equipment and all other physical facilities of the meat processing unit, 
including drains, should be maintained in good repair and in orderly condition. Except for rooms where meat 
processing or cleaning operations arc performed, they should be free from steam, vapour and surplus water. 

5.2 Cleaning and Disinfection - Cleaning and disinfection should meet the following requirements: 

(a) Amenities provided for the use of employee and the inspection service including changing facilities, 
toilets and the inspection office space should be kept clean at all times. 

(b) If rooms, intended and most of the time used for the handling, preparation, processing, packaging on 
storage of meat, are used for any other food preparation purposes, then cleaning and disinfection are necessary 
immediately before and after such use. 

(c) The temperature in rooms for boning out and trimming should be controlled and held suitably low, 
unless cleaning of equipment and utensils are carried out at least every four hours; 
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(d) To prevent contamination of meat, all equipments, implements, tables, utensiils including knives, 
cleaves, knife pouches, saws, mechanical instruments and containers should be cleaned at frequent intervals 
during the day and immediately cleaned and disinfected whenever they come into contact with diseased 
material, infective material or otherwise become contaminated. They shall also be cleaned and disinfected at 
the conclusion of each working day. 

(e) If any skip or trolley or any container used in a department where edible material is handled, enters 
an area where inedible material is handled it should be cleaned and disinfected immediately before re-entering 
the edible department. 

(f) Immediately after the cessation of woric for the day or at such other times as may be required, the 
floors and wails should be cleaned to remove contamination. Floor drains should be kept in good condition 
and repair with strainers in place; and 

(g) Roadways and yards in the immediate vicinity of and serving the meat processing unit should be 
kept clean. 

5.3 Hygiene Control Programme.-It is desirable that each meat processing unit in its own interest designates 
a single individual whose duties are diverted from production, to be held responsible for the cleanliness of the meat 
processing unit. His staff should be a permanent part of the organisation or employed by the organisation and 
should be well trained in the use of special cleaning tools, methods of dismantling the equipment for cleaning and 
in the significance of contamination and the hazards involved. A permanent cleaning and disinfection schedule 
should be drawn up to ensure that all parts of the meat processing unit are cleaned appropriately and that critical 
areas, equipment and material and designed for cleaning and/or disinfection daily or more frequently if required. 

5.4 Storage and Disposal of Waste - Waste material should be handled in such a manner so as to exclude 
contamination of food or potable water. Precautions should be taken to prevent access to v/aste by pest. Waste 
should be removed from the meat handling and other working areas at intervals and at least dailly. Immediately after 
disposal of the waste, receptacles used for storage and any equipment which has come into contact with the taste 
should be cleaned and disinfected. At least daily the waste storage area should also be cleaned and disinfected. 

5.5 Entry of dogs, cats or other pet animals is not allowed to enter meat processing unit. 

(6) Pest Control 

6.1 There should be an effective and continuous programme for the control of insects, b irds, rodents or other 
vermin. Meat processing unit and surrounding areas should be regularly examined for evider ce of infestation. 

6.2 Should pests gain entrance to the meat processing unit or surrounding areas, eradication measures should 
be instituted. Control measures involving treatment with physical or chemical or biological agents should only be 
undertaken by or under direct supervision of personnel who have a thorough understanding of the potential 
hazards to health resulting from the use of these agents, including those which may arise from residues retained in 
the product. Such measures should be carried out in accordance with the recommendation of the official agency 
having jurisdiction and with the full knowledge of its inspector, and 

6.3 Pesticides should only be employed if other precautionary methods cannot be used effectively. Only 
pesticides approved for use in the meat processing unit by competent authority should be used and the greatest 
care should be exercised to prevent any contamination of the meat equipment or utensils. Before pesticides are 
applied all meat should be removed from the room and all equipment and utensils should b<; thoroughly washed 
prior to being used again. 

6.4 Handling and Storage of Hazardous substances - Pesticides or other substance which may represent a 
hazard should be labelled with a warning about their toxicity and use. Except as required fo:r purpose of hygiene 
such substance which may contaminate meat packing material and ingredients should be handled and stored in a 
part of the meat processing unit which is not used for preparation, processing, handling, packing or storage of meat. 
They should be handled and dispensed only by authorised and properly trained personnel. Extreme care should be 
taken to avoid contamination of meat. However, materials employed in the construction and maintenance of an 
establishment may be used at any time with the approval of an inspector. 

6.5 Personal Effects and Clothing: - Personal effects and clothing should not be deposited in meat 
handling areas. 
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6.6 Maintenance Tools - Cleaning and maintenance tools and products should not be stored in meat 
nandlmg area. 


(7) Personnel Hygiene and Health Requirements: 


71 Medical examination; Persons who come into contract with meat in the course of their work should have a 
m^cal ex^inataon prior to their employment. Medical examination of a meat handler shall be carried out routinely 
and when clinically or epidemiologically indicated, at least once in 12 months. 

“re to ensure that no person, while known or 
a ‘’''*‘‘’““*'**'5''"'“'™’®™“‘‘*re“g''re“*<>rwhileafflicted 

wh?eh rneit “res or with diarrhoea, is permitted to work in any area in any capacity in 

likelihood of such a person directly or indirectly contaminating meat with pathogenic 
microorganisms. Any person so affected should immediately report to the management that he is ill. 

hAnHA!AH^'h''"w ' ^ ’r!'° ‘•'“‘’"•'"“e working with meat and until he is suitably 

^ w “"f in preparation, handling, packing or transportation 

pwson woiking in any meat processing unit should wear exposed bandage unless the bandage is 
c^etely Fot« ^ by a water proof covering which is conspicuous in colour and is of such a namre that it camot 
become accidenully detached. First aid facilities should be provided for this purpose. 

*'“‘‘'*"8 "rea should wash his hands frequently and 
P‘'®P®retion under ranning potable water while on duty. Hands should 

^ toilets, after handling contaminated material 

and whenever else necessary. After handling diseased or suspect materials hands should be washed and disinfected 
immediately. Notices requiring hand-washing should be displayed. 

(8) Personnel Cleanliness: 

8.1 Every person enpged in an area in meat processing unit where meat is handled should maintain a high 

fh m k ®“''T"® “f ‘‘“isned to be disposed and 

which should be mamtained in a clean condition consistent with the nature of the work in which the person is 

8.2 Aprons and similar items should not be washed on the floor; and 

8.3 Such items should not be left on equipment in the working area. 

Personal Behavior : Any behavior which can potentially contaminate the meat such as eating use of 
tobacco, chewing, spitting, should be prohibited in any part of meat processing unit used for the preparation 
handling, packaging or transportation of meat. ^ ^ 

Haao 1 ’’“jT '^''®where meat is handled should wear 

clean protective clothing and head cover. 

E. Sanitary AHygienic Requirements for the Retail Meat Shops 

k , Jr hygiene and safety of meat being sold at retail meat shops, the following requirements 

should be followed under the supervision of the qualified Veterinary staff. 

(1) Location of Meat Shop 

(I) The meat shop / sale outlet should be preferably a unit of meat market located away from Vegetable fish or 
other food markets and shall be free from undesirable odour, smoke, dust or other contaminants. wLrever’a meat 
markets is not available, individual meat shop can be set up considering the above factors, which have a direct 
beanng on the hygiene conditions of the premises and health of consumers. 

(a) The minimum distance between the licensed meat shop and any place of worship should not be less 
than 50 meters; 

(b) The condition of 100 meters distance will apply in case the premises situated directly opposite to the 
entry gate of religious place of any community. 
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(c) All the meat shops located in the vicinity of religious places shall be fittedl with black glass doors, 
which must be kept, closed all times except in case of entry or exit. It must be the responsibility of the meat 
shop owners to maintain a high standard of hygiene not only inside the shops, but aliso in the w ay leading to 
the shops road pavements or other adjoining place, particularly for insanitary materials originating from the 
meat business for example, blood, part of offal, meat scraps 

{1} of Shops 

(a) Considering the constmints ef commercial space in residential areas in concerned Panchayats / 
the of meat sbop$ may vary according to the size of business and activities being carried out 
meet shops. However it will li desirable that shops are less than 4 sq m of floor area 

?%) height cf shop m ^ categories of meat shops should be not less than 3 meters, while in case of 

meat shops^ it sbottid not t?e Ipss than 2.5 meters. 

(3} 

(a; The prsr dses shall fct stpicturaily mmd. The walls up to the height of minimum ;> feet from the floor level 
&h%ti lya of liupervious concrete rnahjiiai (e.g. glazed tiles or hygienic panels, etc;.) for easy washing and 

(fe) The floor shoald be of impinv- ous and non-slippery materials with a slope for easy cleaning and 
of flUh, and dlfty waier. The sloije of the floor shall not be less than fj cm. i:or a floor of 3 meters. 

(?) A^l the ftai-ngs m tite shout-f fee itf aon-corroding and non-rusting type. 

lacks, shelves, etc. shall have zinc/auuminium/stainless steel/marble-granite 

to of fseilitaie pioj iff 

(e)A$>gK bo: srd *i?dki^ing Use ifp^ sold shall be displayed rrominently. Nothing else but meat should 

fee sold m ibr; 

(A The premiisf.^ have provm^ of sewer connection for di.-ainage of wastewater. 

(g# T here shtsuid be provision of supply of potable WtUer inside the premises. In case the atei 

. !ipp!y 53 from borr wttP Ihc sitangsmcm for voaening of water for making the same po:!able shall be made in the 
assd imerminsiu store shotiM be made. 

(hi 'HiC door pf the shop should be iTselfH:iosmg ^e, and the sal e counter should have a provision for sniai! 
window wiOi wire glef^s sliding. Tlie 4sm of live shop should be of dark glass top and be kept closed. No carcasses 
i^ould be kepi in a mann^ar ss to be sMseti by the public view from outside. 

(4) VmtiUiim 

(s) The meat shop should fee vet^dlated with facility of cross ven tilation and may be provided with at-least one 
electik fm and one exhisuiSit Uvu 

(b) 1l5e rails and hanging hooks, if provided for hanging carcasses, should be of non-corrosive metal. The 
aoo-cormsive hangi ag hooks for carcasses shall be 30 cm. apart and the distance between rails shall be 60 to 70 cm. 
d^jpendlng upon the size of animals slaughtered and carcasses hanged. 

(5) Equipnif at and Accessories 

(a) I he meat shop should have suitable arrangement for fly proofing in the form of air-curtains, flytraps, etc. 

(b) it should have display cabinet type refrigerator of size for maintaining a temperature of 4 to 8 degrees C. 
or freezing cabinet if the meat is to be stored for more than 48 hours. 

(c) The weighing scales used shall be of a type which obviates unnecessary handling and contamination and 
the sketch of the scale shall be made of stainless steel or nickel coated. 

(d) The knives, tools and hooks used shall be made of stainless steel. Sufficient cupboards or racks should be 
for storing knives, hooks, clothes and other equipments. 

(e) There should be a provision of geysers in all the meat shops to have hot water at a temperature not less 
than 82 degree C to clean the premises and equipment used in meat shop. 
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(f) Washbasin made of stainless steel / porcelain shall be provided with liquid soap dii:*pe?^set or soap 
and nail brush for thorough cleaning of hands. 

(g) The chopping blooli should be of food-grade synthetic material, which does not contefninste the if 

the block is of wooden it should be of hardwood trunk, which is solid enough and should not contaminate rhs* 

(h) A waste bin with a pedal operated cover shall be provided in the premises for collection of wgsts 

(6) IVansportation 

(a) The transportation of carcasses from the slaughter house to the premises shall be doaO under hygieuic 
conditions in boxes of a dequate size linked with zinc/aluminium/stainless steel or ‘wire gauze meat safc 2 », which 
must be washed daily. 

(b) The transportation of carcasses from the slaughter house to the meat shops should be 0mm la Instiiatcd 
vans refrigerated. Under no circumstances, carcasses will be transported in vehicles used for contmiitisg 
beings, or in an expo?jed condition. 

(7) Pest Control 

(a) The meat shop should have an effective and continuous programme for control of itiscc???, ttxlenfs ;?r ofhcr 
vermin within the premises. The surrounding area of the shop should also be free from insects, birds, rodsuts and 
other vermin. 

(b) The pest control measures adopted by the owner of shop should be kept as a record in the premises to be 
shown to any officer of the concerned Panchayats / Municipalities responsible for local admmis^tson/Cotporation 
at the time of inspect ion. 

(c) Chlorinated hydrocarbons, organo-phosphorus compounds and synthetic pyrithit»kis, rodcnticldes etc 
should neither be ufied as pesticide nor shall be stored at the meat shop. 

(d) No live animals or birds should be allowed inside or adjacent to the meat shops. 

(8) Personnel Hygiene: 

(a) Every person employed for meat handling at the meat shop shall be medically examined annually by a 
authorized registered medical practitioner and examination shall include examination of sputum snd x-ray of the 
chest for tuberculosis. The medical examination shall also include examination of stool for protozf)al and helminthic 
infestations for those parasites, which are transmitted by ingestion, and also for the presence of entcrop&thogcnic 
Escherichia coli. Salmonella, Shigella spieces and Vibrio cholera. 

(b) A certificate / records of medical fitness of all workers handling meat should be kept as a record in the 
premises to be shown to any officer of the concerned Panchayats / Municipalities responsible for local administration/ 
Corporation at the time of inspection. 

(c) No worker suspected to be suffering from fever, vomiting, diarrhoea, typhoid, t^sentery or boils, cuts and 
sores and ulcers (however small) shall be permitted to work in the meat shops. 

(d) All the workers of the meat shop shall keep their finger nails short and clean and wash their hands with 
soap or detergent and hot water before commencement of work and after each absence, especially after using 
sanitary conveniences. 

(e) Eating, spitting, nose cleaning or the use of tobacco in any form or chewing betel leaves shall be prohibited 
within the premises of meat shop processing, packing and storage area of the unit. “No smoking “and “No Spitting 
“boards shall be prominently displayed in the shop. 

(9) Sanitary Practices: 

(a) The chopping block should be sanitized daily by covering its top with sea-salt, after cleaning it with hot 
water at close of business activity. 

(b) The floor should be washed with appropriate disinfectant / detergent / sanitizer at the start and close of the 
business each working day. 

(c) There should be high standard of cleanliness and tidiness in the working area of shop with no organic or 
other material lying on the floor. 
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(d) The refrigerated / freezing cabinet should be regularly cleaned and well maintained. 

(e) Slaughtering of animal / birds inside the shop premises should be strictly prohibited. 

(f) The carcasses shall not be allowed to be covered with wet-clothes. 

(g) Wholesome meat obtained from the authorized slaughter house shall only be sold at the meat shops and 
a record thereof shall be kept in the premises to be shown to any officer of the concerned Panchayats / Municipalities 
responsible for local administration Corporation at the time of inspection. 

(h) Waste bins should be emptied, transported for disposal as per the arrangements made by the concerned 
Panchayats / Municipalities and waste bin / dhalau (burial pits) shall be treated daily with a disinfectant. 

(i) The premises shall not be used for residential purposes nor shall it communicate with any residential 
quarter. No personal belonging like clothing, bedding, shoes etc. shall be kept in the premises. Only dressed 
carcasses of clean meat shall be stored at the premises. 

(j) Hides, skins, hoofs, heads and unclean gut will not be allowed to be stored in the premises at any time. 

(k) The chopping instruments should be cleaned with hot water at a temperature of 82 degree C. 

(l) The preparation of food of any type inside the meat sale outlet should be strictly prohibited. 

(m) The meat obtained from unauthorized sources or unstamped meat is liable to be confiscated and destroyed. 

(n) Waste of the meat shop to be disposed of packed in heavy polythene bags in dhaiaos (bwrial pits). 

(10) Other Requirements 

(a) The prepared meat shall be packed in waxed paper and then placed in polyethylene bags or packed directly 
in bags made of food grade plastics. 

(b) Failure to comply with any of these instructions may entail legal action against the defaulters, and even 
result in cancellation of licence by the appropriate authority of the concerned Panchayats/Municipaiities/Coiporation. 

(c) No Objection Certificate from law and order point of view to be obtained from police department or the 
concerned Panchayats/Municipalities/Corporation before grant of license for buffalo meat and pork shop. 

(d) The concerned Panchayats/Municipalities responsible for local administration in the country shall appoint 
qualified Veterinary staff for the meat inspection (Ante mortem and Post mortem inspection) or if regular staff cannot 
be made available or deployed for the purpose shall make contractual arrangements for availing the services of 
qualified Veterinary staff for meat inspection available with the Animal Husbandry Depts. of the concerned stateAJT 
in the country. 

(e) Veterinary health trade licence shall be granted subject to fulfillment of all the alsovc technical and 
administrative instructions in relation to the trade. 

Part-V 

Specific Hygienic and Sanitary Practices to be followed by Practices to be followed by Food Business Operators 

engaged in catering / food service establishments 

In addition to Part-2 the Catering/ food Service establishment in which food is being handled, processed, 
manufactured, stored, distributed and ultimately sold to the customers and the persons handling them, should conform to 
the sanitary and hygienic requirement, food safety measures and other standard as specified below ; 

It includes premises where public is admitted for repose or for consumption of any food or drink or any place 
where cooked food is sold or prepared for sale. It includes: 

(a) Eating Houses 

(b) Restaurants & Hotels 

(c) Snack Bars, 

(d) Canteens (Schools, Colleges, Office, Institutions) 

(e) Food Service at religious places 

(f) Neighbourhood Tiffin Services / dabba walas 
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1. Good Manufacturing Practices for Whole Premises 

(1) Food Preparation Areas 

The following rules apply to rooms where food is prepa ired, 'There will be no smoke nuisance in the food 
preparation area. Wherever cooking or fiying of any kind is b eing dc'ne, a chimney having appropriate suction 
capacity as per the size of the kitchen has to be installed pr ior to start of business. 

(2) Hand washing facilities and toilets 

(a) Adequate number of wash-hand basins made of porce’lain/stainless steel shall be provided along with 
soap to wash hands, with hot and cold running water, and materials for cleaning hands and drying them hygienically. 
Clean and dry towels shall be kept for the use of customers. 

(b) Separate sinks must be provided, where necessary, for washing raw food and cleaning equipment. 

(c) Sinks with a draining board, detergent and hot water shall be provided to ensure proper cleaning of 
utensils, crockery and cutlery there will be a separate place for w ashing pots and pains. 

(d) There must also be enough toilets and those must not hiad directly into food areas. 

(e) There shall be separate Sinks for washing utensils and r aw food items 

(2) Changing facilities: 

Facilities for staff to change their clothes, where necessarj^ must be provided. 

IL Good Food Hygiene Practices 

(1) Cleaning 

(a) Food areas and equipment between different tasks, especially after handling raw food shall be 
cleaned. 

(b) The surface shall be thoroughly cleaned ini case if somebody spill some food / water / drink. 

(c) A systematic cleaning schedule and instructions has to be developed by the.FBO. 

(d) Food handlers should strictly follow the systematic ci'eaning schedule to make sure that 
surfaces and equipment are cleaned when they need to be. 

'The schedule should include: 

(i) what needs to be cleaned 

(ii) how often it needs to be cleaned 

(iii) how the cleaning should be done 
Cleaning instructions should indicate: 

(1) what cleaning products should be used 

(2) how the products should be stored (away from raw, ctx>ked, packed food) and used 

(3) how much they should be used or diluted 

(4) how long that should be left in contact with the surface ('^following the manufacturer’s 
instructions) 

(2) Raw materials 

(a) Raw materials shall be purchased from reliable and known dealers and checked for visible 
deterioration & off- odour. 

(b) Food ingredients shall be segregated from materials which are evidently unfit for human 
consumption. 

(c) There should be no physical hazards and foreign body contaminatiom. 

(d) All raw materials should be checked & cleaned physically as well as in pc^table water thoroughly. 
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(c) Raw materials should be purchased in quantities that correspond to storage/ preservation 
capacity. 

(f) Packaged raw material must be checked for ‘expiry date’/ ‘best before’/ ‘use by’ date, packaging 
integrity and storage conditions. 

(g) Receiving temperature of potentially high risk food should be at or belovi^ 5 ®C. 

(h) Receiving temperature of frozen food should be -18 ®C or below 

(i) Raw paste, sauces etc. should be stored in properly covered containers made of food grade 
material and checked regularly for fungal growth, deterioration etc. 

Preparation of fruits/ vegetables: 

(a) Fruits and vegetables that have been protected from cross-contamination and properly 
conservedshould be used. 

(b) Fruits and vegetables should be used after removing parts or items in poor condition. 

(c) Whole fruits and vegetables should be washed in potable water before bating cut, mixed with 
other ingredients. Uncooked, ready-to-eat fruits & vegetables should be with 50 ppm chlorinated water 
before cutting, peeling or serving. 

(d) Fruits and vegetables should be peeled, squeezed and/or cut, as appropriate, with clean 
equipment/utensils made of non-absorbent food grade materials. 

(e) Previously prepared fruits/vegetables should be kept in clean and properly covered food 
grade containers under refrigeration or at a maximum temperature suitable for the product in question. 

Preparation of Non-veg. Products:— 

(a) Raw meat and processed meat should be separated from other foods; items and surfaces. 

(b) Separate items (e.g. cutting boards, dishes, knives) and preparation area for raw meats and 
poultry and marine products should be used to avoid cross contamination of food. 

(c) Hands should be thoroughly washed before switching from preparing raw meat or poultry or 
marine products to any other activity. 

(d) Ensure proper cooking of all non veg. products. 

(e) Used surfaces should be washed with antibacterial cleaning agent, rinsed properly with water 
and sanitized after preparing raw mcat/poultry. 

(f) Ensure that frozen products are thawed as per point no. 10 under high risk foods 

(3) Cooking 

(a) The preparation/ processing/ cooking should be adequate to eliminate and reduce hazards to 
an acceptable level which might have been introduced at the raw food level. 

(b) The preparation/ processing/ cooking methods should ensure that this foods are not re- 
contaminated. 

(c) The preparation/ processing/ cooking of veg. & non-veg. products should be segiegated. 

(d) Food should not be overcooked (e.g. charring) leading to chemical hazards. 

(e) Whenever cooking or reheating of food is done, it should be hot all the way through. It is 
especially important to make sure that food is cook^ thoroughly because there could be bacteria in the 
middle of food. 

(f) Re-use of cooking oil should be avoided 

(4) Chilling 

(a) Semi cooked or cooked dishes and other ready-to-eat foods such as prepared salads and 
desserts having short shelf life should not be left standing around at room temperature, 

(b) Chilled food on delivery should be cold enough. 
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(c) Food items that need to be chilled should be put straight away into the fridge. 

(d) Cooked food should be cooled as quickly as possible and then put it in the fridge. 

(e) Chilled food should not be kept out of the fridge except for the shortest time possible during 
preparation. 

(f) Fridge and display units should be cold enough and as per requirement. 

(h) In practice, fridge should be set at 5UC to make sure that food is kept in chilled condition. Also, 
fridge and display units should be maintained in good working condition to avoid food spoilage and 
contamination. 

(5) Cross-contamination 

Following things should be done to avoid cross - contamination. 

(a) Raw food/ meat/poultry and ready-to-eat foods should be kept separate at all times. 

(b) Hands should be thoroughly washed after touching raw meat/poultry. 

(c) Work surfaces, chopping boards and equipments should be thoroughly cleaned before 
the preparing of food starts and after it has been used 

(d) Separate chopping boards and knives for raw fhiit/ vegetables/ meat/poultry and ready- 
to-eat food should be used. 

(e) Raw meat/poultry below ready-to-eat food should be kept in the fridge. 

(f) Separate fridge for raw meat/poultry should be kept. 

(g) Staff should be made aware how to avoid cross-contamination. 

Ill. Personal Hygiene 

(1) High standards of personal hygiene should be maintained. 

(2) All employees handling food should wash their hands properly: 

(a) before preparing food 

(b) after touching raw food or materials, specially meat/poultry or eggs 

(c) after breaks 

(d) after using the toilet 

(e) after cleaning the raw materials or utensils / equipments 

(3) Staff working with food must wear suitable clean clothes and where necessary, shall wear head 
cover, apron, musk mouth and use gloves etc. 

(4) Street shoes inside the food preparation area should not be worn while handling & preparing food. 

(5) Food handlers should ensure careful food handling & protect food from environmental exposure. 

(6) Food handlers should avoid following practices while handling food; 

(a) Chewing or smoking tobacco 

(b) Chewing betel nut or gums 

(c) Touching mouth, tongue, nose, eyes or other body parts 

(d) Spitting, sneezing, coughing, etc. 

(e) Touching ready-to-eat food with bare hands 

(f) Handling food and money at same time 
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(g) not to wear watches or jew 'cilery while preparing food 

(7) All food handlers should be medt' cally fit and free from diseases. 

IV. TraaqM>itation& Handling of Food 

(1) The vehicle/transportation being used to carry cooked/prepared/proccssed food should be clean, 
should be dedicated for this purpose and should not cany anything else. 

(2) Time required for transpoitation should be minimum, to avoid microbial proliferation. 

(3) Cooked food served hot should be kept at a temperature of at least 60“ C to prevent microbial growth. 

(4) Cooked food to be served cold should be kept bel ow 5“ C to prevent growth of pathogens. Otherwise 
time of holding should be limited. 

(5) All foods during transportation must be kept covered and in such a way as to limit pathogen growth 
or toxin formation by controlling time of tranitportation, e7<posure, temperature control and using safe water 
for cleaning etc. 

(7) Handling of food should be minimal. It should be ensured that utensils, crockery, cutlery and 
specially hands of the food handlers/seller are clean and sanitized. 

(8) All surplus food and unused thawed food should be discarded. 

(9) Food to be kept for cold stwage should be distributed in small volumes to ensure uniform cooling. 

(10) It is recommended that even dry, fermented and acidified foods should be stored in a cool and dry 

place. 

(11) All packaged food viz. sterilized milk, bottled beverages; canned foods should be stored properly 
during transportation to ensure that seals remain intact and undamaged. 

V. STORAGE 

(1) It is very important to store food properly for the purpose of food safety. Following things must be 
ensured; 

(a) Foods should be cooked, stored and kept at right temperature 

(b) Raw meat/poultry should be stored separately from other foods 

(c) Veg. foods should always be stored above non-veg. foods and cooked foods above uncooked 
foods on separate racks in the refrigerator. 

(d) Food after the ‘use by’ date should never be used, because it might net be safe to eat, 

(e) Storage temperature of frozen food should be -18‘'C or below. 

(f) Storage temperature of potentially high risk food should be at or below 5“C. 

(g) Cooked food to be eaten later should be cooled quickly, and kept it in the fridge - it can be 
practiced to put date on food packages or containers, using stickers or any other way of identification 
.before keeping inside the fridge to keep track of food prepared date wise and use accordingly to 
minimise wastage. 

(h) Food with short shelf-life should be use first 

(i) Storage instructions over food packaging should be followed. 

(j) Dried foods (such as grains and pulses) should be stored off the floor, ideally in sealable 
containers, to allow proper cleaning and protection from pests. 

Stock rotation 

The rule is FIFO (first in, first out) to make sure that older food is used first. This will help to 
prevent wastage. 
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VL Special Requirements for High Risk Foods 

This section deals selectively with few varieties of food which are high risk as per HACCP and may need 
special attention. The type of foods covered here are as follows: 

(1) Cut fruits/salads, fresh juices and beverages 

(a) Fresh fruits /vegetables cut or juiced should be used immediately; however, short storage 
should be only under refrigeration in sanitized and properly covered vessels. 

(b) Water used in beverages should be potable. 

(c) Ice used should be made of potable water only. 

(d) Food or beverages should not be stored in the same container used to store the ice 
intended for consumption. 

(e) Juice concentrates must be checked regularly for any fungal growth / change of colour, 
odour or gas formation in the bottle. 

(f) Juice dispensing machine should be cleaned and rinsed with water regularly. 

(g) Containers made of food grade materia] should be used for collecting juice. 

(h) Clean and intact utensils/crockery & cutlery / disposables should be used for serving. 

(2) Confectionery products 

(a) Prepared confectionery products should be kept in airtight containers and displayed 
hygicnically. 

(b) Cream to be used is stored covered under refrigeration. 

(c) Finished products should be refrigerated with proper labels indicating date of expiry. 

(d) Products should be properly wrapped/ packaged after proper cooling. 

(e) Only permitted food additives (colour, preservatives, flavouring agents etc.) should be 

used. 

(3) Meat, poultry & fish product 

(a) Non veg. products/raw materials should be purchased (chilled products temperature 
should be at 5“C or below and frozen products at -18 OC or below) from authorized/ licensed 
slaughter houses/veUdors. 

(b) Processing area should be cleaned and disinfected promptly. 

(c) Preparation and processing of meat, poultry and marine products should be separate. 

(d) Non-veg. products are washed with potable water before use. 

(e) Non-veg. products are cooked thoroughly (core temperature 75“ C) for at least 15 seconds 
or an effective time/tcmperature control e.g. 65 “C for 10 minutes, 70 “C for 2 minutes. 

(f) Non-veg. products should be stored covered in refrigerator below the veg. products. 

(g) Raw and cooked products should be stored physically separated with cooked products 
at the top. 

(h) All reftise/waste should be promptly removed from preparation area. 

(4) Milk & dairy products 

(a) All equipments and utensils should be thoroughly washed and rinsed with potable 
water before starting of work and at the end. 

(b) All mechanical equipments should be routinely cleaned, checked and maintained. 

(c) All products should be routinely checked for spoilage/contamination and shelf life. 

(d) Any spoiled/contaminated product should be promptly removed and discarded. 
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(e) Milk should be received in clean and hygienic conditions at nemperature below 5®C. 

(f) Milk and milk products should be used immediately or pasteurized and refrigerated. 

(5) Water based chutneys, sauces etc. 

(a) All fruits/vegetables should be washed properly before processing. 

(b) Clean and disinfected chopping boards/grinding stone/machine should be used. 

(c) Personal hygiene of food handlers need to be ensured. 

(d) Water used in dse chutneys should be safe and potable. 

(e) Only permitted food additives should be used, if required, and in added in recommended 
qaantnies only. 

(0 bpoiledproQucts should be discarded immediately after confirmation of spoilage (change 
m colour/ odour). 

(g) Sauces snd chutneys should be packed/stored in appropriate manner in clean and 
hygienic contamcrs. 

(h) Cr-ksn »ii4 istacl containers should be used for storing sauces and chutneys. 

(d and ehataeys should be stored in refrigerator when not in use. 

' f) Pefishibic/uncooked chutiteys should be consumed immediately. 

(6) Foods traisaportsd po si of sale from the point of cooking 

(a) should be KL^ated up to 70“ C before consumption. 

(b) Food shouM be consumed within 4 hours of reheating. 

(7) with Gtitry 

(&) Food i^oducls should not be stored at room temperature for more than 2 hours during 
display or sale. 

(b) For prolonged storage, foods should be stored in refrigerators or kept for hot holding ar 
or 60 

(s) varer should be added after cooking/reheating/boiling. 

(S) Fried roods 

(a) Propsr qiialily / bjsmdcd c ‘Is/fats should be used for food preparation, frying etc. 

(fe) lise packaged oi? only, 

(c) of OPS with high trans fats (like vanaspati) should be avoided as far as possible. 

(d) Re-heating and reuse of oil should be avoided as far as possible. Therefore, avoid having 
leftover oil wherever possible. 

0) Vest Cooked Mixing 

(a) Ingredients added to the cooked food should be thoroughly washed/ cleaned. 

(b) After cooking or post cooked mixing, the food should be used immediately. 

(c) Garnishes etc., if added should be prepared using fresh, thoroughly washed and freshly cut 
vegetables and used immediately. 

(10) Thawing of Frozen Products 

(a) Frozen products should be thawed in refngerator/microwave/convection oven or under running 
potable water well before cooking. 

(b) Only required portion of the food should be thawed at a time. 

(c) Thawed products should be used immediately and not refrozen or kispt in chiller. 
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CHAPTER4 

Packaging and Labelling Regulations 


Part 4.1: Packaging 

Regulation 4.1.1: General Requirements 


(1) A utensil or container made of the following materials or metals, when used in the preparation, aging 
and storing of food shall be deemed to render it imfit for human consumption:— 

(a) containers which are rusty; 

(b) enameled containers which have become chipped and rusty; 

(c) Copper or brass containers which are not properly tinned 

(d) containers made of aluminium not conforming in cfiemical composition to IS:20 specifauen for Cust 
Aluminium & Aluminium Alloy for utensils or IS:21 specification for Wrought Aluminium and A luminium 
Alloy for utensils 

(2) Containers made of plastic materials should conform to the following Indian Standaids Specification, used 
as appliances or receptacles for packing or storing whether partly or wholly, food articles namely 

(i) IS: 10146 (Specification for Polyethylene in contact with foodstuffs); 

(ii) IS: 10142 (Specification for Styrene Polymers in contact with foodstuffs); 

(iii) IS; 10151 (Specification for Polyvinyl Chloride (PVC), in contact with foodstuffs); 

(iv) IS: 10910 (Specification for Polypropylene in contact with foodstuffs) 

(v) IS: 11434 (Specification for lonomer Resins in contact with foodstuffs) 

(vi) IS; 11704 Specification for Ediylene Acrylic Acid (EAA) copolymer. 

(vii) IS; 12252 - Specification for Poly alkylene tcrephathalates (PET) 

(viii) IS: 12247 - Specification for Nylon 6 Polymer; 

(ix) IS: 13601 - Ethylene Vinly Acetate (EVA) 

(x) IS: 13576 - Ethylene Metha Acrylic Acid (EMAA) 

(xi) Tin and plastic containers once used, shall not be re-used for packaging of edible oils and fats; 

PROVIDED that utensils or containers made of copper though not properly tinned, may be used fw the 
preparation of sugar confectionery or essential oils and mere use of such utensils or containers dutll not be 
deemed to render sugar confectionery or essential oils unfit for human consumptioti. 

(3) General packaging requirements for Canned products 

(i) All containers shall be securely packed and sealed 

(ii) The exterior of the cans shall be free fixim major dents, rust, perforations and seam (tistoitions. 

(iii) Cans shall be free from leaks. 

Regulation 4.1.2: Product specific requfremente 

(1) Packaging requirements for Milk and Milk Products 


(a) Bottling or filling of containers with heat-treated milk and milk inoduct shall be carried out mechanically 
and the sealing of the containers shall be carried out automatically. 

(b) Wrapping or packaging may not be re-used for dairy products, except where the containers are of a 
type which may be re-used after thorough cleaning and disinfecting. 

(c) Sealing shall be carried out in the establishment in which the last heat-treatment of drinking milk or 
liquid milk-base products has been carried out, immediately after filling, by means of a sealing device which 
ensures that the milk is protected from any adverse effects of external origin on its characteristic. The sealing 


468 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Pact ni— Sec. 4] 


device shall be so designed that once the container has been opened, the evidence of opening remains clear 
and easy to check. 

(d) Immediately after packaging, the dairy products shall be placed in the rooms provided for storage. 

(2) Packaging requirements for Edible oil/ fat: 

Tin Plate used for the manufacture of tin containers for packaging edible oils and fab» shall conform to 
the standards of prime grade quality contained in B.I.S. Standards No. 1993 or 13955 or 9025 or 13954 as 
amended from time to time and in respect of Tin containers for packaging edible oils and fatj shall conform to 
IS No. 10325 or 10339 as amended from time to time. 

(3) Packaging requirements for Fruits and Vegetables Products 

(i) Every container in which any fhiit product is packed shall be so sealed that it cm not be opened 
without destroying the licensing number and the special identification mark of tiw manuftw^ture to be displayed 
on the top or neck of the bottle. 

(ii) For Canned fruits, juices and vegetables, sanitary top cans made up of suitable kind of tin plates 
shall be used 

(iii) For Bottled fruits, juices and vegetables, only bottles/jars capable of giving hemiettc seal shall be 

used 


(iv) Juices, squashes, crush, cordials, syrups, barley waters and other bevera^ sJcisll be packed in 

clean bottles securely sealed. These products when frozen and sold in the form of ice sliall m 

suitable cartons. Juices and Pulps may be packed in wooden barrels when sulphited 

(v) For packing Preserves, Jams, Jellies, and Marmalades, new cans, clean jars, new 

chinaware jars of aluminium containers may be used for packing these products and i? iihall he securely 
sealed. 

(vi) For Pickles, clean bottles, jars, wooden casks, tin containers covered from inside with polythene 
lining of 250 gauge or suitable lacquered cans shall be used. 

(vii) For Tomato Ketchups and Sauces, clean bottles shall be used. If acidity doesno<t exceed 0.5% as 
acetic acid, open top sanitary cans may also be used. 

(viii) Candied fruits and peels and dried fhiits and vegetables can be pack^ ui papes bags^ cardboard 
or wooden boxes, new tins, bottles, jars, aluminium and other suitable approved cemtainens. 

(ix) Fruits and Vegetable products can also be packed in aseptic and flexible packaginjt material having 
good grade quality conforming to the standards laid down by BIS. 

(4) Packaging requirements for Canned Meat Products 

(i) New sanitary top cans made from suitable kind of tin plate shall be used. The cans slialf be lacquered 
internally; they shall be sealed hermetically after filling. The lacquer used shall be sulphur resistant and shall 
not be soluble in fat or brine. 

(ii) Cans used for filling pork luncheon meat shall be coated internally with edible gelatin, lard or lined 
with vegetable parchment paper before being filled. 

(iii) Meat products packed in hermetically sealed containers shall be processed to withstand spoilage 
under commercial conditions of storage and transport. 

(5) Packaging requirements for Drinking Water (Both Packaged and Mineral Water) 

It shall be packed in clean, hygienic, colourless, transparent and tamperproof bottles/containers made 
ofpolyethylene (PE) (conforming to IS; 10146 or polyvinji chloride (PVC) conforming to IS; 10151 orpolyallgflene 
terephthalate (PET and PBT) conforming to IS: 12252 or polypropylene conforming to IS: 10<)10 or foodie 
polycarbonate or sterile glass bottles suitable for preventing possible adulteration or contamination of the 
water. 

All packaging materials of plastic origin shall pass the prescribed overall migration and colour migration 

limits 
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PART 4^: Labelling 

Regulation 4.2.1: General Requirements 

(1) Every prepackaged food shall cany a label containing information as required under these regulations 
unless otherwise provided; 

(2) Language of the particulars or declaration of the label: 

The particulars of declaration required imder these Regulations to be specified on the label shall be in 

English or Hindi in Devnagri script: 

Provided that nothing herein contained shall prevent the use of any other language in addition to 

the language required under this regulation. 

(3) Pre-packaged food shall not be described or presented on any label or in any manner that is false, 
misleading or deceptive or is likely to create an erroneous impression regarding its character in any respect; 

(4) Label in pre-packaged foods shall be applied in such a manner that they will not become separated from the 
container; 

(5) Contents on the label shall be clear, prominent, indelible and readily legible by the consumer under normal 
conditions of purchase and use; 

(6) Where the container is covered by a wrapper, the wrapper shall carry the necessary information or the label 
on the container shall be readily legible tluough the outer wrapper and not obscured by it; 

Regulation 4.2.2: Labelling of Pre-packaged Foods 

(1) Every package of food shall carry the following information on the l^el. 

(2) The Name of Food: The name of the food shall include trade name or description of food contained in the 
package. 

(3) List of Ingredients: Except for single ingredient foods, a list of ingredients shall be declared on the label 
in the following manner:— 

(a) The list of ingredients shall contain an appropriate title, such as the term “Ingredients”; 

(b) The name of Ingredients used in the product shall be listed in descending order of their composition 

by weight or volume, as the case may be, at the time of its manufacture; 

(c) A specific name shall be used for ingredients in the list of Ingredients; 


Provided that for Ingredients falling in the respective classes, the following class titles may be used, 


namely:- 


Name of the classes 

Class names 

Edible vegetable oils/ 

Edible veget^le oil/ 

Edible vegetable fat 

Edible vegetable fat or both hydrogenated 
or Partially hydrogenated oil 

Animal fat / oil other than milk fat 

Give name of the source of fat, Poik fat, lard 
and beef fat or extracts thereof shall be 
declared by specific names 

Starches, other than chemically modified starches 

Starch 

\ 

All species of fish where the fish constitutes an ingredient of another 
food and provided that the labelling and presentation of such food 
does not refer to a species of fish 

Fish ' 

All types of poultry meat \tiiere such meat constitutes an ingredient 
of another food and provided that the labelling and presentation of 
such a food does not refer to a specific type of poultry meat 

Poultry meat 
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Name of the classes 

Class names 

All types of cheese where cheese or mixture of cheeses constitutes 
an ingredient of another food and provided that the labelling and 
presentation of such food does not refer to a specific type of cheese 

Cheese 

All spices and condiments and their extracts 

Spices and condiments or mixed spices/ 
condiments as appropriate 

All types of gum or preparations used in the manufacture of gum 
base for chewing gum 

Gum Base 

Anhydrous dextrose and dextrose monohydrate 

Dextrose or Glucose 

All typtt of Caseinates 

Caseinates 

Press, expeiler or refined cocoa butter 

Cocoa butter 

All aystallized fruit 

Crystallized fruit 

All milk and milk products derived solely from milk 

Milk solids 

Cocoa bean. Coconib, Cocomass, Cocoa press cakes, Cocoa powder 
(Fine/Dust) 

Cocoa solids 


Provld«ll nirther that pork fat, lard and beef fat or extract thereof shall be declared by their specific 
names 


(d) Where an ingredient itself is the product of two or more ingredients, such a compound ingredients 
shall be declared in the list of ingredients, and shall be accompanied by a list, in brackets, of its ingredients in 
descending order of weight or volume, as the case may be: 

Provided that where a compound ingredient, constitutes less than five percent of the food, the list of 
ingredients of the compound ingredient, other than food additive, need not to be declared; 

(e) Added water shall be declared in the list of ingredients except in cases where water forms part of an 
ingredient, such as, brine, syrup or broth, used in the compound food and so declared in the list of ingredients: 

Provided that water or other volatile ingredients evaporated in the course of manufacture need not be 
declared; 

Provided further that in the case of dehydrated or condensed food, which are intended to Ibe reconstituted 
by addition of water, the ingredients in such reconstituted food shall be declared in descending order of 
weight or volume as the case may be, and shall contain a statement such as “Ingredients of the product when 
prepared in accordance with the directions on the label”; 

(f) Every package of food sold as a mixture or combination shall disclose the percentage cif the ingredient 
used at the time of the manufacture of the food (including compound ingredients or categories of ingredients), 
if such ingredient- 

(i) is emphasised as preseni on the label through words or pictures or graphics; or 

(ii) is not wi&in the name of the food but, is essential to characterise the food and is expected to 
be present in the food by consumers, if the omission of the quantitative ingredient declaration will 
mislead or (teceive the consumer. 

Provided that where the ingredient has been used as flavouring agent, the disclosure of :>uch ingredient 
is not required: 

Provided further that where the drained net weight is indicated on the label as required or in case 
of such food products where specific provisions arc stipulated under these Regulations or where a 
pictorial reinesentation of a serving suggestion is made for consumer information and usei, the disclosure 
of such ingredient is not required. 

Provided further that in case of any bottle containing liquid milk or liquid beverage having milk as 
an ingredient, soft drink, carbonated water or ready-to-serve fruit beverages, the declarations with 
regard to addition of fruit pulp and fruit juice shall invariably appear on the body of th(j bottle. 
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(4) Nutritional information - Nutritional Information or nutritional facts per 100 gm or 100ml or per serving of 
the product shall be given on the label containing the following:— 

(i) energy value in kcai; 

(ii) the amounts of protein, carbohydrate (specify quantity of sugar) and fat in gram (g); 

(iii) the amount of any other nutrient for which a nutrition or health claim is made: 

Provided that where a claim is made regarding the amount or type of fatty acids or the amount of 
cholesterol, the amount of saturated fatty acids, monounsaturated fatty acids and polyunsaturated 
fatty acids in gram (g) and cholesterol in milligram (mg) shall be declared, and the amount of trans fatty 
acid in gram (g) shall be declared in addition to the other requirement stipulated above; 

Wherever, numerical information on vitamins and minerals is declared, it shall be expressed in 
metric units; 

Where the nutrition declaration is made per serving, the amount in gram (g) or milliliter (ml) shall 
be included for reference beside the serving measure; 

Provided that- 

(i) the nutritional information may not be necessary, in case of foods such as raw agricultural 
commodities, like, wheat, rice, cereals, spices, spice mixes, herbs, condiments, table salt, sugar, 
jaggeiy, or non -nutritive products, like, soluble tea, coffee, soluble coffee, coffee-chicory mixture, 
packaged drinking water, packaged mineral water, alcoholic beverages or fruit and vegetables^ 
processed and pre- packaged assorted vegetables, fruits, vegetables and products that comprise 
of single ingredient, pickles, papad, or foods served for immediate consumption such as served in 
hospitals, hotels or by food services vendors or halwais, or food shipped in bulk which is not for 
sale in that form to consumers, 

(ii) The compliance to quantity of declared nutrients on the label shall be according to the 
established practices. 

Explanation - For the purpose of this provision, at the time of analysis, due consideration, based 
on shelf-life, storage, and inherent nature of the food shall be kq)t in view in case of qtiantity declared 
nutrients; 

(iii) The food, in which hydrogenated vegetable fets or bakeiy shortening is used shall 
declare on the label that ‘hydrogenated vegetable fats or bakery shortening used- contains trans 
fats; 

Provided further that, a health claim of ‘trans fat free’ may be made in cases where the trans fat is 
less than 0.2 gm per serving of food and the claim ‘saturated fat fioe' may be made in cases where the 
saturated fat does not exceed 0.1 gmper 100 gm or 100 ml of food 

For the purpose of Regulation 4,2.2 (4); 

(i) ‘‘Health claims’* means any representation that states, suggests or implies that a relationship exists 
betwera a food or a constituent of that food and health and include nutrition claims which describe the 
physiological role of the nutrient in growth, development and normal functions of the body, other functional 
claims concerning specific beneficial effect of the consumption of food or its constituents, in the context of 
the total diet, on normal functions or biological activities of the body and such claims relate to a positive 
contributioii to health or to the improvement of function or to modifying or preserving health, or disease risk 
reduction claim relating to the consumption of a food or food constituents, in the context of the total diet, to 
the reduced risk of developing a disease or health related condition; 

(ii) “Nutrition claim” means any representation which states, suggests or implies that a food has 
particular nutritional properties which are not limited to the energy value but include protein, fat and 
carbohydrates, vitamins and minerals; 

(iii) “Risk reduction” in the context of health claims means significantly altering a major risk factor for 
a disease or health-related condition; 


472 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Part III— Sec. 4] 


Provided Further that in the case of returnable new glass bottle manufactured and used for packing of 
such beverages on or after I9*‘ March 2009 shall carry these declarations on its body". 

(5) Veg/ Non veg declaration - 

(i) Every package of “Non Vegetarian” food shall bear a declaration to this effect made by a 
symbol and colour code as stipulated below to indicate that the product is Non-Vegetarian Food. The 
symbol shall consist of a brown colour filled circle having a diameter not less than the minimum size 
specified in the Table mentioned in the Regulation 4.2.2 (5) (iv), inside a square with brown outline 
having sides double the diameter of the circle as indicated below : 



Brown colour 


(ii) Where any article of food contains egg only as Non-Vegetarian ingredient, the manufacturer, 
or packer or seller may give declaration to this effect in addition to the said symbol. 


(iii) Every package of Vegetarian Food shall bear a declaration to this effect by a symbol and 
colour code as stipulated below for this purpose to indicate that the product is Vegetarian Food. The 
symbol shall consist of a green colour filled circle, having a diameter not less than the minimum size 
specified in the Table below, inside the square with green outline having size double the diameter of the 


circle, as indicated below: □ 


Green colour 


(iv) Size of the logo 


SI No. 

Area of principid display panel ] 

Minimum size of diameters in mm 

I. 

Upto lOOcms. Square 

3 

2. 

Above 100 cms. Square upto 500 cms square 

4 

3. 

Above 500 cms square upto 2500 cms square 

6 

4. 

Above 2500 cms. Square 

8 


(a) the symbol shall be prominently displayed 


(i) on the package having contrast background on principal display panel 

(ii) just close in proximity to the name or brand name of the product 

(iii) on the labels, containers, pamphlets, leaflets, advertisements in any media 

Provided also that the provisions of Regulation 4.2.2(4) shall not apply in respect of mineral 
water or packaged drinking water or carbonated water or Hquid and powdered milk. 

(6) Declaration of Food Additives: 

(i) For food additives falling in the respective classes and appearing in lists of food additives permitted 
for use in foods generally, the following class titles shall be used together with the spec ific names or recognized 
international numerical identifications: 

Acidity Regulator, Acids, Anticaking Agent, Antifoaming Agent, Antioxidant, Bulking Agent, 
Colour, Colour Retention Agent, Emulsifier, Emulsifying Salt, Firming Agent, Flour Treatment Agent, 
Flavour Enhancer, Foaming Agent, Gelling Agent, Glazing Agent, Humectant, Preservative, Propellant, 
Raising Agent, Stabilizer, Sweetener, Thickener: 

(ii) Addition of colours and/or Flavours— 

(a) Extraneous addition of colouring matter to be mentioned on the label - Where an extraneous 
colouring matter has been added to any article of food, there shall be displayed one of the following 
statements in capital letters, just beneath the list of the ingredients on the label attached to any package 
of food so coloured, namely; 
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CX)NTAINS PERMITTED NATURAL COLOUR(S) 

OR 

CONTAINS PERMITTED SYNTHETIC FOOD COIjOUR(S) 

OR 

CONTAINS PERMITTED NATURAL AND SYNTHETIC FOOD COLOUR(S) 

Note: Provided that vtdiere such a statement is displayed, the colour used in the product need not be 
mentioned in the list of ingredients. 

(b) Extraneous addition of flavouring agents to be mentioned on the label—Where an extraneous 
flavouring agent has been added to any article of food, there shall be written just beneath the list of 
ingredients on the label attached to any package of food so flavoured, a statement in capital letters as 
below: 


CONTAINS ADDED FLAVOUR (specify type of flavouring agent as per Regulation 6.1.9( 1)) 

(c) In case both colour and flavour are used in the product, one of the following combined 
statements in capital letters shall be displayed. Just beneath the list of ingredients on the label attached 
to any package of food so coloured and flavoured, namely :— 

CONTAINS PERMITTED NATURALCOLOUR(S) AND ADDED FLAVOUR(S) 

CR 

CONTAINS PERMITTED SYNTHETIC FOOD COLOUR<S) AND ADDED FLAVOUR(S) 

OR 

CONTAINS PERMFITED NATURAL AND SYNTHETIC FOOD COLOUR(S) AND ADDED FLAVOUR(S) 

Provided that in case of artificial flavouring substances, the label shall declare the common name of the 
flavours, but in case of the natural flavouring substances or nature identical flavouring substances, the 
class name of flavours shall be mentioned on the label and it shall comply with the requirement of label 
declaration as specified under the Regulation 4.2.2 (6) (ii) 

(d) When statement regarding addition of colours and/or flavours is displayed on the label in 
accordance with Regulation 4.2.2(6)(ii) and Regulation 6.2.1 of these Regulations, addition of such 
colours and/or flavours need not be mentioned in the list of ingredients. 

Note; — In addition to above statement, the common name or class name of the flavour shall also be 
mentioned on label. 

Provided fiirtlier that when combined declaration of colours and flavours are given, the international 
numerical identification number of colours used shall also be indicated either under the list of ingredients or 
along with the declaration. 

Provide also further that every package of synthetic food colours preparation and mixture shall bear a 
label upon which is printed a declaration giving the percentage of total dye content 

(7) Name and complete address of the manufacturer 

(i) The name and complete address of the manufacturer and the manufacturing unit if these are located 
at different places and in case the manufacturer is not the packer or bottler, the name and complete address of 
the packing or bottling unit as the case may be shall be declared on every package of food; 

(ii) Where an article of food is manufactured or packed or bottled by a person or a company under the 
written authority of some other manufacturer or company, under his or its brand name, the label shall carry the 
name and complete address of the manufacturing or packing or bottling unit as the case may be, and also the 
name and complete address of the manufacturer or the company, for and on whose behalf it is manufactured 
or packed or bottled; 

(iii) Where an article of food is imported into India, the package of food shall also carry the name and 
complete address of the importer in India. 
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Provided Further that where any food article manufactured outside India is packed or bottled in India, • 
the package containing such food article shall also bear on the label, the name of the country of origin of the 
food article and the name and complete address of the importer and the premises of packing or bottling in 
India. 

(8) Net content 

(i) Net Content by weight or volume or number, as the case may be, shall be declared on every package 
of food; and 

(u) In addition to the deckfstson of net contents, a food packed in a liquid medium shall carry a 
deeSamtion of the drained weight <?f the food. 

Bxi/l&natimi For the purposes of this requirement the expression 'Tiquid medium” include water, 
aqiseous solwi iom of sugas and salt, fm% and vegetable juices or vinegar, either sinjgly or in combination. 

Exph?%'.inmi2.- In the quantity of the commodity contained in the package, the weight of 

wrappers and packaging shall be excluded: 

^jjs) Wli=;:7s a |:«ckage contmins a large nianber of small items of confectionery, each of which is separately 
wrapped and it h not ?saso?tab!y puiscticable to exclude from the net weight of the commodity, the weight of 
sveh immediate wtsppers of sli the items? of the confectionery contained in the package, the net weight 
declared on the package eoniamsng such confectionary or on the label thereof may include the weight of such 
immediate wrapper if the total weight of such irrsinediate wrapper does not exceed - 

ia) eight ptf cent. Where mdi immediate wrapper is a waxed paper or other paper with wax or 
aluminkm fod under stsipr, or 

(b} 57K per cent in cmz of other paper cf the total net weight of all the items of confectioner}' 
contained m the package mimiis the whght of immediate wrapper. 

(9) Ls4/CcHl!C''Batt.h yeullficaf iijR 

A bateh number Oi Cf4e number or Im Liumber which is a mark of identification by which the food can be 
traced in die msmufoChir^ and identified ?n i distribution, shall be given on the label. 

Provided that in esse ofpackagcsccntaHiing bread and milk including sterilised milk, particulars under 
ihif- clause shall not be required to be given on the label. 

(10) Deie of manufacture or peeking,— 

The date, mogiilj and c-Vf in which the commodity is manufactured, packed or pre-packed, shall be 
given Of? the label: 

Provided slhat the and the year of manufacture, packing or pre-packing shall be given if the 

"Best Before Date” of the products is more than three months: 

Provided Further that in case any package contains commodity which has a short shelf life 
of le; s than three months, the date, month and year in which the commodity is manufactured or 
prepared or pre-packed shall be mentioned on the label. 

(ti)Eest Before 

(i) the mo.'Uh and year in capital letters upto which the product is best for consumption, in the following 
manner, namely:— 


“BEST BEFORE MONTHS AND YEAR 

OR 

“BEST BEFORE.MONTHS FROM PACKAGING 

OR 

“BEST BEFORE.MONTHS FROM MANUFACTURE 


(Note: — blank be filled up) 
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(ii) In case of package or bottle containing sterilised or Ultra High Temperature treated milk, mya milk, 
flavoured milk, any package containing bread, dhokla, bhelpuri, pizza, doughnuts, khoa, paneer, or any 
uncanned package of fruits, vegetable, meat, fish or any other like commodity, the declamJon be made as 
follows:— 


Note: 


"BESTBEFORE.DATEMONTH/YEAR” 

OR 

“BEST BEFORE.DAYS FROM PACKAGING” 

OR 

“BEST BEFORE.DAYS FROM MANUFACTURE’ 


(a) blanks be filled up 

(b) Month and year may be used in numerals 

(c) Year may be given in two digits 

(iii) On packages of Aspartame, instead of Best Before date. Use by date/recommended last c(»mxmp(km 
date/expiry date shall be given, which shall be not more than three years from the date of packing; 

(iv) In case of infant milk substitute and infant foods instead of Best Before date, Use by date/ 
recommended last consumption date/expiry date shall be given, 

Provided FURTHER that the declaration of best before date for consumption shall not be applicable to 

(i) wines and liquors 

(ii) alcoholic beverages containing 10 percent or more by volume of alcohol. 

Provided further that all the above provisions except net weight/net content, nutritional information, 
manufacturer’s name and address, date of manufacture and “best before” shall not apply in respect of 
carbonated water (plain soda and potable water impregnated with carbon dioxide under pressure’ packed in 
returnable glass bottles 

(12) Country of origin for imported food: 

(i) The country of origin of the food shall be declared on the label of food imported into India. 

(ii) When a food undergoes processing in a second country which changes its nature, the country in 
which the processing is performed shall be considered to be the country of origin for the purposes of 
labelling. 

(13) Instructions for use: 

(i) Instructions for use, including reconstitution, where applicable, shall be included on the label, if 
necessary, to ensure correct utilization of the food. 

Part 4.3: Manner of declaration 

Regulation 43.1: General Conditions 

(1) Any information or pictorial device written, printed, or graphic matter may be displayed in the label 
provided that it is not in conflict with the requirements of these Regulations. 

(2) Every declaration which is required to be made on package under these regulations shall be 

(i) Legible and prominent, definite, plain and unambiguous 

(ii) Conspicuous as to size number and colour 





476 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Part III— Sec, 4] 


(iii) as far as practicable, in such style or type of lettering as to be boldly, clearily and conspicuously 
present in distinct contrast to the other type, lettering or graphic material used on the package, and shall be 
printed or inscribed on the package in a colour that contrasts conspicuously with the background of the label 

Provided that— 

(a) Where any label information is blown, formed or moulded on a gl^s or plastic isurface or where such 
information is embossed or perforated on a package, that information shall not be requi red to be presented in 
contrasting colours: 

(b) Where any declaration on a package is printed either in the form of a handwriting or hand script, 
such declaration shall be clear, unambiguous and legible. 

(3) No declaration shall be made so as to require it to be read through any liquid commodity cemtained in the 
package. 

(4) Where a package is provided with an outside container or wrapper, such container or wrapper ^all also 
contain all the declarations which are required to appear on the package except where such container or wrapper 
itself is transparent and the declarations on the package arc easily readable through such outside container or 
wrapper. 

(5) Labels not to contain false or misleading statements: A label shall not contain tiny statement, claim, 
design, device, fancy name or abbreviation which is false or misleading in any particular conc^ing the food 
contained in the package, or concerning the quantity or the nutritive value or in relation to the place of origin of the 
said food; 

Provided that this regulation shall not apply in respect of established trade or fancy names of confectionery, 
biscuits and sweets, such as, barleysugar or in respect of aerated waters, such as, Ginger Beer Of GoH-Si?ot or any 
other name in existence in international trade practice. 

Regulation 4.3.2 Principal display panel: The information required under these Regulations shall be g!vcn on 
the principal display panel of the package or container and such information may be given in tllte following manner. 

(a) All information should be grouped together and given at one place. 

Or 

The pre-printed information be grouped together and given in one place and 

(b) Online information or those not pre-printed be grouped together in another place. 

(1) Area of the principal display panel 

The area of principal Display panel shall not be less than — 

(a) In the case of a rectangular container, forty percent of the product of height and width of the panel 
of such container having the largest area; 

(b) In case of cylindrical or nearly cylindrical, round or nearly round, oval or nearly oval container, 
twenty percent of the product of the height and average circumference of such container; or 

(c) In the case of container of any other shape, twenty percent of the total surface area of the container 
except where there is label, securely affixed to the container, such label shall give a surface area of not less 
than ten percent of the total surface area of the container. 

Provided that in the case of package having a capacity of five cubic centimeters or less, the principal display 
panel may be card or tape affixed firmly to thepackage or container and bearing the required information under these 
Regulations. 

Regulation 4,3.3 The height of numeral in the declaration 

(i) The height of any numeral required under these regulations, on the principal display panel shall not 
be less than— 

(a) as shown in Table -1 below, if the net quantity is declared in terms of weight or volumem and 

(b) as shown in Table II below, if the net quantity is declared in terms of length, area or number. 
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TABLE-1 

When net quantity is in weight nr volume 


SI. 

No. 

Weight/volume 

Normal case 

Minimum height of numeral in mm 

When blown, formed Moulded, 
or perforated on container 

1. 

Upto 50g/ml 

1 

2 

2. 

Above 50g/ml upto 200g/ml 

2 

4 

3. 

Above 200 g/ml upto 1 kg/litre 

4 

6 

4. 

Above 1 kg/Iitre 

6 

8 


TABLE-II 

When net quantity is in length, area, number 

‘ ___ 

SI. Area of principal display panel Minimum height of numeral in mm 

No. Normal case When blown, formed Moulded, 


or perforated on container 


1 . 

Upto 100 ems square 

1 

2 

1 

Above 100 cms. Square upto 500 cms. Square 

2 

4 

3 

Above 500 cms. Square upto 2500 cms. Square 

4 

6 

4. 

Above 2500 cms. Square 

6 

8 


(ii) The height of letters in the declaration under Part 4.2 shall not be less than 1 mm. When blown, 
formed, moulded, embossed or perforated, the height of letters shall not be less than 2mm. 

Provided that the width of the letter or numeral shall not be less than one-third of its height, but this 
proviso shall not apply in the case of numeral “1” and letters i, 1& I: 

Provided further that in case of label declarations required under Part 4.4 except in case declaration 
specifying instructions for use or preparation of the product, the size of letters shall not be less than 3mm. 

Part 4.4: Specific Requirements/ Restrictions on manner of labelling 
Regulation 4.4.1: Labelling of infant milk substitute and infant food 

(1) An article of infant milk substitutes /infant foods, whose standards are not prescribed under Chapter 5, 
shall be manufactured for sale, exhibited for sale or stored for sale only after obtaining the approval of such articles 
of food and its label from the Authority 

(2) Without prejudice to any other provisions relating to labelling requirements contained in these regulations, 
every container of infant milk substitute or infant food or any label affixed thereto shall indicate in a clear, conspicuous 
and in an easily readable manner, the words “IMPORTANT NOTICE” in capital letters and indicating thereunder the 
following particulars, namely:— 

(i) a statement “MOTHER’S MILK IS BEST FOR YOUR BABY” in capital letters. The types of letters 
used shall not be less than five millimeters and the text of such statement shall be in the Central Panel of every 
container of infant milk substitute or infant food or any label affixed thereto. The colour of the text printed or 
used shall be different from that of the background of the label, container as the case may be. In case of infant 
food, a statement indicating “infant food shall be introduced only (after the age of six months and upto the age 
of two years)” shall also be given; 

(ii) a statement that infant milk substitute or infant food should be used only on the advice of a health 
worker as to the need for its use and the proper method of its use; 

(iii) a warning that infant milk substitute or infant food is not the sole source of nourishment of an infant; 
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(iv) a statement indicating the process of manufacture (e.g spray dried) except in case of infant foods, 
instruction for appropriate and hygienic preparation including cleaning of utensils, bottles and teats and 
warning against health hazards of inappropriate preparations, as under; 

“Warning/caution-Carefiil and hygienic preparation of infant foods/infant milk substitute is most 
essential for health. Do not use fewer scoops than directed since diluted feeding will not provide 
adequate nutrients needed by your infant. Do not use more scoops than directed since concentrated 
feed will not provide the water needed by your infant”. 

(v) the approximate composition of nutrients per 100 gms. of the product including its energy value in 
Kilo Calories/Joules; 

(vi) the storage condition specifically stating “store in a cool and dry place in an air tight container” or 
the like (after opening use the contents within the period mentioned or the expiry date whichever is earlier); 

(vii) the feeding chart and directions for use and instruction for discarding leftover feed; 

(viii) Instruction for use of measuring scoop (level or heaped) and the quantity per scoop (scoop to be 
given with pack); 

(ix) indicating the Batch No. Month and Year of its manufacture and expiry date 

(x) the protein efficiency ratio (PER) which shall be minimum 2.5 if the product other than infant milk 
substitute is claimed to have higher quality protein; 

(xi) the specific name of the food additives, if permitted, shall be declared in addition to appropriate class 
names. 

(3) No containers or label referred to in Regulation 4.4.1(2) relating to infant milk substitute or infant food 
shall have a picture of infant or women or both. It shall not have picture or other graphic materials or phrases 
designed to increase the saleability of the infant milk substitute or infant food. The terms “Humanised” or 
“Matemalised” or any other similar words shall not be used. The Package and/or any other label of infant milk 
substitute or infant food shall not exhibit the words, “Full Protein Food”, “energy Food”, Complete food” or “Health 
Food” or any other similar expression. 

(4) The containers of infant milk substitute meant for (premature baby (bom before 37 weeks)i/Iow birth weight 
infant (less than 2500gm) or labels affixed thereto shall indicate the following additional information, namely:— 

(i) the words [PREMATURE BABY (BORN BEFORE 37 WEEKS) LOW BIRTH WEIGHT (LESS THAN 
2.5 KG] in capital letters along with the product name in central panel; 

(ii) a statement “the low birth weight infant milk substitute shall be withdrawn under medical advice as 
soon as the mother’s milk is sufficiently available’; and 

(iii) a statement “TO BE TAKEN UNDER MEDICAL ADVICE” in capital letters. 

(5) The product which contains neither milk nor any milk derivatives shall be labeled “contains no milk 
or milk product” in conspicuous manner. 

(6) The container of infant milk substitute for lactose or lactose and sucrose intolerant infants or label 
affixed thereto shall indicate conspicuously “LACTOSE-FREE or SUCROSE-FREE or LACTOSE and SUCROSE- 
FREE” in capital letters and statement ‘TO BE TAKEN UNDER MEDICAL ADVICE” and shall also bear the 
following statements, namely:— 

“Lactose free Infant Milk Substitute should only be used in case of diarrhesa due to lactose 
intolerance. 

The lactose fi^sucrose free Infant Milk Substitute should be withdrawn if there is no improvement 
in symptoms of intolerance”. 

(7) The container of infant milk substitute meant for infants with allergy to cow’s /buffalo’s milk protein 
or soy protein or label affixed thereto shall indicate conspicuously “HYPOALLERGENIC FORMULA” in 
capital letters and statement ‘TO BE TAKEN UNDER MEDICAL ADVICE”. 
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(8) Declaration to be surrounded by line: 

There shall be a surrounding line enclosing the declaration where the words “unsuitable for 
babies” are required to be used. 

(i) Distance of surrounding line: 

The distance between any part of the words “unsuitable for babies” surrounding the 
line enclosing these words shall not be less than 1.5 mm. 

Regulations 4.4.2: Labelling of edible oils and fats 

(1) The package, label or the advertisement of edible oils and fats shall not use the expressions “Super- 
Refined”, “Extra-Refined”, “Micro-Refined”, “Double-Refined”, Ultra-Refined”, “Anti-Cholesterol”, Cholesterol 
Fighter”, “Soothing to Heart”, “Cholesterol Friendly”, “Saturated Fat Free” or such other expressions which are an 
exaggeration of the quality of the Product. 

(2) Every container in which solvent-extracted oil or de-oiled meal or edible flour is packed for sale shall, at the 
time of sale by the producer, bear the following particulars in English or Hindi (Devnagri script):— 

(i) the name, trade name, if any, or description of the solvent-extracted oil or de-oiled meal or edible flour, 
as the case may be: 

(ii) in the case of oil not conforming to the standards of quality for “refined” grade solvent extracted oils 
specified in Regulation 5.2,7 (1) for Edible vegetable oilA^anaspati, a declaration in a type-size of not less than 
50 mm, as follows shall appear on the label: 

(a) “NOT FOR DIRECT EDIBLE CONSUMPTION”, in the case of oils complying with the 
requirements for the “semi-refined” or “raw-grade 1 ” grades of oil specified in Regulation 5.2.7 (1) 

(b) “FOR INDUSTRIAL NON-EDIBLE USES ONLY”, in the case of oils not complying with the 
requirements under item (a) above; 

(iii) the name and business particulars of the producer; 

(iv) the net weight of the contents in the container; 

(v) the batch number, month and year of manufacture: 

Provided that where solvent extracted oils are transported in bulk in rail tank-wagons or 
road tankers, or where de-oiled meal or edible flour is transported in bulk either for storage in silos 
or transferred to ship for bulk shipment, it shall be sufficient if the aforesaid particulars are 
furnished in the accompanying documents. 

(3) Every container in which solvent is packed shall, at the time of sale by the manufacturer or dealer thereof, 
bear the Indian Standards Institution certification mark 

(4) Every container in which vanaspati, margarine, bakery shortening, blended edible vegetable oils, mixed fat 
spread and refined vegetable oil is packed in addition to other labelling requirements provided in these regugulations 
shall bear the following particulars in English or Hindi in Devnagri script: 

(a) the name/description of the contents, “free from Argemone Oil”; 

(b) the mass/volume of the contents; 

(5) Every container of refined vegetable oil shall bear the following label, namely:— 

Refined (name of the Oil) Oil 

Provided that the container of imported edible oil shall also beanthe word, “Imported”, as prefix, 

(6) Every package containing an admixture of palmolein with groundnut oil shall carry the following label, 
namely 
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BU^^OFPALIVlOLEINANDGROlJNDNin'OIL 
Palmolein......per cent 

Groundnut oiL^per cent 

(7) Every package containing an admixture of imported rape-seed oil with mustard oil, shall carry the following 
label, namely: 


BLENDOFIMPORrED RAPE-SEEDOILAND MUSTARD OIL 


Imported rape-seed oiL.^.per cent 
Mustard oiL.^.^per cent 

(8) Every package of vanaspati made from more than 30 percent of Rice bran oil shall bear the following label, 
namely:— 


This package of vanaspati is made from more 
than 30 per cent Rke bran oil by weight 

(9) Every package containing Fat Spread shall carry the following labels namely:— 
Milk Fat Spread 

Use before. 

Date of packing. 

Per cent by weight. 

Total Milk Fat Content. 


Mixed Fat Spread 

Use before. 

Date of packing. 

Per cent by weight. 

Milk Fat Content. 

Percent by weight. 

Total Milk Fat Content. 

Vegetable Fat Spread 

Use before. 

Date of packing. 

Per cent by weight. 

Total Fat Content. 

(10) A package cotaining annatto colour in vegetable oils shall bear the following label namely :— 

Annatto colour in oil (Name of oil/oils) used 

(11) Every package containing an admixture of edible oils shall carry the following label, namely:— 

This blended edible vegetable oil contains an admixture of: 

(I)-% by Weight 

(ii) —.% by Weight 

(Name and nature of edible vegetable oils i.e. in raw or refined form) 


Date of Packing.,.,...,,.., 
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There shall also be the following declaration in bold capital letters along with the name of product on 
front/central panel- 


NOT TO BE SOLD LOOSE 


Regulation 4.4.3: Labelling of permitted food coulours 

(1) No person shall sell a permitted synthetic food colours for use in or upon food unless its container carries 
a label stating the following particulars:— 

(i) the words “Food Colours”; 

(ii) the chemical and the common or commercial name and colour index of the dye-stuff. 

(2) No person shall sell a mixture of permitted synthetic food colours for use in or upon food unless its 
container carries a label stating the following particulars:— 

(i) the words “Food Colour Mixture”; 

(ii) the chemical and the common or commercial name and colour index of the dye stuff contained in the 
mixture. 

(3) No person shall sell a preparation of permitted synthetic food colours for use in or upon food unless its 
container carries a label stating the following particulars:— 

(i) the words “Food Colour Preparation”; 

(ii) the name of the various ingredients used in the preparation. 

Regulation 4.4.4: Labelling of irradiated Food 

Irradiated foods.- The label of a food, which has been treated with ionizing radiation, shall carry a written 
statement indicating the treatment in close proximity to the name of the food. 

In addition all packages of irradiated food shall bear the following declaration and logo, namely: 

PROCESSED BY IRRADIATION METHOD 
Date of Irradiation. 



Licence No of Irradiation Unit 

PURPOSE OF IRRADIATION.. 


Regulation 4.4.5: Other Product Specific Labelling Requirements 

(1) Coffee-Chicory Mixture:- (i) Every package containing a mixture of coffee and chicory shall have affixed 
to it a label upon which shall be printed the following declaration: 


'toffee blended with Chicory 

N 

This mixture contains 

Coffee. 

. Percent 

Chicory.. 

.Percent 

J 


(ii) Every package containing Instant Coffee-Chicory mixture shall have affixed to it a label upon 
shall be printed the following declarations;_ 


finstant Coffee-Chicory mixture made from ^ 

blends of coffee and chicory 


Coffee. 

.Percent 

Chicory. 

.Percent^ 


which 
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(2) Condensed Milk or Dessicated (Dried) Miik: 

Every package containing condensed milk or desiccated (dried) milk shall bear a label upon which is 
printed such one of the following declarations as may be applicable or such other declaration substantially to 
the like effect as may be allowed by the State Government 

(j) In the case of cofidcnsed milk (unsweetened); 

OCHSWiNfSED MILKHNSWEETEIVED 

jorated Milk) (This tia contains the equivalent) of (x).litres of toned milk 

(ii) the case of condensed milk (sweetened): 

a»4DEI«EDMILKS\VEETENED 

Thh Hn contains the equivofentof (x)..,...... litres of toned milk with sugar added 

(Hi) In the case of oondens^^i skimmed milk (unsweetened): 

CXH*^BE^^FDSIOMME0^IILKUNSW£ETEI^^^ Skimmed Udilk) 

This tin contains the muhmUnt of (x).litres of skimmed milk 

(iv) In the case skimmed milk (sweetened): 

CONS^NSFDSKihiMEDMILKSWEETENED 

1 «i; 1 the cqnivelcrd of f 4 .,. ,.Jitres of skimmed milk with sugar added” 

IV) m sit-? cafic of cciisjeMsd itiHk (sweetened and flavoured): 

This n flsvourad with. 

HOT t o BE USED FOR 
IMmH’I^BELOWSIX MONTHS 

(■ j) in iijc of consienve-d ' dktonder.sed Skimmed milk (unsweetened) Sterilised by Ultra 

Hsgh (UHT) 

khh hm b€dK iiterllised by 1 • HT Process 

(vii) It* the case ormsik powcici: 

hDLKPO^VDER 

Tfeis tin contains the equivalent of 
(x)— litres of toned milk 

(viii) in the case of milk powder which contains lecithin: 

MII.K POWDER ns THIS PACKAGE CONTAINS LECITHIN 

(ix) In the case of partly skimmed milk powder: 

PARTLY SKIMMED MILK POWDER 
This tin contains the equivalent of 

(*).. litres of partly skimmed milk 

having.per cent milk fat 

(x) In the case of skimmed milk powder; 

SKIMMED MILKPOWDER 

This tin contains the equivalent of (x).litres of skimmed milk 











4] 
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(3) The declaration shall in each case 
figures, for example, “one and a half (I '/a)”, 
be. 


be completed by inserting at (x) the appropriate n??mb«rra word? iad in 
any fraction being expressed as eight quarters g ball as the caj c may 


shall not be placed on any package containing condensed milk or desiccated tdried) m ik sity 
o^rr 7 “ r statement of equivalence, contained in the m^esaihw cfe, aratiOT 


contents of this package, add (here insert the number of parts) of water by volume to one past bv volume of 

this condensed milk or desiccated (dried) milk” 

Sweetened condensed milk and other similar products which are not suitable for infant shkT^ - H 

contain any instruction of modifying them for infant feeding. " 

rdrienf ™ “f » package of condensed skimmed milk or of desiccated 

(dned) jimmied milk as the descnption or part of the description of the contents, it shal I be immediaicJv la-ccded o* 

followedbytheword“machineskimmed’-or“partlyskimmed”,asthecasemaybe. poxeaeo 

(6) Fluid milk: - The caps ofthe milk bottles shall clearly indicate the nature of the milk coutamed in them. The 
indication may be either in full or by abbreviation shown below; 


(i) Buffalo milk may be denoted by the letter ‘B’. 

(ii) Cow milk may be denoted by the letter ‘C’ 

(iii) Goat milk may be denoted by the letter ‘G’ 


(iv) Standardized milk may be denoted by the letter ‘S’ 

(v) Toned milk may be denoted by the letter‘T’ 

(vi) Double toned milk may be denoted by the letter ‘DT’ 

(vii) Skimmed milk may be denoted by the letter ‘K’ 

P , Py «ass of milk. For example 

Pasteurised Buffalo milk shall bear the letters ‘PB ^ 


(ix) alternatively colours of the caps of the milk bottles shall be indicative ofthe nature of milk contained 
in I"®™. classification of colours being displayed at places where milk is soldteiored or exhibited for sale 
provided that the same had been simultaneously intimated to the concerned Locsi (Health) Authoritv Oth-r 

media ofinformation like Press may also be Utilised - 


(7) Ice cream — Every dealer in ice-cream or mixed ice-cream who in the street or otlier place of public resort, 
sells or offers or exposes for sale, ice-cream or ice-candy, from a stall or from a cart, bantiw or other vehicle or from 
a basket, phial, tray or other container used without a staff or a vehicle shall have his name and address along with 

the name and address ofthe manufacturer, if any, legibly and conspicuously ‘displayed' on the stall, vehicle or 
container as the case may be. 


(8) Hingra Every container containing Hingra shall bear a label 
following form, namely: 


upon which is printed a declaration in the 


This container contains Hingra (Imported from IranVAfghanistan) and is certified to be conforming to 
the standards laid down in the Food Safety and Standards regulations” 

LisP* Black Pepper:- Every package containing light black pepper shall bear the following label in addition 
to the Agmark seal and the requirements prescribed under Regulation 4.2.1 and 4.2.2 of these Regulations: 

Light Black Pepper (Light berries) 

(10) Every package containing “Cassia Bark” shall bear the following 

CASSIA BARK (TAJ) 
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(11) Every package containing “CINNAMON” shall bear the following label 

CINNAMON (DALCHINl) 

(12) Every package of chillies which contains added edible oil shall bear the following label; 

CHILLIES IN THIS PACKAGE CONTAINS AN ADMIXTURE OF NOT MORE THAN 2 PERCENT 
OF..(NAME OF OIL) EDIBLE OIL 

(13) Every package of ice-cream, kulfi, kulfa and chocolate ice-cream containing starch shall have a declaration 
on a label as specified in Regulation 4.7.1 (2) 

(14) Masala: Every package of mixed masala fried in oil shall bear the following label; 

MIXED MASALA (FRIED) THIS MASALA HAS BEEN FRIED IN 
(Name of the edible oil used) 

(15) Compounded Asafoetida: Every container of compounded asafoetida shall indi cate the approximate 
composition of edible starch or edible cereal flour used in the compound, on the label 

(16) Every package containing maida treated with improver or bleaching agents shall carry the following label, 
namely; 

WHEAT FLOUR TREATED WITH IMPROVER/BLEACHING AGENTS, TO BE USED BY BAKERIES ONLY 

(17) Unless otherwise provided in these regulations, every package of malted milk food which comains added 
natural colouring matter except caramel, shall bear the following label, namely: 

MALTED MILK FOOD IN THIS PACKAGE CONTAINS PERMITTED NATURALCOLOURING MATTER 

(18) Every advertisement for and/or a package of food containing added Monosodium Glutamate shall earn- 
the following declaration, namely 

This package of._(name of the food) contains added.MONOSODIUM GLUTAMATE 

NOT RECOMMENDED FOR INFANTS BELOW -12 MONTHS 

(19) Every container of refined salseed fat shall bear the following label, namely: 

REFINED SALSEED FAT FOR USE IN BAKERY AND CONFECTIONERY ON LY 

(20) Every container or package of table iodised salt or iron fortified common salt containing permitted 
anticaking agent shall bear the following label, namely:— 

IODIZED SALT/IRON FORTIFIED COMMON SALT* CONTAINS PERMITTED ANTICAKING AGENT 
* Strike out whichever is not applicable 

(21) Every container or package of iron fortified common salt shall bear the following label, namely 

IRON FORTU^IEDCOMMON SALT 

(22) Every package of Dried Glucose Syrup containing sulphur dioxide exceeding 40 ppm shall bear the 
following label namely 

DRIED GLUCOSESYRIIPFORUSE IN SUGAR CONFECTIONERY ONLY 

(23) A package containing tea with added flavour shall bear the following label, namely: 
“FLAVOUREDTEA” (common name of permitted flavour/percentage) Registration No.... 

(24) Every package of food which is permitted to contain artificial sweetener mentioned in table given in 
Regulation 6.1.2 (1) of these Regulations and an advertisement for such food shall cany the following label, 
namely:— 

(i) This contains.(Name of the artificial sweeteners). 

(ii) Not recommended for children. 

(iii) (a) ♦Quantity of sugar added 


gm/lOOgm. 
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(b) No sugar added in the product. 

(iv) *Not for Phenylketonurics (if Aspertame is added) 

♦strike out whatever is not applicable 

(25) In addition to the declaration under Regulation 4.4,5 (24 & 26) every package of food which is permitted 
to contain artificial sweetener mentioned in table in Regulation 6.1.2 (l)of these Regulations and an advertisement 
for such food shall carry the following label, namely:—” 

CONTAINS ARTIFICIALSWEETENERAND FOR CALORIE CONSCIOUS 

(26) The declaration under Regulation 4.4.5 (25) shall be provided along with name or trade name of product 
and shall be half of the size of the name/ trade name. The declaration may be given in two sentences, but in the same 
box: 

(27) Every package of Aspertame (Methyl ester), Acesulfame K, Sucralosc and Saccharin Sodium marketed as 
Tjdjie Top Sweetener and every advertisement for such Table Top Sweetener shall carry die following label, namely: 

Contains.......... (name of artificial sweetener) 

Not recommended for children 

Provided that the package of aspertame (Methyl ester), marketed as Table Top Sweetener and every 
advertisement for such Table Top Sweetener shall carry the following label, namely: 

Not for Phenylketonurics 

(28) Every package of food which is permitted to contain a mixture of Aspertame (Methyl Ester) and Acesulfame 
Potassium Sweeteners mentioned in the Table given in Regulation 6.1.1 (1). shall cany the following label, namely:— 

yjjig...(Name of food) contains...contains an admixture of Aspertame 

(Methyl Ester and Acesulfame Potassium. Not recommended for children. 

(a) *Quantity of sugar added.gm/lOOgm, 

(b) No sugar added in the product. 

♦Not for Phenylketoneurics (if Aspertame is added) 

♦strike out whatever is not applicable 

(29) Every package of food which is permitted to contain a mixture of Acesulfame Potassium and Sucralose 
sweeteners mentioned in the Table given in Regulation 6.1.2 (1), shall carry the following label, namely:— 

(i) This.(Name of Food) contains a mixture of Sucralosc and Acesulfame Potassium; 

(ii) Not recommended for children; 

(iii) *{a) Quantity of sugar added.gm/lOOgm; 

♦(b) No sugar added in the product; 


(♦Strike out whichever is not applicable) 

(30) Every package of Pan Masala and advertisement relating thereto, shall carry the following warning, 
namely;— 

Chewing of Pan Masala is injurious to health 

(31) Every package of supari and advertisement relating thereto shall carry the following warning in conspicuous 
and bold print, namely:— 

Chewing of Supari is injurious to health 

(32) Every package of ftuit squash by whatever name it is sold, containing additional sodium or potassium salt 
shall bear foe following label, namely:— 


ITCONTAINS ADDITIONAL 
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SODIUM/POTASSIUM SALT 

(33) Every package of Cheese (hard., surface treated with Natamycin, shall bear the following label, namely 

SURFACETREATED WITH NATAMYCIN 

(34) Every package of Bakery and Industrial Margarine made from more than 30 percent of Rice Bran Oil shall 
bear the following label, namely;— 

This package of Bakery & Industrial Margarine is made from more than 30 per cent of Ptice Bran OH by Wt 

(35) Eveiy container or package of flavour emulsion and flavour paste meant for use in carbonated or non- 
carbonated beverages shall carry the following declaration, in addition to the instructions for dilution, namely:— 

FLAVOUR EMULSION AND FLAVOURPASTE FOR USE IN CARBONATED OR NON-CARBONATED 
BEVERAGES ONLY 

(36) Every package of drinking water shall carry the following declaration in Capital letters having the size of 
each letter as prescribed in Regulation 4.3,3; 

PACKAGED DRINKING WATER 

One time usable plastic bottles of packaged drinking water shall carry the following declaration. 

CRUSH THE BOTTLE AFTERUSE 

(37) Every package of mineral water shall cany the following declaration in capital letters having the size of 
each letter as prescribed in Regulation 4.3.3 ; 

NATURALMINERAL WATER 

One time usable plastic bottles of mineral water shall carry the following declaration. 

CRUSHTHE BOTTLE AFTER USE 

(38) Every package of food having added caffeine shall carry the following label, namely: — 

CONTAINSCAFTEDME 

Provided if caffeine is added in the products, it shall be declared on the body of the Container/bottle. 

Provided also that in case of returnable glass bottles, which are recycled for refilling the Declaration of 
caffeine, may be given on the crown. 

(39) Every package of Low Fat Paneer/ Chhana shall carry the following label, namely;— 

LOWFATPANEER/CHHANA 

(40) Every package of Cheese(s., if packed in polyfilm/wrapping of cloth, shall bear the following label, 
namely:— 

REMOVE THE OUTER PACKING BEFORE CONSUMPTION 

(41) Every package of Frozen Desert / Frozen Confection shall b^ar the following label, namely:— 

Frozen Desserts / Frozen Confection Contain.Milk Fat / Edible Vegetable Oil* t 

and Vegetable Fat* 

*strike out whatever Is not applicable 

(42) Every container or package of common salt shall bear the following label, namely;— 

COMMON SALT FOR lODISATION* / IRON FORTIFICATION* /ANIMAL USE* / IPRSERVATION / 
IVIEDICINE*/INDUSTRIAL USE* 

‘strike out whichever is not applicable. 

(43) Every package of biscuits, bread and cakes containing Oligofructose shall bear the following declaration, 
namely:- 

Contains Oligofructose (dietary fiber)-gm/100 gm 
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(44) Every package of fresh fruit if coated with wax shall carry the fol lowing label, namely 

Coated with wax (give name of wax) 

(45) Gelatin meant for human consumption should be labeled as “Gelatin Food Grade” 

(46) Every package of food containing Polyols shall bear the following label 

Polyols may have laxative effects 

(47) Every package of food containing Polydextrose shall bear the following label 

Poiydextrose may have laxative effects 
Regulation 4.4.6: Specific restrictions on Product labels 

(1) Labels not to contain reference to Act or rules or regulations contradictory to required particulars - The 
label shall not contain any reference to the Act or any of these regulations or any comment on, or reference to, or 
explanation of any particulars or declaration required by the Act or any of these regulations to be included in the 
label which directly or by implication, contradicts, qualifies or modifies such particulars or declaration. 

(2) Labels not to use words implying recommendations by medical profession - There shall not appear in the 
label of any package, containing food for sale the words “recommended by the medical profession" or any words 
which imply or suggest that the food is recommended, prescribed, or approved by medical practitioners or approved 
for medical purpose. 

(3) Unauthorized use of words showing imitation prohibited 

(a) There shall not be written in the statement or label attached to any package containing any article of 
food the word ‘imitation” or any word or words implying that the article is a substitute for any food, unless the 
use of the said word or words is specifically permitted under these regulations. 

(b) Any fruit S 3 mip, fruit juice, fruit squash, fruit beverages, cordial, crush or any other fruit products 
standardised under Chapter 5 of FSS Regulations, 2010 which does not contain the prescribed amount of 
fruit juice or fruit pulp or fruit content shall not be described as a fruit syrup, fruit juice, fruit squash, fruit 
beverages, cordial, crush or any other fruit product as the case may be. 

(c) Any food product which does not contain the specified amount of fruit and is likely to deceive or 
mislead or give a false impression to the consumer that the product contains fruit, whether by use of words or 
pictorial representation, shall be clearly and conspicuously marked on the label as “(NAME OF THE FRUIT) 
FLAVOURED”. 

(d) Any food product which contains only fruit flavours, whether natural flavours and natural flavouring 
substances or nature identical flavouring substances, artificial flavouring substances as single or in combination 
thereof, shall not be described as a fruit product and the word “ADDED” (NAME OF FRUIT) FLAVOUR shall 
be used in describing such a product; 

(e) Carbonated water containing no fruit juice or fruit pulp shall not have a label which may lead the 
consumer into believing that it is a fruit product. 

(0 Any fruit and vegetable product alleged to be fortified with vitamin C shall contain not less than 40 
mgms. of ascorbic acid per 100 gm. of the product. 

(4) Imitations not to be marked “pure” 

The word “pure” or any word or words of the sauiv significance shall not be included in the label of a 
package that contains an imitation of any food. 

(5) Labelling prohibitions for Drinking Water (Both Packaged and Mineral Water) 

(i) No claims concerning medicinal (preventative, alieviative or curative) effects shall be made in respect 
of the properties of the product covered by the standard Claims of other beneficial effects related to the health 
of the consumer shall not be made. 

(ii) The name of the locality, hamlet or specified place may not form part of the trade name unless it refers 
to a packaged water collected at the place designated by that trade name. 
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(iii) The use of any statement or of any pictorial device which may create confu sion in the mind of the 

public or in any way mislead the public about the nature, origin, composition, and properties of such waters 

put on sale is prohibited. 

Note: Without prejudice to the standards laid down in this chapter, whenever water is used in the manufacture 
or preparation of any article of food, such water shall be free from micro-organisms likely to cause 
disease and also free from chemical constitutents which may impair health 

Part 4.5: Restriction on advertisement 

There shall be no advertisement of any food which is misleading or contravening the provisions of Food Safety and 

Standards Act, 2006 (34 of2006) or the rules/regulations made thereunder. 

Part 4.6: Exemptions from labelling requirements— 

Regulations 4.6.1 

(1) Where the surface area of the package is not more than 100 square centimeters, the label of such package 
shall be exempted from the requirements of list of ingredients. Lot Number or Batch Number or Code Number, 
nutritional information and instructions for use, but these information shall be given on the wholesale packages or 
multi piece packages, as the case may be. 

(2) the ‘date of manufacture’ or ‘best before date’ or ‘expiry date’ may not be required to be mentioned on the 
package having surface area of less than 30 square centimeters but these information shall be given on the wholesale 
packages or multipiece packages, as the case may be; 

(3) in case of liquid products marketed in bottles, if such bottle is intended to be reused for refilling, the 
requirement of list of ingredients shall be exempted, but the nutritional information specified in Regulation 4.2.2 (4) 
these Regulations shall be given on the label. 

PROVIDED that in case of such glass bottles manufactured after March 19,2009, the list of ingredients and 
nutritional information shall be given on^the bottle. 

(4) in case of food with shelf-life of not more than seven days, the ‘date of manufacture’ may not be required 
to be mentioned on the label of packaged food articles, but the ‘use by date’ shall be mentioned on the label by the 
manufacturer or packer. 

(5) In case of wholesale packages the particulars regarding list of ingredients. Date of manufacture and 
packing, best before, labeling of irradiated food and logo, may not be specified. 

Part 4.7: Notice of addition, admixture or deficiency in food 
Regulations 4.7.1 

(1) Every advertisement and every price or trade list or label for an article of food which contains an addition, 
admixture or deficiency shall describe the food as containing such addition, admixture or deficiency and shall also 
specify the nature and quantity of such addition, admixture or deficiency. No such advertisement or price or trade 
list or label attached to the container of the food shall contain any words which might imply that the food is pure: 

Provided that for purpose of this regulation the following shall not be deemed as an admixture or an 

addition, namely: 

(a) salt in butter or margarine, 

(b) vitamins in food. 

(2) Every package, containing a food which is not pure by reason of any addition, admixture or deficiency, 
shall be labelled with an adhesive label, which shall have the following declaration: 

Declaration 

This (a) .contains an admixture/addition of not more than (b) .per cent, of (c). 

(a) Here insert the name of food. 

(b) Here insert the quantity of admixture which may be present. 
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(c) Here insert the name of the admixture or the name of ingredient which is deficient. 

Where the context demands it, the words “contains an admixture of’ shall be replaced by the words 
“contains an addition of’ or “is deficient in”. 

(3) Unless the vendor of a food containing an addition, admixmre or deficiency, has reason to believe that the 
purchaser is able to read and understand the declaratory label, he shall give the purchaser, if asked, the information 
contained in the declaratory label by word o. mouth at the time of sale. 

(4) Nothing contained in Regulation 4.7.1 shall be deemed to authorize any person to sell any article of food 
required under the Act or these regulations to be sold in pure condition, otherwise than in its pure condition. 

(5) Nothing contained in Regulation 4.7.1 shall apply in the case of sweets, confectioner/, biscuits, bakery 
producst, processed fruits, aerated water, vegetables and flavouring agents. 

CHAPTER 5 

Food Product Standards 

PART 5.1: Dairy Products and Analogues 
Regulation 5.1.1: Milk 
(1) Definitions: 

l.I Milk is the normal mammary secretion derived from complete milking of healthy milch animal 
without either addition thereto or extraction therefrom. It shall be free from colostiaim. Milk of different classes 
and of different designations shall conform to the standards laid down in the Table below' in Article 2. 

Total urea content in the milk shall not be more than 700 ppm 

1.2. Pasteurisation— 

The terms “Pasteurisation”, “Pasteurised” and similar terms shall be taken to refer to the process of 
heating every particle of mik of different classes to at least 63*' C and holding at such temperacure continuously 
for at least 30 minutes or heating it to at least 71.5‘’C and holding at such temperature continuously for at least 
15 seconds or an approved temperature time combination that w'ill serve to give a negative Phosphatase Test. 

All pasteurised milk of different classes shall be cooled immediately to a temperarure of 10" C, or less 

1.3. Sterilisation :The term “sterilisation when used m association with milk, means heating milk in 
sealed container continuously to a temperature of either 115" C for 1 ? minutes or at least 130" C for a period of 
one second or more in a continuous flow and then packed under aseptic condition in hermatically sealed 
containers to ensure preservation at room temperature for a period not less than 15 days from the date of 
manufacture; 

1.4. Boiled Milk means milk which has been brought to boil, 

1.5. Flavoured Milk, by whatev er name called, may contain nuts (whole, fragmented or ground) chocolate, 
coffee or any other edible flavour, edible food coloui^ and cane sugar. Flavoured milk shall be pasteurised, 
sterilised or boiled. The type of milk shall be mentioned on the label. 

1.6. Mixed Milk means a combination of milk of cow, buffalo, sheep, goat or any other milch animal and 
may be a combination of any of these milk w'hich has been made and conforms to the standards given in the 
Article 2 below. 

1.7. Standardised Milk means cow' milk or huflalo milk or sheep milk or goat milk or a combination of any 
of these milk that has been standardised tc fat aud r :.;lids-not-fat percentage given in Article 2 below by the 
adjustment of milk solids. Standardised milk shall be pastcunsed and shah show a negative Phosphak. c Test 

1.8. Recombined Milk means the homogenised product prepared from milk fat, non-fat-milk solids and 
vvdter. Recombined milk shall be pasteurised and shall show a negative Phosphatase test. 

1.9. Toned Milk means the product prepa' cd hy adndxiure of cow or buffalo milk or both with fresh 
skimmed iniik; or by admixture of cow or buffalo milk or both that iias been standardised to fat and solids-not- 
fat percentage given in Article 2 below by adjustment of milk solids. It shall be pasteurised and shall show a 
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negative Phosphatase Test. When fat or dry non-fat-milk solids are used, it shall be crisurcd that the product 
remains homogeneous and no deposition of solids takes place o ; standing. 

1.10. Double Toned Milk means the product prepared bv admixture of cow or buffalo milk or both with 
fresh skimmed milk, or by admixmre of cow or buffalo milk or both that lus been standardised to fat and solids- 
nol-fat percentage given in Article 2 below by adjustment of milk solids. It shall be pasteurised and shall 
show a negative Phosphatase Test. When fat or dry nonTat rrulk solids are used, it shall be ensured that the 
product remains homogeneous and no deposition of solids i''kes place on standing. 

1.11. Skimmed Milk means the product prepared from mdk from which almost all the milk fat has been 
removed mechanically. 

1.12. Full Cream Milk means milk or a combination of buffalo or c ow milk t.- a product prepared by 
combination of both that has been standardised to fat and solids-no'-fat percentage, given in Anicle 2 below, 
by adjustment/addition of milk solids. Full Cream Milk shall be pasteurised. It shall show a negative phosphata.se 
test. It shall be packed in clean, sound and sanitary containers properly sealed so as to [irevent contamination. 

1.13 Milk Products means the products obtained from milk such as cream, malai, curd, skimmed milk 
curd, chhanna, skimmed-milk chhanna, cheese, processed cheese, ice-cream, milk ices, condensed milk- 
sw'eetened and unsweetened, condensed skimmed milk-sweetened and unsweetened, milk powder, skimmed 
milk powder, partly skimmed milk powder, khoa, infant milk food, table butter and des butter. 

Milk products shall not contain any substance not found in milk unless specified in the standards. 


(2) The standards of different classes and designations of milk shall be as given in the tabic below. Milk shall 
conform to both the parameters for milk fat and milk solids not fat, independently, as prescribed in columns (4) and 
(.5) of the said table: 


Class of Milk 

Designation 

Locality 

Minimum percent 

Milk Fat Milk solids not fat 

(1) 

(2) 

(3) 

(4) (5) 


Buffalo Milk Raw, pasteurized, Assam, b fl 9,0 

boiled, flavoured, Bihar, 

sterlized Chandigarh 


Delhi 

Gujarat 

FI ary ana 

Jharkhand 

Maharashtra 

Meghalaya 

Punjab 

Sikkim 

Uttar Pradesh 

Uttarakhand 

West Bengal 

Andaman and Nicobar 

Amdhra Pradesh 

Arunachal Pradesh 

Chhatisgarh 

Dadra & Nagar haveli 

Goa, Daman & Diu 

Himachal Pradesh 

Jaminii &. Kashmir & Kamataka 
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(!) 

(2) 

(3) 

(4) 

(5) 


CowMiik 


Cow Milk 


Buffalo Milk 


Raw, pasteurized, Kerala 

boiled, flavoured, sterlized Lakshadweep, Minicoy & Amindivi Island 
Madhya Pradesh 
Manipur 
Mizoram 
Nagaland 
Orissa 
Puducherry 
Rajasthan 
Tamil Nadu 
Tnpura 
Chandigarh 
Haiyana 
} unjab 

Andaman & Nicobar Islands 
Andhra Pradesh 
Arunachal Pradesh 
Assam 
Bihar 


5.0 


9.0 


Raw, pasteurized, boiled, 
flavoured, sterlized 

Raw, boiled, pasteurized, 
flavoured and sterlized 


3.5 


4,0 8.5 


8.5 


Chhatisgarh 

Dadra & Nagar havel i 

Delhi 

Goa, Daman & Diu 
Gujarat 

Himachal Pradesh 
Jammu & Kashmir 
Jharkhand 
Karnataka 
Kerala 

Lakshadweep, Minicoy & Adminidive Islands 

Madhya Pradesh 

Maharashtra 

Manipur 

Meghalaya 

Nagaland 

Puducherry 

Rajasthan 

Sikkim 


Tamil Nadu 
Tripura 


Uttar Pradesh 
Uttarakhand 
West Bengal 


Cow Milk 

Raw, boiled, pasteurized, 

Mizoram 

3.0 

8.5 


flavoured and sterlized 

Orissa 



Goat or 

Raw, boiled, pasteurized, 

Chandigarh 

3.5 

9.0 
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(1) 

(2) 

(3) 

(4) 

(5) 

Sheep Mr 

H.: llavourcd and stcrlizcd 

Chhatisgarh 




Har>'ana 

Kerala 

Madhya Pradesh 

Mahara.shtra 

Punjab 

Uttar Pradesh 
Uttarakhand 

Andaman & Nicobar Islands 
Andhra Pradesh 
Arunachal Pradesh 
Assam 
Bihar 

Chhatisgarh 

Dadra and Nagar haveli 

Delhi 

Goa, Daman & Diu 
Gujarat 

Himachal Pradesh 
Jammu & Kashmir 
Jharkhand 
Karnataka 

Lakshadweep, Minicoy & Amindive Islands 

Manipur 

Meghalaya’ 

Mizoram 

Nagaland 

Orissa 

Puduchen7 

Rajasthan 

Sikkim, 

Tamil Nadu 
Tripura 




West Bengal 

3.0 

9.0 

Mixed Milk 

Raw, pasteurised, boiled, 
flavoured and sterilised 

All India 

4.5 

8.5 

Standardized 

milk 

Pasteurised, fiavoured 
and sterilized 

All India 

4..5 

8.5 

Recombined 

Milk 

Pasteurised, flavoured 
and sterilized 

AH India 

2.0 

8.5 

Toned Milk 

Pasteurised, favoured 
and sterilized 

Ail India 

2;.o 

8.5 

Double Toned 

milk 

Pasteurised, flavoured 
and sterilized 

All India 

1.5 

9.0 

Skimmed Milk 

Raw, boiled, pasteurised, 
flavoured and sterilized 

All India 

Not more than 0.5 percent 

8.7 

Full Cream Milk Pasteurised and sterilized 

All India 

b.O 

9.0 
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NOTE:- (i) When milk is offered for sale without indication of the class, the standards prescribed for buffalo milk shall 
apply. 

(ii) The heat treatment for the various designated milk shall be as follows: 


Designation Heat treatment 


Raw 

Nil. 

Pasteurised 

Pasteurisation. 

Boiled 

Boiling 

Flavoured 

Pasteurisation or Sterilisation 

Sterilised 

Sterilisation 


Regulation 5.1.2 CReam: 

(1) Cream including sterilised cream means the product of cow or buffalo milk or a combination thereof. It 

shall be free from starch and other ingredients foreign to milk. It may be of following three categories, namely:.- 

(1) Low fat cream—containing milk fat not less than 25.0 percent by weight. 

(2) Medium fat cream—containing milk fat not less than 40.0 percent by weight. 

(3) High fat cream—containing milk fat not less than 60.0 percent by weight. 

Note:- Cream sold without any indication about milk fat content shall be treated as high fat cream. 

(2) Cream Powder means the product obtained by partial removal of water from cream obtained from milk of 
cow and/ or buffalo. The fat and / or protein content of the cream may be adjusted by addition and/ or withdrawal of 
milk constituents in such a way as not to alter the whey protein to casein ratio of the milk being adjusted. It shall be 
of uniform colour and shall have pleasant taste and flavour free from off flavour and rancidity. It shall also be free 
from vegetable oil/ fat. mineral oil, added flavour and any substance foreign to milk. 

The product may contain food additives permitted in these Regulations and Appendices. It shall conform to 
the microbiological requirements prescribed in Appendix B. It shall confoim to the following requirements:— 

(i) Moisture Not more than 5.0 percent 

(ii) Milk fat Not less than 42.0 percent 

(iii) Milk protein in Milk solid not fat Not less than 34.0 percent 

Regulation 5.1.3: Malai 

(1) Malai means the product rich in butter fat prepared by boiling and cooling cow or buffalo milk or a 
combination thereof It shall contain not less than 25.0 per cent milk fat. 

Regulation 5.1.4: Dahi or Curd 

(1) Dahi or Curd means the product obtained from pasteurised or boiled milk by souring, natural or otherwise, 
by a harmless lactic acid or other bacterial culture. Dahi may contain added cane sugar. Dahi shall have the same 
minimum percentage of milk fat and milk solids-not-fat as the milk from which it is prepared. 

Where dahi or curd is sold or offered for sale without any indication of class of milk, the standards prescribed 
for dahi prepared from buffalo milk shall apply. 

Milk solids may also be used in preparation of this product. 

Regulation 5.1.5: Chhana or Paneer 

(1) Chhana or Paneer means the product obtained from the cow or buffalo milk or a combination thereof by 
precipitation with sour milk, lactic acid or citric acid. It shall not contain more than 70.0 per cent moisture and the mil^ 
fat content shall not be less than 50.0 per cent of the dry matter. 

Milk solids may also be used in preparation of this product. 
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Provided that panesr or when sold as low fat paneer or chhana, it shall conform to the following 

requirements 

(i) Moisture Not more than 70.0 percent 

(n) Milkfat Not more than 15.0 percent of dr/matter 

Provided fiitihei tlust such low fat paneei /chhana shall be sold in sealed package only and shall bear proper 
label declaration as provided in Regulation 4,4.5 (39). 

Reguiatioft 5J .6: Cheese 

Cheese' (Hard) means the produc:, obtained by draining after coagulation of milk with a harmless milk 
coagulating agent under the influence of harmless bacterial culture. It shall not contain ingredients not found in 
milk, except coagulating agent, sodium chloride, calcium chloride (anhydrous .salt) not exceeding 0.02 percent by 
weigh!:, annatto or carotene colour, and may contain emulsifiers and/or stabilizers, namely citr c acid, sodium citrate 
or socuutrt salts of orthophosphoric acid and pohqjhosphoric acid fas linear phosphate) exetjeding 0.2 percent by 
weigiu Wax used for covering the outer surface shall not contain any thing harmful to health. In case the wax is 
coloured, only permitted food colour shall be used. Hard cheese shall contain not more than 43.0 percent moisture 
and not less than 42.0 percent milk fat of the dry matter. Hard cheese may contain up to 3000 parts per million sorbic 
acid, or its sodium, potassium or calcium salts calculated as sorbic acid, and/or 12.5 parts per million nisin either 
singly or in combination. 

Nacamycin may be used tor sui iacc ucaimeiu only, suliject to the following conditions, namely:— 
fi) Maximum level of application siiall not exceed 2 mg/dnr' of cheese sm face 
(lil The penetration depth shall not exceed 2 mm, 

(in) T'he maximum residue levid in tne hrnshed product shall not exceed ■ rng/dm 

Gheese- means the ripened or unripened sort or semihard, hard and ex‘ra hard product, which may be coaled 
with food grade v/axes or polyfilni, and in which the whey protein / casern ratio does not exceed that of milk. Cheese 
is obtained hy coagulating wholly or partly milk aiid/ or products obtained from rnilk through the action of non- 
anirnai rennet or other suitable coagulating agents and by pariiaily draining the whey resulting ’Tom such coagulation 
and/ 01 processing techniques involving coagulation of milk and/ or products obtained from milk which give a final 
product with similar physical, chemical and organoleptic characteristics. The product may contain starter cultures 
of hanniess lactic acid and / or flavour produemg bacteria and cultures of other harmless mici'oorganisms, safe and 
suitable enzymes and sodium chloride. It may be in the form of blocks, slices, cut, shredded or grated cheese. 

(i) Ripened Cheese is cheese which is imt ready for consumption snortly after rr.anufacture but which 
must be held for some time at suc'n temperature and under such other ^ooi'Kiitions as will result in necessary 
biochemical and physical changes characterizing the cheese in question. 

(ii) Mould Ripened cheese is a ripened cheese in w'hich the ripening has been accomplished primarily hy 
the development of characteristic mould growth through the interior and/ or on the surface of the cheese. 

(iii) Unripened cheese including fresh cheese is cheese which is ready for consumption shortly after 
manufacture. 

Cheese or varieties of cheeses shall have pleasant taste and Havour free from otf flavc'ur and rancidity. 

It may contain food additives permitted in Appendix A. It shall conform to the microbialogical requirements 
prescribed in Appendix B: 


'This standard for ‘Cheese (Hard)" is cunently in force, the revised standard vide GSR 356 (£) dated 7''’ June. 2005 is pending final 
approval and are currently deferred liil 3!*' .fan, 7011 

This w the revised standard for Cheese vide GSR 356 (E) dated 7''’ June, 2005, pending final approval and arc ■;urrcnily deferred nil 31'‘ 
January, 3011 
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Provided tha+ cheese or varieties of cheeses coated with food grade waxes/ or polyfilm / or wrapping of cloth 
shall bear proper label declaration as provided in Regulation 4,4.5 (44) It shall confo:Tn to the following requirements:— 


Product 

Moisture Milk Fat on Dry basis 

(i) Hard Pressed Cheese 

Not more than 39.0 percent 

Not less than 48.0 

(ii) Semi Hard Cheese 

Not more than 45.0 percent 

Not less than 40.0 percent 

(iii) Semi Soft Cheese 

Not more than 52.0 percent 

Not less than 45.0 percent 

(iv) Soft Cheese 

Not more than 80.0 percent 

Not less than 20.0 percent 

(v) Extra Hard Cheese 

Not more than 36.0 percent 

Not less than 32.0 percent 

(vi) Mozzarella Cheese 

Not more than 60.0 percent 

Not less than 35.0 percent 

(vii) Pizza Cheese 

Not more than 54.0 percent 

Not less than 35.0 percent 


(2) “ Processed Cheese”' means the product obtamed by heating one or mote types of hard cheeses with 
permitted emulsifiers and/or stabilizers namely citric acid, sodium citrate, sodium salts of orthophoric acid and 
polyphosphoric aciu (as linear phosphate) with or without added condiments, and acidifying agents, namely 
vinegar, lactic acid, acetic acid, citiric acid and phosphoric acid. Processed cheese may contain not more than 4.0 
percent of anhydrous permitted emulsifiers and/or stabilizers, provided that the content of anhydrous inorganic 
agents shall in no case exceed 3.0 percent 'f the finished product. It shall not contain more than 47.0 percent 
moisture. Processed cheese chiplets (packed sliced cheese) when sold in a package other than tin, shall not contain 
more than 50.0 percent moisture. The milk fat content shall not be less than 40.0 percent of the dry matter. Processed 
cheese may contain upto 3000 parts per million sorbic acid, or its sodium, potassium or calcium salts calculated as 
sorbic acid, an(i''or 12.5 parts per million nisin either singly or in combination. It may contain calcium chloride 
(anhydrous) not exceeding 0.02 percent by weight. 

Processed Cheese^ means the product obtained by grinding, mixing, melting and emulsifying one or more 
varieties of cheeses with ihe aid of heat and emulsifying agents. It may contain cream, butter, butter oil and other 
milk products subject to ro^ximam 5.0 percent lactose content in the final product and edible common salt, vinegar 
/ acetic acid, spices and ;-ther vegetable seasoning and foods other than sugars properly cooked or prepared for 
flavouring and characteniaoon ofthe product provided these additions do not exceed one sixth of the weight of the 
total solids of the final piodoci ue dry ntattcr basis and cultures of harmless bacteria and enzymes. It shall have 
pleasant taste and smell free bom od our and rancidity. It may contain food additives permitted in Appendix A. 
It shall conform to the microbsologicyl req.d^ements prescribed in Appendix B. It shall conform to the following 
requirements:— 

(i) Moisture - Not more than 47.0 percent 

(li) Milk fat on dry basis Not less than 40.0 percent. 

PROV IDED that processed cheese chiplet < ii'crd cheese) when sold in a package other than tin, shall 

not contain more than 50.0 percent moisture. 

(3) “ Processed Thcese Spread^ means i pr .fduc; ob-foncG by.comminuting and mixing one or more types of 

cheese into a homogenous mass with the aid of hi no s* may or may not contain butter, cream, butter oil, milk, 
skimmed milk, milk powder, cheese whey, sweet burtc: r oi;. o? one aioie of these or any of these from which part 
of water has been removed. It may also contain permitted ;.u;d stabilizing agents. It may also contain one 

or more of the sodium/potassium salts of citric acid, prosplu.ntf • • o'l ic acid, lactic acid in such quantities that 
mass of the solids of such emulsifying agents is not more thur. . .. of mass of the processed cheese spread. 

It may contain sequestering and buffering agents, namely, ‘cot?;' : j, acetic acid, citric acid and phosphoric aciJ. 

It may contain vegetable colouring matter such as annatto, carotene, permitted flavouring agents and milk 
coagulating enzymes with or without purified Calcium Chloride (anhydrous salt) not exceeding 0.02 percent and 

' This standard for “Processed Cheese" is currently in force, the revised standard vide GSR .156 (E) dated 7'^ June, 2005 i.s pending final 
approval and arc currently deferred till IP* January. 2011 

- This is the revised standard for Procc.sscd Cheese vide GSR 356 (E) dated 7*^ June, .200,5, pending final approval and arc currently 
deferred till 3 P' January, 2011 

' This standard for Processed Cheese Spread is currently in force, the revised standard vide GSR 3.56 (E) dated 7'^ June, 2005 is pending 
final approval and arc currently deferred tilt 3P' January, 2011 
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sodium citrate not exceeding 2.0 percent, it may contain natural sweetening agents, namely, sugar, dextrose canc 
snuar, cu..n syatp, honey, com syrup soild, maltose, malt syrup and hydrolyzed lactose in a quantity necessary for 
seasoning and spices and coiidip^eiits. It may contain sodium Chloride not exceeding 3 percent by weitght. Processed 
cheese spread may contain up to 3000 parts per million sorbic acid or its sodium, potassium salts calculated as 
sorbic acid and or 12.5 parts per million nisin. shall not contain more than 60 percent moisUin; and milk fat content 
(on dry basis) shall not be less than 40 percent by weight. 

Processed Cheese Spread' means the product obtained by grinding, mixing, melting ar d emulsifying one or 
mo’-e varieties of cheese with emulsifying agents with the aid of heat. It may contain Cream, Butter oil and other dairy 
products, subject to a maximum limit of 5.0 percent lactose in the final product, salt, vinegar, spices, condiments and 
seasonings, natural carbohydrate sweetening agents namely sucrose, dextrose, corn syrup, com symp solids, 
honey, mcltose, malt syrup and hydrolysed lactose and food properly cooked or otherwise prepared for flavouring 
and characterization of the product provided these additions do not exceed one sixth of the weight of total solids of 
the final product on dry weight basis and cultures of harmless bacteria and enzymes. It shall have pleasant taste and 
(lavour free from off flavour and rancidity. It may contain food additives permitted in Appendix A. It shall conform to 
the microbiological requirements prescribed in Appendix B. It shall conform to the following lequirements.— 

(i) Moisture - Not more than 60.0 perceni: 

(!’) Milk fat on dry basis - Not less than 40.0 percent. 

(4) Cheddar Cheese means ripened hard cheese obtained by coagulating heated/pasteurised milk of Cow and/ 
or Buffalo or mixtures thereof with cultures of harmless laciic acid producing bacteria, non-£nimal rennet or other 
suitable coagulating enzymes It shall be m the form of hard pressed block with a coating o<' food grade waxes or 
wrapping of cioth or polyfilm. It shall have firm, smooth and waxy texture with a pale straw to orange colour without 
any gas holes. It may contain food additives permitted in these Regulations and Appendices including Appendix A. 
!t shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirements:— 

(i) Moisture - Not more than 39.0 percent 

(i!) Milk Fat on Dry Basis - Not less than 48.0 percent 

(5) Danbo Cheese means ripened semi hard cheese obtained by coagulating heated /pasteurised milk of cow 
and/ or Buffalo and mixtures thereof with cultures of harmless lactic acid producing bacteria non-animal rennet or 
other suitable coagulating enzymes. It shall be smooth in appearance with firm texture and uniform yellow colour 
and may be coated with food grade waxes or wrapping of cloth or polyfilm. It may contain food additives permitted 
in these Regulations and Appendices. It shall conform to the microbiological requirements prescribed in. Appendix 
B. It shall conform to the following requirements:— 

(i) Moisture Not more than 39.0 percent. 

(ii) Milk Fat on Dry Basis ' Not less than 45.0 percent 

(6) Edam Cheese means the ripened semi hard cheese obtained by coagulating heated / pasteurised milk of 
Cow and / or Buffalo or mixtures thereof with cultures of harmless lactic acid producing bacteria non-animal rennet 
or other suitable coagulating enzymes. It shall have a firm texture suitable for cutting with a yellowish colour and a 
hard rind which may be coated with food grade waxes, wrapping of cloth, polyfilm or vegetcible oil. It may contain 
food additives permitted in these regulations including Appendix A. It shall conform to the microtaiological requirements 
prescribed in Appendix B. It shall conform to the following requirements:— 

(i) Moisture - Not more than 46.0 percent. 

(ii) Milk Fat on Dry basis - Not less than 40.0 percent. 

(7) Gouda Cheese means ripened semi hard cheese obtained by coagulating milk of Cow and/ or Buffalo or 
mixtures theiccf with cultures cfiiaiTniess lactic acid producing bacteria non-animal / rennet or other suitable 
coagulating enzymes. It shall have firm texture suitable for cutting, straw to yellowish colour and a hard rind which 
may be coated with food grade waxes, wrapping of cloth, or vegetable oil. It may contain food additives permitted 


' This is the revised standard for Processed Cheese Spread vide GSR 356 (E) dated June, 2005, pending 
currently deferred till 31“ January, 2011 


final approval and are 
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in these Regulations and Appendices. It shall conform to the microbiological requirements prescribed in Appendix 
B, It shall conform to the foilowing requirements;— 

(i) Moisture Not more than 43.0 percent 

(ii) Milk Fat on Dry Basis Not less than 48.0 percent. 

(8) Havarti Cheese means ripened semi hard cheese obtained by coagulating milk of cow and / or Buffalo or 
mixtures thereof with cultures of harmless lactic acid producing bacteria, non-animal rennet or other suitable 
coagulating enzymes. It shall have firm texture suitable for cutting, a light yellow colour and may have a semi soft 
slightly greasy rind. It may contain food additives permitted in these Regulations and Appendices, It shall conform 
to the microbiological requirements prescribed in Appendix B. It shall conform to the following requirements:— 


Requirements 

Hax'arti 

30 percent Havarti 

60 percent Havarti 

Moisture 

Not more than 48.0 percent 

Not more than 53.0 percent 

Not more than 60.0 percent 

Milk Fat on Dry basis 
Basis 

Not less than 45.0 percent 

Not less than 30.0 percent 

Not less than 60.0 percent. 


(9) Tilsiter means ripened serni hard cheese obtained by coagulating milk of Cow and/ or Buffalo or mixtures 
thereof with cultures of harmless lactic acid producing bacteria and cultures of Bacterium linens, non-animal rennet 
or other suitable coagulating enzymes. It shall have firm texture suitable for cutting with a ivory to yellow colour 
with a firm nnd which may show red and yellow smear producing bacteria or coated with food grade waxes or 
wrapping of cloth or polyfilm after removal of the smear. It may contain food additives permitted in these Regulations 
and Appendices. It shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to 
the following requirements 


Requirement 

Tilsiter 

30 percent Tilsiter 

60 percent Tilsiter 

Moisture 

Milk fat on Dry Basis 

Not more than 47.0 percent 

Not less than 45.0 percent 

Not more than 53.0 percent 

Not less than 30.0 percent 

Not more than 39.0 percent 

Not less than 60.0 percent 


(10) Cottage Cheese and Creamed Cottage Cheese means soft unripened cheese obtained by coagulation of 
pasteurised skimmed milk of Cow and/ or Buffalo or mixtures thereof with cultures of harmless lactic acid bacteria 
with or without the addition of other suitable coagulating enzymes. Creamed Cottage Cheese is cottage cheese to 
which a pasteurised creaming mixture of cream, skimmed milk, condensed milk, non fat dry milk, dry milk protein. 
Sodium/ Potassium/ Calcium/ Ammonium caseinate is added. It shall have a soft texture with a natural white colour. 
It may contain spices, condiments, seasonings and fruits pulp. It may contain food additives permitted in these 
Regulations and Appendices. It shall conform to the m.icrobioiogical requirements prescribed in Appendix B. It shall 
conform to the following requirements;— 

(i) Moisture Not more than 80.0 percent 

(ii) Milk Fat(in Creamed Cottage Cheese) Not less than 4.0 percent 

(11) Cream Cheese (Rahmfrischkase) means soft unripened cheese obtained by coagulation of pasteurised 
milk of cow and / or buffalo or mixtures thereof and pasteurised cream with cultures of harmless lactic acid producing 
bacteria with or without the addition of suitable coagulating enzymes. It shall have a soft smooth texture with a 
white to light cream colour. It may contain spices, condiments, seasonings and fruits pulp. The product may contain 
food additives permitted in these Regulations and Appendices. It shall conform to the microbiological requirements 
prescribed in Appendix B. It shall conform to the following requirements:— 

(i) Moisture Not more than 55.0 percent. 

(ii) ' Milk Fat on Dry Basis Not less titan 70.0 percent. 

(12) Coulommiers Cheese means soft unripened cheese obtained by coagulation of milk of cow and /or 
buffalo or mixtures thereof with cultures of harmless lactic acid producing bacteria and non-animal rennet or other 
suitable coagulating enzymes and moulds characteristic of the variety. It shall have soft texture and white to cream 
yellow colour and may show presence of white mould including orange or red spots on the surface. It may contain 


4110 Gl/10—63 



THE GAZETTE OF INDIA EXTRAORDINARY 


[Part III— Sec. 4] 


m 


fouu : , knitted in these Regulations and Appendices. It shall conform to the microbiological requirements 

presi i if . -I’ peudix B. It shall conform to the following requireme .ts;— 

H) jU.'' Not more than 56.0 percent 

Milk Fat :>n Dry Basis Not less than 46.0 percent 

(13* C a membei ? Cheese means ripened soft cheese obtained by coagulating milk of Cow and/ or Buffalo or 
mixture', thet eof with cultures of harmless lactic acid producing bacteria and cultures of Penicillium caseicolum and 
Bacterium linens non-animal rennet or other suitable coagulating enzymes. It may be in the form of flat cylindrical 
shaped cheese covered with white mould (Penicillum caseicolum) with occasional orange coloured spots (Bacterium 
linens) It may contain foud additives permitted in these Regulations and Appendices. It shall conform to the 
microbiological requiremc.its prescribed in Appendix B. It shall conform to the following requirements:— 


Requirements 30.0 percent 

Camembert cheese 

40.0 percent 
Camembert cheese 

45.0 percent 
Camembert cheese 

50.0 percent 
Camembert cheese 

Moisture Not more than 

Not more than 

Not more than 

Not more than 

62.0 percent 

56.0 percent 

56.0 percent 

56.0 percent 

Milk fat on Not less than 

Not less than 

Not less than 

Not less than 

Dry Basis 30.0 percent 

40.0 percent 

45.0 percent 

50.0 percent 


(14) Brie Cheese means soft ripened cheese obtained by coagulating milk of Cow and/ or Buffalo or mixtures 
thereof with cultures of harmless lactic acid producing bacteria and cultures of Penicillium caseicolum and Bacterium 
linens, non-animal rennet and other suitable enzymes. It shall be white to creamy yellow in colour with a smooth 
texture showing presence of white mould (Penicillium caseicolum) with occasional orange coloured spots (Bacterium 
linens) on the rind. It may contain food additives permitted in Appendix A. It shall confonn to the microbiological 
requirements prescribed in Appendix B. 

It shall conform to the following requirements:— 

(i) Moisture Not more than 56.0 percent 

(ii) Milk Fat on Dr>'basis Not less than 40.0 percent 

(15) Saint Paulin - means ripened semi hard cheese obtained by coagulating milk of Cow and / or Buffalo or 
mixtures thereof with non-animal rennet, cultures of harmless lactic acid producing bacteria or other suitable enzymes. 
It shall have white to yellow colour with a firm and flexible texture and a hard rind which may be coated with food 
grade waxes or polyfilrn. It may contain food additives permitted in these Regulations and Appendices. It shall 
conform to the microbiological requirements prescribed in Appendix B. It shall conform to the fallowing requirements:— 

(i) Moisture Not more than 56.0 percent 

(ii) Milk Fat on Dry Basis Not less than 40.0 percent 

(16) Samsoe means hard ripened cheese obtained by coagulating milk of Cow and /or Buffalo or combination 
there of with non-animal rennet and cultures of harmless lactic acid producing bacteria or suitable coagulating 
enzymes. It shall be yellow in colour with a firm texture suitable for cutting and may have a rind with or without food 
grade waxes or polyfilrn coating. It may contain food additives permitted in these Regulations and Appendices. It 
shall conform to the microbiological requirements prescribed in Appendix B. It shall c(3nform to the following 
requirements:— 



Requirements 

Samsoe 

30 percent Samsoe 

(i) 

Moisture 

Not more dian 44.0 percent 

Not more than 50.0 percent 

(ii) 

Milk Fat on Dry Basis 

Not less than 45.0 percent 

Not less than 30.0 percent 


(17) Emmentaler means hard ripened cheese with round holes obtained by coagula ting milk of Cow and/ or 
Buffalo or mixtures thereof with non-animal rennet, cultures of harmless lactic acid producing bacteria or other 
suitable coagulating enzymes. It may contain Cupric Sulphate not exceeding 15 mgm/Kg expressed as Copper. It 
shall have a light Yellow colour and a firm texture suitable for cutting and may have a hard :rind. It may contain food 
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additives permitted in these Regulations and Appendices. It shall conform to the microbiological requirements 
prescribed in Appendix B. 

It shall conform to the following requirements:— 

(i) Moisture Not more than 40,0 percent. 

(ii) Milk Fat on Dry Basis Not less than 45.0 percent 

(18) Provolone means pasta filata cheese obtained by coagulating milk of Cow and/ or Buffalo oi mixtures 
thereof with cultures of harmless lactic acid producing bacteria, non-animal rennet or other suitable coagulating 
enzymes. It may be smoked. It shall be white to yellow straw in colour with a fibrous or smooth body and rind which 
may be covered with vegetable fat/ oil, food grade waxes or polyfilm. It may contain food additives peimitted in 
these Regulations and Appendices. It shall conform to the microbiological requirements prescribed in Appendix B. 
It shall conform to the following requirements:— 

(i) Moisture — 

(a) Unsmoked Cheese Not more than 47.0 percent 

(b) Smoked Cheese Not more than 45.0 percent 

(ii) Milk Fat on Dry Basis Not less than 45.0 percent 

(19) Extra Hard Grating Cheese means ripened cheese obtained by coagulating milk of Cow and'or Buffalo, 
goat/ sheep milk or mixtures thereof with cultures of harmless lactic acid producing bacteria, non-animal rennet, or 
other suitable coagulating enzymes. It may be white to light cream in colour with a slightly brittle texture and an extra 
hard rind which may be coated with vegetable oil, food grade Nvaxes or polyfilm. It may contain food additives 
permitted in these Regulations and Appendices. It shall conform to the microbiological requirements prescribed in 
Appendix B. It shall conform to the following requirements:— 

(i) Moisture Not more than 36.0 percent 

(ii) Milk Fat on Dry Basis Not less than 32.0 percent 

Regulation 5.1.7: Dairy Based Desserts/ Confections 

(1) “ Ice Cream, Kulfi and Chocolate* Ice Cream means frozen product obtained from cow or buffalo milk or 
a combination thereof or from cream and/or other milk products, with or without the addition of cane sugar, dextrose, 
liquid glucose and dried liquid glucose, Maltodextrin, eggs, fruits, fruit juices, preserved fruits, nuts, chocolate, 
edible flavours and permitted food colours. It may contain permitted stabilizers and emulsifiers not exceeding 0.5 
percetn by weight. The mixture shall be suitably heated before freezing. The product shall contain not less than 10.0 
percent milk fat, 3.5 percent protein and 36.0 percent total solids. Starch may be added to a maximum extent of 5.0 
percent under a declaration on a label as specified in Regulation 4.7,1 (2) 

The standards for ice cream shall also apply to softy ice-cream. 

In case of ice-cream, where the chocolate or like covering portion forms a separate layer, only the ice-cream 
portion shall conform to the standards of ice-cream. 

Ice Cream, Kulfi, Chocolate Ice Cream or Softy Ice Cream^ means the product obtained by freezing a 
pasteurised mix prepared from milk and/ or other products derived from milk with the addition of nutritive sweetening 
agents e.g. Sugar, Dextrose, Fructose, Liquid Glucose, Dried liquid glucose, maltodextrin, high maltose com syrup, 
honey, fmit and fruit products, eggs and egg products, coffee, cocoa, ginger and nuts. It may also contain Chocolate, 
and bakery products such as Cake, or Cookies as a separate layer and / or coating. It may be frozen hard or frozen 
to a soft consistency. It shall be free from artificial sweetener. It shall have pleasant taste and smell free from off 
flavour and rancidity. It may contain food additives permitted in Appendix A, It shall conform to the microbiology a] 
requirements prescribed in Appendix B. It shall conform to the following requirements; — 


' This standard for Icc Cream, Kulfi and Chocolate Ice Cream is currently in force, the revised standards vide GSR (B) dated T*' 

June. 2005 ts pending final approval and arc currently deferred till 6th September, 2010. 

- This is the revised standard for Icc Cream, Kulfi, Chocolate Icc Cream or Softy Icc Cream vide GSR 356 (B) dat>cd 7‘'' June, 2005, pending 
final approval and arc currently deferred till 6th September, 2010. 
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Requirement 

Ice Cream 

Medium Fat Ice Cream 

Low Fat Ice Cream 

Total Solid 

Not less than 36.0 percent 

Not less than 30.0 percent 

Not less than 26.0 percent 

WtA^ol (gms/1) 

Not less than 525 

Not less than 475 

Not less than 475 

Milk Fat 

Not less than 10.0 percent 

Not less than 5.0 percent but 
less than 10.0 percent 

Not more than 2.5 percent 

Milk Protein 
(Nx6.38) 

Not less than 3.5 percent 

Not less than 3.5 percent 

Not less than 2,5 percent 


Note: In case where Chocolate, Cake or similar food coating, base or layer forms a separate part of the product only the 
Ice Cream portion shall conform to the requirements given above. The type of ice-cream shall be clearly indicated 
on the label otherwise standard for ice-cream shall apply. 


(2) Dried Ice Cream Mix' shall be the material prepared by spray or other roller drying of ice-cream mix. It shall 
contain milk solids, sucrose or com symp or refined sugar. It may contain permitted colours and flavours. It may 
contain stabilizers and emulsifiers not exceeding 1.25 percent by weight. The product shall contain not less than 
27,0 percent milk fat and 9.5 percent protein and moisture shall not be more than 4 percent by weight. The sucrose 
content shall be not more than 40 percent by weight. 

The process of drying shall be mentioned on the table. It shall be packed in hermatically sealed containers. 

Dried Ice Cream Mix/ Dried Frozen Dessert/ Confection’ means the product in a powder form which on 
addition of prescribed amount of water shall give a product conforming to the requirements of the respective 
products, namely - ice cream, medium fat ice-cream, low fat ice-cream as prescribed under Regulation 5.1.7 (1) and 
frozen confection, medium fat frozen confection and low fat frozen confection as prescribed under Regulation 5.1.7 
(3) of these regulations except the requirement of weight /volume for both the products. The moisture content of the 
product shall not be more than 4.0 percent. It may contain food additives permitted in Appendix A. It shall conform 
to the microbiological requirements prescribed in Appendix B. 

(3) Frozen Dessert / Frozen Confection^ means the product obtained by freezing a pasteurised mix prepared 
with milk fat and / or edible vegetable oils and fat having a melting point of not more than 37,0 degree C in 
combination and milk protein alone or in combination / or vegetable protein products singly or in combination with 
the addition of nutritive sweetening agents e.g. sugar, dextrose, fructose, liquid glucose dried liquid glucose, 
maltodextrin, high maltose corn syrup, honey, fruit and fruit products, eggs and egg products coffee, cocoa, ginger, 
and nuts. It may also contain chocolate, cake or cookies as a separate layer or coating. It may be frozen hard or 
frozen to a soft consistency. It shall be free from artificial sweetener. It shall have pleasant taste and flavour free from 
off flavour and rancidity. The product may contain food additives permitted in these Regulations and Appendices, 
It shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 


requirements: 

— 



Requirement 

Frozen Dessert/ 

Frozen Confection 

Medium Fat Frozen Dessert/ 
Frozen Confection 

Low Fat Frozen Dessert/ 
Froiiien Confection 

Total Solid 

Not less than 36.0 percent 

Not less than 30.0 percent 

Not less than 26.0 percent 

Wt/Vol (gms/1) 

Not less than 525 

Not less than 475 

Not less than 475 

Total Fat 

Not less than 10.0 percent 

Not less than 5.0 percent but 
less than 10.0 percent 

Not more than 2.5 percent 

Total Protein 
(Nx6,25) 

Not less than 3.5 percent 

Not less than 3.5 percent 

Not less than 2.5 percent 


' This is the revised standard for Dried Icc Cream Mix/Dried frozen dcsscrt/contcction vide GSR 35f> (I:) dated 7th June, 2005, pending 
final approval and are currently dc.^erred till 31" January, 2011. 

^ This standard for Dried Icc Cream Mix is currently in force, the revised standard vide GSR 356 (E) dated 7“’ lunc, 2005 is pending 
final approval and arc currently deferred till 31" January, 2011, 

’ The said standards for Frozen Dessert,' Frozen confection arc defferod till 6th September and will be in force on or after 31" Janu.iry, 
2011 . 
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Note:- In case where Chocolate, Cake or similar food coating, base or layer forms a separate part of the product only the 
frozen dessert/ confection portion shall conform to the requirements given above. The type of frozen confection 
shall be clearly indicated on the label otherwise, standards of frozen dessert / frozen confection shall apply and 
every package of Frozen Dessert / Frozen Confection shall bear proper label declaration under Regulation 4,4.5 
(41). 

(4) “Milk Ices or Milk Lollies' means the frozen product obtained from milk, skimmed milk or milk product 
with or without the addition of cane siugar, dextrose, liquid glucose, and dried glucose, eggs, fruits, nuts, chocolate, 
edible flavours and permitted food colours. It may contain permitted stabilizers not exceeding 0.5 percent of the 
product. The mixture shall be suitably heat-treated before freezing. The product shall contain not more than 2.0 
percent milk fat, not less than 3.5 percent proteins and not less than 20.0 percent total solids. 

Milk !ce or Milk Lolly^ means the product obtained by freezing a pasteunsed mix prepared from milk and / or 
other products derived from milk with the addition of natural sweetening agents i.e. Sugar, Dextrose, Fructose, 
Liquid glucose, Dried liquid glucose, maltodextrin, honey, fruit and fruit products, eggs and egg products, coffee, 
cocoa, ginger, and nuts. It may also contain Chocolate, and bakery products such as Cake or Cookies as a separate 
layer and /or coating. It shall be free from artificial sweetener. It shall have pleasant taste and smell free from off 
flavour and rancidity. It may contain food additives permitted in these Regulations and Appendices. It shall conform 
to the microbiological requirements prescribed in Appendix B. It shall conform to the following requirements.- 

(1) Total solids (m/m) Not less than 20.0 percent 

(2) Milk Fat (m/m) Not more than 2.0 percent 

(3) Milk Protein (Nx6.38) Not less than 3.5 percent 

(5) Khoya by whatever variety of names it is sold such as Pindi, Danedar, Dhap, Mawa or Kava means the 
product obtained from cow or buffalo or goat or sheep milk or milk solids or a combination thereof by rapid drying. 
The milk fat content shall not be less than 30 percent on dry weight basis of finished product. It may contain citric 
acid not more than 0.1 per cent by weight. It shall be free from added starch, added sugar and added colouring 
matter 


Regulation 5.1.8: Evaporated/ Condensed Milk & Milk Products 

(1) Evaporated Milk means the product obtained by partial removal of water from milk of cow and/ or buffalo 
by heat or any other process which leads to a product of the same composition and characteristics, The fat and 
protein content of the milk may be adjusted by addition and/ or withdrawal of milk constituents in such a way as not 
to alter the whey protein to casein ratio of the milk being adjusted. It shall have pleasant taste and flavour free from 
off flavour and rancidity. It shall be free from any substance foreign to milk. It may contain food additives permitted 
in Appendix A. It shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the 
following requirements:— 


Product 

Milk Fat 

Milk Solids 

Milk Protein in milk solids 
not fat 

(i) Evaporated milk 

Not less than 8.0 percent 

nVm 

Not less than 26.0 percent 
nVm 

Not less than 34.0 percent 
m/m 

(ii) Evaporate partly 
skimmed milk 

Not less than 1.0 percent and 
not more than 8.0 percent m/m 

Not less than 20.0 percent 
m/m 

Not less than 34.0 percent 

nVm 

(iii) Evaporated skimmed 
milk 

Not more than 1.0 percent m/m 

Not less than 20.0 percent 
m/m 

Not less than 34.0 percent 

nVm 

(iv) Evaporated high 
fat milk 

Not less than 15.0 percent m/m 

Not less than 11.5 percent 

nVm 

Not less than 34.0 percent 

mhn 


i This standard for Milk Iccs or Milk Lollies is currently m force, the revised standard viac . -- t 

final approval and arc currently deferred till 3L’ January, 2011 , ^ , , j 

^ This is the revised standard for Milk Ice or Milk Lolly vide GSR 356 (E) dated 7th June, 2005, pending final approval and arc 

currently deferred till 31‘‘ January, 2011 
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(2) Sweetened Condensed Milk means the product obtained by partial removal of water from milk of Cow and/ 
or fiuffalo WTth the addition of sugar or a combination of sucrose with other sugars or by any other process which 
leads to a product of the same composition and characteristics. The fat and/ or protein content of the milk may be 
adjusted by addition and 1 or withdrawal of milk constituents in such a way as not to alter the whey protein to casein 
ratio of the milk being adjusted. It shall have pleasant taste and flavour free from off flavour and rancidity. It shall be 
free from any substance foreign to milk. It may contain food additives penniited in these Regulations and Appendices. 
It shall confonn to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirements:— 


Product 

Milk Fat 

Milk Solids 

Milk Protein in milk solids 

not fat 

(i) Sweetened condensed 
milk 

N ot less than 9.0 percent m/m 

Not less than 31.0 percent 
m/m 

Not less than 34.0 percent 
rrvhi 

(n) Sweetened condensed 
skimmed milk 

Not more than 1.0 percent m/m 

Not less than 26.0 percent 
mVn 

Not less than 34,0 percent 
nVm 

(iii) Sweetened condensed 
parJv skimmed milk 

Not less than 3.0 percent m/m Not less than 28.0 percent 
and not more than 9.0 percent m/m 

Not less than 34.0 percent 
m/m nVm 

(iv) Sweetened condensed 
high fat milk 

Not less than 16.0 percent m/m 

Not less than 30.0 percent 
nVm 

Not less than 34.0 percent 
nVm 


(3) Milk Powder - means the product obtained by partial removal of water from milk of Cow and / or Buffalo. 
The fat and / or protein content of the milk may be adjusted by addition and/ or withdrawal of milk constituents in 
such a way as not to alter the whey protein to casein ratio of the milk being adjusted. It shall be (»f uniform colour and 
shall have pleasant taste and flavour free from off flavour and rancidity. It shall also be free from vegetable oil/ fat, 
mineral oil, thickening agents, added flavour and sweetening agent. It may contain food additives permitted in these 
Regulations and Appendices. It shall conform to the microbiological requirements prescribed in Appendix B. It shall 
conform to the following requirements:— 


Product 

Moisture 

Milk Fat 

Milk protein 
in milk solids 
and not fat 

Titrable acidity 
(mIO.lN NAOH/ 
10 gm .solids 
not fat) 

Solubility 

Percent 

Total ash 
on dry 
weight 
basis 

(i) Whole milk 
powder 

Not more than 
4.0 percent m/m 

Not less than 

26.0 percent m/m 

Not less than 

34.0 percent m/m 

Not less than 18.0 

Not less than 99 

Not less than 
7,3 percent 

(ii) Partly 
Skimmed 
milk 

Powder 

Not more than 
5.0 percent 

Not less than 

1.5 percent m/m 
and not more than 
26,0 percent m/m 

Not less than 

34.0 percent m/m 

Not less than 18.0 

' Not less than 99 

Not less than 
8.2 percent 

(iii) Skimmed 
milk 

Not more than 
5.0 percent 

Not less than 

1.5 percent m/in 

Not less than 

34.0 percent m/m 

Not less than 18.0 

Not less than 99 

Not less than 
8.2 percent 


powder 


Regulation 5,1.9: Foods For Infant Nutrition 

(1) Infant Milk Food means the product prepared by spray drying of the milk of cow or buffalo or a mixture 
thereof The milk may be modified by the partial removal/substitution of different milk solids, carbohydrates, such 
as sucrose, dextrose and dextrins/maltodextrin, maltose and lactose; salts like phosphates and citrates; vitamins A, 
D, E, B Group, Vitamin C and other vitamins; and minerals like iron, copper, zinc and iodine. The source of Mineral 
Salts and Vitamin Compounds may be used from;— 

(1) Calcium (Ca’^' Calcium carbonate, Calcium chlonde, Calcium citrate. Calcium phosphate monobasic. 

Calcium rthntnha’e dibasic, Calciur*i ♦♦•'basir . 
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(2) Phosphorous (P) - Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate 
tribasic, Magnesium phosphate dibasic. Potassium phosphate dibasic; 

(3) Chloride (Cl) - Calcium chloride. Choline chloride, Magnesium chloride. Manganese chloride, Sodium 
chloride, Sodium chloride iodized; 

(4) Iron (Fe) - Ferrous citrate, Ferrous lactate, Ferrous sulphate. Ferric pyrophosphate; 

(5) Magnesium (Mg) - Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic; 

(6) Sodium (Na) - Sodium bicarbonate, Sodium chloride. Sodium chloride iodized. Sodium citrate, Sodium 
phosphate monobasic; 

(7) Potassium (K) - Potassium phosphate dibasic; 

(8) Copper (Cu) - Cupric citrate, Cupric sulphate; 

(9) Iodine (I) - Potassium iodide. Sodium iodide; 

(10) Zinc (Zn) - Zinc sulphate; 

(11) Manganese (Mn) - Manganese chloride, Manganese sulphate; 

(12) Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate; 

(13) Provitamin A - Beta-carotene; 

(14) Vitamin D- Vitamin - Ergocalciferol, Vitamin - Cholecalciferol, Cholecalciferol-cholesterol; 

(15) Vitamin E - d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dl-alpha- 
tocopheryl acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate; 

(16) Thiamine (Vitamin B^) - Thiamine chloride hydrochloride. Thiamine mononitrate; 

(17) Riboflavin (Vitamin B^) - Riboflavin, Riboflavin 5' -phosphate sodium; 

(18) Niacin - Nicotinamide, Nicotinic acid; 

(19) Vitamin B^ - Pyridoxine hydrochloride; 

^20) Biotin (Vitamin H) - d-biotin; 

(21) Folacin- Folic acid; 

(22) Pantothenic atli - Calcium pantothenate, Panthenol; 

(23) Vitamin 8,^ - Cyanocobalamin, Hydroxycobalamin; 

(24) Vitamin K - Phytylmenaquinone; 

(25) Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl-6-palmitate; 

(26) Choline - Choline bitartrate. Choline chloride; 

(27) Inositol; 

(28) Selenium - Sodium selenite. 

The product shall be free of lumps and shall be uniform in appearance. It shall be free from starch and added 
antioxidants. It shall also be free from dirt, extraneous matter, preservatives and added colour and flavour and from 
any material which is harmful to human health. It shall no^ have rancid taste or musty odour. It shall not contain food 


additives. 

It shall conform to the following requirements, namely:— 

1. Moisture, per cent by weight (not more than) 4.5 

1 Total milk protein, per cent by weight (not less than) 12.0 

3. Milk fat, per cent by weight (not less than) 18.0 

4. Total ash, per cent by weight (not more than) 8.5 

5. Ash insoluble in dilute Hydrochloric acid, per cent by v/eight (not more than) 0.1 

6. Solubility: 

Solubility Index maximum 2.0 ml 

Solubility per cent by weight (not less than) 98.5 
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7. 

Vitamin A (as retinol) ig. per 100 g (not less than) 

350 ig 

8. 

Added Vitamin D (expressed as Cholecalcifero! or Ergocalciferol) ig per lOOg. 



(not less than) 

4.5 ig 

9. 

Vitamin C, mg per 100 g. (not less than) 

35 mg 

10 . 

Thiamine, ig per 100 g. (not less than) 

185 ig 

11. 

Riboflavin, ig per 100 g. (not less than) 

275 ig 

12. 

Niacin, ig per 100 g. (not less than) 

1160ig 

13. 

Pyridoxine ig per 100 g. (not less than) 

160 ig 

H. 

Folic acid, ig per 100 g, (not less than) 

20 ig 

15. 

Pantothenic acid, mg per 100 g. (not less than) 

1.4 mg 

16. 

Vitamin 8,^, pg per 100 g. (not less than) 

0.7 pg 

17. 

Choline, mg per 100 g, (not less than) 

32 mg 

18, 

Vitamin K pg per 100 g. (not less than) 

18pg 

19, 

Biotin, pg per 100 g. (not less than) 

7.0 pg 

20. 

Sodium mg per 100 g. (not less than) 

90 mg 

21. 

Potassium, mg per 100 g. (not less than) 

370 mg 

22. 

Chloride, mg per 100 g. (not less than) 

250 mg 

23. 

Calcium, mg per 100 g. (not less than) 

230 mg 

24. 

Phosphorous, mg per 100 g. (not less than) 

115 mg 

25. 

Magnesium, mg per 100 g. (not less than) 

22 mg 

26. 

Iron, mg per 100 g. (not less than) 

5.0 mg 

27. 

Iodine, pg per 100 g. (not less than) 

20 pg 

28. 

Copper, pg per 100 g. (not less than) 

280 pg 

29. 

Zinc, mg per 100 g. (not less than) and 

2.5 mg 


not more than 

5.0 mg 

30. 

Manganese, pg per lOOg. (not less than) 

20 pg 

31. 

Selenium, pg per 100 g. (not less than) 

14pg 

32. 

Bacterial count, per g. (not more than) 

10,000 

33. 

Coliform count absent in 

0.1 gram 

34. 

Yeast and mould count absent in 

0.1 gram 

35. 

Salmonella and Shigella absent in 

25 gram 

36. 

E. coli absent in 

O.I gram 

37. 

Staphylococcus aureas absent in 

0,1 gram 


It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film or 
combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a way 
to protect from deterioration. 

It may be packed in nitrogen or a mixture of nitrogen and carbon dioxide. 

(2) Infant Formula means the product prepared by spray drying of the milk of cow or buffalo or mixture 
thereof The milk may be modified by partial removal/substitution of milk fat with vegetable oils nch in polyunsaturated 
fatty acids and/or by different milk solids; carbohydrates such as sucrose, dextrose and dextrins/ maltodextrin, 
maltose and lactose; salts such as phosphates and citrates; vitamins A, D, E, B and C group and other vitamins; 
minerals such as iron, copper, zinc and iodine and others. Vegetables oils rich in polyunsaturated fatty acids shall be 
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added to partially substitute milk fat to an extent that the product shall contain a minimum of 12 per cent by weight 
of milk fat and a minimum of linoleato content of 1.398 g per 100 g. of the product. 

The products shall also contain a minimum of 0.701.U. of vitamin E per 100 kcal.-Tt may contain in addition to 
the vitamins and minerals listed, other nutrients may be added when required in order to provide nutrients ordinarily 


found in human milk such as, — 


1. 

Carotenes 

Not less than 0.25 mg/L 

2. 

Fluorine 

Not less than 0.107 mg/L 

3. 

Amino acids 

Not less than 9 mg/L (only L forms of amino acids should be used) 

4. 

Non-protein nitrogen 

Not less than 173 mg/L 

5. 

Nucleotides 

Not less than 11.7 mg/L 

6. 

Carnitine 

Not less than 11.27 pg/L 

7. 

Lactalbumin 

Not less than 1.4 g/L 

8. 

Lactoferrin 

Not less than 0.27 g/L 

9. 

Lysozyme 

Not less than 0.8 g/L 

10. 

Fucose 

Not less,than 1.3 g/L 

11. 

Glucosamine 

Not less than 0.7 g/L 

12. 

Inositol 

Not less than 0.39 g/L 

13. 

Citric acid 

Not less than 0.35 g/L 

14. 

Cholesterol 

Not less than 88 mg/L 

15. 

Lipid Phosphorus 

Not less than 7 mg/L 

16. 

Prostaglandins 

Not less than PGE 150 mg/L 

Not less than PGF 400 mg/L 


When any of these nutrients is added, the amount of these added nutrients shall be declared on the label, 
which should be not less than menticned. It may contain medium chain triglycerides, taurine, molybdenum and 
chromium. 

The source o^Mineral Salts and Vitamin Compounds may be used from:— 

(1) Calcium (Ca) - Calcium carbonate, Calcium chloride, Ci^lcium citrate. Calcium phosphate monobasic, 
Calcium phosphate dibasic, Calcium phosphate tribasic; 

(2) Phosphorous (P) - Calcium phosphate monobasic, Calcium phosphate dibasic, Calcium phosphate 
tribasic. Magnesium phosphate dibasic, Potassium phosphate dibasic; 

(3) Chloride (Cl) - Calcium chloride. Choline chloride. Magnesium chloride, Manganese chloride. Sodium 
chloride, Sodium chloride iodized; 

(4) Iron (Fe) - Ferrous citrate, Ferrous lactate, Ferrous sulphate, Ferric pyrophosphate; 

(5) Magnesium (Mg) - Magnesium chloride. Magnesium oxide, Magnesium phosphate dibasic; 

(6) Sodium (Na) - Sodium bicarbonate. Sodium chloride. Sodium chloride iodized, Sodium citrate, Sodium 
phosphate monobasic; 

(7) Potassium (K) - Potassium phosphate diba'^'e; 

(8) Copper (Cu) - Cupric citrate, Cupric sulphalt, 

(9) Iodine (I) - Potassium iodide. Sodium iodide; 

(10) Zinc (Zn)-Zinc sulphate; 

(11) Source of Manganese (Mn) - Manganese chloride, Manganese sulphate. 


4110 Gl/10—64 
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Vitamins 

(1) Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl prcpiv^natc; 

(2) P rovitam in A - Beta-carotene; 

(3) Vitamin D - Vitamin D^- Ergocalciferol, Vitamin Dj -Cholecaiciforol.CholecalciferoEchoiesteroI; 

(4) Vitamin E - d-a!pha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopher'd acetate, dl-alpha-tocopheryl 
acetate, d-alpha-tocopheryl succinate, dl-alpha-tocophcrj 1 succinate; 

(5) Thiamine (Vitamin B^) - Thiamine chloride hydrochloride, Thian in munouiti ate; 

(6) Riboflavin (Vitamin B^) - Riboflavin, Riboflavin 5' -phosphate sodium; 

(7) Niacin - Nicotinamide, Nicotinic acid; 

(8) Vitamin B^ - Pyridoxine hydrochloride; 

(9) Biotin (Vitamin H) - d-biotin; 

(10) Folacin- Folic acid; 

(1 1) Pantothenic acid - Calcium pantothenate, Panthenol; 

(12) Vitamin B,^ - Cyanocobalamin, Hydroxycobalamin; 

(13) Vitamin K-Phytylmenaquinone; 

(14) Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl 6-palmitate; 

(15) Choline - Choline bitartrate, Choline chloride; 

(16) Inositol; 

(17) Selenium - Sodium selenite. 

The product shall be free of lumps and shall be uniform in appearance. It shall be free from added starch, 
added colour and added flavour. It shall not have rancid taste and musty odour. 

It may contain food additive listed below, — 

Food Additives Maximum level in 100 ml of the ready-to-drink product 

pH - adjusting agents 

Sodium hydroxide 
Sodium hydrogen carbonate 
Sodium carbonate 
Potassium Hydroxide 
Potassium hydrogen 
Carbonate 

Potassium Carbonate 
Calcium hydroxide 

Sodium Citrate 
Potassium Citrate 
L(+) Lactic Acid 

L (+) Lactic acid producing cultures 
Citric Acid 

Antioxidants 1 mg in all types of infant formulae 

Mixed tocopherols concentrate 0.4 gram 

and L-Ascorbyl palmitate 
Mono and Diglycerides 


Limited by good manufacturing practice and within the limits for 
Sodium and Potassium in all types of infant formulae 


Limited by good manufacturing practice in all 
types of infant formulae 
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1. 

It shall conform to the following requirements namely: 

Moisture, per cent by weight (not more than) 

4.5 

2. 

Total milk protein, per cent by weight (not less than) and 

10.0 


not more than 

16.0 

3. 

Total fat, percent by weight (not less than) 

180 


Milk Fat, percent by weight (not less than) 

12.0 


Linoleate per 100 gram (not less than) 

1.398g 

4, 

Total ash, per cent by weight (not more than) 

8.5 

5. 

Ash insoluble in dilute Hydrochloric acid, per cent by weight (not more than) 

0.1 

6, 

Solubility: 



(a) Solubility Index maximum 

2.0 m] 


(b) Solubility per cent by weight (not less than) 

98.5 

7. 

Vitamin A (as retinol) pg. per 100 g. (not less than) 

350 pg 

8. 

Added Vitamin D (expressed as (3hclecaIciferol or Ergocalciferol) pg. per lOOg. (not less than) 

4.5 pg 

9. 

Vitamin C, mg per 100 g. (not less than) 

35 mg 

10. 

Thiamine, pg per 100 g. (not less than) 

185pg 

M. 

Riboflavin, pg per 100 g. (not less than) 

275 pg 

12. 

Niacin, pg per 100 g. (not less than) 

I160pg 

13. 

Pyridoxine pg per 100 g. (not less than) 

160pg 

14. 

Folic acid, pg per 100 g. (not less than) 

20 pg 

15. 

Pantothenic acid, mg per 100 g. (not less than) 

1.4 mg 

16. 

Vitamin pgper 100 g. (not less than) 

0.7 pg 

17. 

Choline, mg per 100 g. (not less than) 

32 mg 

18. 

Vitamin K pg per 100 g. (not less than) 

18 pg 

19. 

Biotin, pg per 100 g. (not less than) 

7.0 pg 

20. 

Vitamin E (as a-tocopherol compounds) lU per lOOg. (not less than) 

3.15 lU 

21. 

Sodium mg per 100 g. (not less than) 

90 mg 

22. 

Potassium, mg per 100 g. (not less than) 

370 mg 

23. 

Chloride, mg per 100 g. (not less than) 

250 mg 

24. 

Calcium, mg per 100 g. (not less than) 

230 mg 

25. 

Phosphorous, mg per 100 g. (not less than) 

115mg 

26. 

Magnesium, mg per 100 g. (not less than) 

22 mg 

27. 

Iron, mg per 100 g. (not less than) 

5.0 mg 

28. 

Iodine, pg per 100 g. (not less than) 

20 pg 

29. 

Copper, pg per 100 g. (not less than) 

280 pg 

30. 

Zinc, mg per 100 g. (not less than) and 

2.5 mg 


not more than 

5.0 mg 

31. 

Manganese, pg per lOOg. (not less than) 

20 pg 

32. 

Selenium, pg per 100 g. (not less than) 

14 pg 

33. 

Bacterial count, per g, (not more than) 

10,000 

34. 

Coliform count absent in 

0.1 gram 

35. 

Yeast and mould count absent in 

0.1 gram 

36. 

Salmonella and Shigella absent in 

25 gram 

37. 

E. coli absent in 

0.1 gram 

38. 

Staphylococcus aureas absent in 

0.1 gram 
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Premature/Low birth weight infant milk substitutes— 

Provided that the prematurc/low birth weight infant milk substitute- shall also meet the following 
requirement in addition to the requirements mentioned above:. 

(1) Protein shall be 2.25 - 2 75 gram per 100 kcal 

(2) Mineral contents shall not be less than 0.5 gram per 100 kcal. The Calcium; Phosphorous ratio 
shall be 2:1. The Sodium, Potassium and Chloride combined together shall be not less than 40 milli 
equivalent per Litre; 

(3) Whey: Casein ratio shall be 60:40. Essential amino acids should i icludc taurine, cystine, 
tyrosine and histidine; 

Lactose free infant milk substitute 

Lactose and sucrose free infant milk substitute Sucrose free infant milk substitute 

Provided that the lactose free or lactose and sucrose free or sucrose free infant milk substitutes shall 
also meet the following requirement in addition to the requirements mentioned in the standard, provided that 
in these three products edible vegetable oil may be used in place of milk fat and lecithin may be used as an 
emulsifier:— 

(1) Soy protein-based, lactose-free formula shall have soy-protein and carbohydrate as glucose, 
dextrose, dextrm/maltodextrin, maltose and/or sucrose; 

(2) Lactose-free cow’s/buffalo’s milk-based formulas shall have carbohydi ate as glucose, dextrose, 
dextrin./maltodextrin, maltose and sucrose. 

Hypoallergenic infant milk substitutes 

Provided that the Hypoallergenic infant milk substitutes shall also meet the following requirement in 
addition to the requirements mentioned in the standard;— 

(1) Protein shall be hydrolyzed whey or casein or; 

(2) 100% free amino acids as a protein source; 

It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film 
or combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such 
a way to protect from deterioration. It shall be packed in nitrogen or a mixture of nitrogen and carbon dioxide ,” 

(3) Milk-cereal Based Complementary Food Milk-cereal based complementary food commonly called as 
weaning food or supplementary food means foods based on milk, cereal and/or legumes (pulses), soyabean, millets, 
nuts and edible oil seeds, processed to low moisture content and so fragmented as to permit dilution with water, milk 
or other suitable medium,. 

Milk-cereal based complementary food is intended to supplement the diet of infants after the age of six 
months. 

Milk cereal based complementary food are obtained from milk, variety of cereals, pulses, soyabean, millets, 
nuts and edible oil seeds after processing. It may contain edible vegetable oils, milk solid, various carbohydrates 
such as sucrose, dextrose, dextrins/ maltodextrin, maltose and lactose, calcium salts; phosphates and citrates and 
other nutritionally significan* minerals and vitamins. It shall contain a minimum of 10 per cent milk protein by weight 
of the product. It shall also contain minimum 5 per cent milk fat by weight. It shall not contain hydrogenated fats 
containing trans-fatty acids. It may contain fungal alfa amylase upto a maximum extent of (1.025 percent by weight, 
fruits and vegetables, egg or egg products. It may also include amino acids such as lysine, methionine, taurine, 
carnitine etc. 

The source of Vitamin Compounds and Mineral Salts may be used fi om.— 

(1) Calcium (Ca) - Calcium carbonate. Calcium phosphate uibasic, Calcium sii Iphate; 

(2) Phosphorous (P) - Calcium phosphate tribasic; 

(3) Chloride (Cl) - Sodium chloride; 
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(4) Iron (Fe) - Hydrogen redu'^ed iron. Electrolytic iron; 

(5) Magnesium (Mg) - Magnesium chloride, Magnesium oxide. Magnesium phosphate dibasic; 

(6) Sodium (Na) - Sodium chloride; 

(7) Zinc (Zn) - Zinc sulphate; 


Vitamins 

(1) Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate; 

(2) Provitamin A - Beta-carotene; 

(3) Vitamin D - Vitamin -Ergocalciferol, Vitamin -Cholecalciferol, Cholecalciferol-cholesterol; 

(4) Vitamin E - d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dl-alpha-tocopheryl 
acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate; 

(5) Thiamine (Vitamin B,) - Thiamine chloride hydrochloride, Thiamine mononitrate; 

(6) RiboHavin (Vitamin B^) -Riboflavin, Riboflavin 5’ -phosphate sodium; 

(7) Niacin - Nicotinamide, Nicotinic acid; 

(8) Vitamin - Pyridoxine hydrochloride; 

(9) Biotin (Vitamin H) - d-biotin; 

(10) Folacin - Folic acid; 

(11) Pantothenic acid - Calcium pantothenate, Panthenol; 

(12) Vitamin Bjj - Cyanocobalamin, Hydroxycobalamin; 

(13) Vitamin K - Phytylmenaquinone; 

(14) Vitamin C - Ascorbic acid, Sodium ascorbate. Calcium ascorbate, Ascorbyl-6-palmitate; 

(15) Choline - Choline bitartrate, Choline chloride; 

(16) Inositol; 

(17) Selenium- Sodium selenite. 

It shall be in the form of powder, small granules or flakes, free from lumps and shall be uniform m appearance. 

It shall be free from dirt and extraneous matter and free from preservatives and added colour and flavour. It 
shall be free from any material, which is harmful to human health. 

It may contain the following additives, — 

Emulsifiers Maximum level in 100 gm of the product on a dry weight basis 


Lecithin 

Mono and Diglycerides 
PH - adjusting agents 
Sodium hydrogen carbonate 
Sodium carbonate 
Sodium Citrate 

Potassium hydrogen Carbonate 
Potassium Carbonate 
Potassium Citrate 
Sodium Hydroxide 
Calcium Hydroxide 
Potassium Hydroxide 
L (+) Lactic Acid 
Citric Acid 


1.5 gms 
1.5 gms 


Limited by good manufacturing practice within the limit for 
sodium 
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Emulsifiers 

Maximum level in 100 gm of the product on a dry weight basis 


Antioxidants 

Mixed tocopherols concentrate 
-Tocopherol 

L-Ascorbyl Palmitate 

300 mg /kg fat, singly or in combination 
200mg / kg fat 



1. 

It shall confonn to the following requirements, namely:— 

Moisture, per cent by weight (not more than) 

5.0 

2. 

Total protein, per cent by weight (not less than) 

15.0 

3. 

Fat, per cent by weight (not less than) 

7,5 

4. 

Total Carbohydrate, per cent by weight (not less than) 

55.0 

5. 

Total ash, per cent by weight (not more than) 

5.0 

6. 

Ash insoluble in dilute Hydrochloric acid, per cent by weight (not more than) 

0.1 

n 

Crude fibre (on dry basis) per cent by weight (not more than) 

1.0 

8. 

Vitamin A (as retinol) pg per 100 g. (not less than) 

350 Mg 

9. 

Added Vitamin D, pgper 100 g. (expressed as Cholecalciferol or Ergocalciferol (not less t han) 

5pg 

10. 

Vitamin C, mg per 100 g. (not less than) 

25 mg 

11. 

Thiamine (as hydrochloride), mg per 100 g. (not less than) 

0.5 mg 

12. 

Riboflavin, mg per 100 g. (not less than) 

0.3 mg 

13. 

Niacin, mg per 100 g. (not less than) 

3.0 mg 

14. 

Folic acid pg per lOOg. (not less than) 

20 pg 

15. 

Iron, mg per 100 g. (not less than) 

5.0 mg 

16. 

Zinc mg per 100 g. (not less than) 

2.5 mg 


and not more than 

5.0 mg 

17. 

Bacterial count, per g. (not more than) 

10,000 

18. 

Coliform count absent in 

0.1 gram 

19. 

Yeast and mould count absent in 

0.1 gram 

20. 

Salmonella and Shigella absent in 

25 gram 

21. 

E. coli absent in 

0.1 gram 

22. 

Staphylococcus aureas absent in 

0,1 gram 


It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film 
or combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such 
a way to protect from deterioration. 

(4) Processed Cereal Based Complementary Food commonly called as weaning food or supplementary food 
means foods based on cereal and/or legumes (pulses), soyabean, millets, nuts and edible oil seeds, processed to 
low moisture content and so fragmented as to permit dilution with water, milk or other suitable medium. 

Processed cereal based complementary food are intended to supplement the diet of infants after the age of six 
months and up to the age of two years. 

Processed cereal based complementary food are obtained from variety of cereals, pulses, soyabean, millets, 
nuts and edible oil seeds after processing. It shall contain milled cereal and legumes combir ed not less than 75 
percent. Where the product is intended to be mixed with water before consumption, the minimum content of protein 
shall not be less than 15% on a dry weight basis and the PER shall not be less than 70% of that of casein. The sodium 
content of the products shall not exceed 100 mg/100 gram of the ready-to-eat product. 

Hydrogenated fats containing trans-fatty acids shall not be added to the products. It may also contain 
following ingredients: - protein concentrates, essential amino acids (only natural L forms of amino acids shall be 
used), iodized salt; milk and milk products; eggs; edible vegetable oils and fats; fruits and vegetables; various 
carbohydrates such as sucrose, dextrose, dextrin, maltose dextrin, lactose, honey, com syrup; malt; potatoes. 
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The source of Vitamin Compounds and Mineral Salts may be used from,— 

(1) Calcium (Ca) - Calcium carbonate, Calcium phosphate tribasic, Calcium sulphate; 

(2) Phosphorous (P) - Calcium phosphate tribasic. Phosphoric acid; 

(3) Chloride (Cl) - Sodium chloride, Hydrochloric acid; 

(4) Iron (Fe) - Hydrogen reduced iron, Electrolytic iron; 

(5) Sodium (Na) Sodium chloride; 

(6) Zinc (Zn) - Zinc acetate. Zinc chloride, Zinc oxide. Zinc sulphate; 

Vitamins 

(1) Vitamin A - Retinyl acetate. Retinyl palmitate, Retinyl propionate; 

(2) Provitamin A - Beta-carotene; 

(3) Vitamin D - Vitamin - Ergocalcifercl, Vitamin - Cholecalciferol, Cholecalciferol-cholesterol; 

(4) Vitamin E - d-alpha-tocopherol, dl-alpha-tocopherol, d-a!pha-tocopheryl acetate, dl-alpha- 
tocopheryl acetate, d-alpha-tocophe^l succinate, dl-alpha-tocopheryl succinate; 

(5) Thiamine (Vitamin B,) - Thiamine chloride hydrochloride, Thiamine mononitrate; 

(6) Riboflavin (Vitamin Bj) - Riboflavin, Riboflavin 5' -phosphate sodium; 

(7) Niacin - Nicotinamide, Nicotinic acid; 

(8) Vitamin B^ - Pyridoxine hydrochloride; 

(9) Biotin (Vitamin H) - d-biotin; 

(10) Folacin - Folic acid; 

(11) Pantothenic acid - Calcium pantothenate, Panthenol; 

(12) Vitamin B.j - Cyanocobalamin, Hydroxycobalamin; 

(13) Vitamin K - Phytylmenaquinone; 

(14) Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl-6-palmitate; 

(15) Choline - Choimc bitartraie, Choline chloride; 

(16) Inositol; 

(17) Selenium-Sodiani selenite. 

It shall be in the form of powder, small granules or flakes, free from lumps and shall be uniform in appearance. 

All ingredients, including optional ingredients, shall be clean, safe, suitable and of good quality. It shall be 
free from preservatives, added colour and flavour. 

It may contain the following food additives;- - 


Name ofihf> Additives 

Emulsifiers 

Lecithin 

Mono and Diglycerides 
pH Adjusting Agents 
Sodium hydrogen carbonate 

Potassium hydrogen carbonate} 
Calcium carbonate} 

L(+) lactic acid 
Citric acid 


Maximum Level in a } 00 g of Product on a dry weight basis 


1.5 gram 

1.5 gram 

Limited by good manufacturing practice and within the limits for 
sodium 

Limited by good manufacturing practice 
1.5gm 

2.5 gm 
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Name of the Food Additives 

Maximum Level in a WO g of Product on a 

dry weight basis 

Antioxidants 



Mixed tocopherols concentrate} 



Alpha-tocopherol} 

300 mg/kg fat, singly or in combination 


L-Ascorbyl palmitate 

200 mg/kg fat 


L-Ascorbic acid and its sodium and 

50 mg, expressed as ascorbic acid and within limits tor sodium 

potassium salts 



Enzymes 



Malt carbohydrates 

Limited by good manufacturing practice 


Leavening Agents 



Ammonium carbonate} 



Ammonium hydrogen carbonate} 

Limited by good manufacturing practice 


It shall also conform to the following requirements namely:— 


(1) Moisture, per cent by weight (not more than) 

4.0 

(2) Total protein, per cent by weight (not less than) 

15,0 

(3) Total Carbohydrate, per cent by weight (not less than) 

55.0 

(4) Total ash, per cent by weight (not more than) 

5,0 

(5) Ash insoluble in dilute Hydrochloric acid, per cent by weight {not more than) 

O.l 

(6) Crude fibre (on dry basis) per cent by weight (not more than) 

1.0 

(7) Vitamin A (as retinol) pg per 100 g. (not less than) 

350 pg 

(8) Added Vitamin D, pg per 100 g. (expressed as Cholecalciferol or Ergocalciferol 


(not less than) 


5 fig 

(9) Vitamin C, mg per 100 g. (not less than) 

25 mg 

(10) Thiamine (as hydrochloride), mg per 100 g. (not less than) 

0,5 mg 

(11) Riboflavin, mg per 100 g. (not less than) 

0.3 mg 

(12) Niacin, mg per 100 g, (not less than) 

3.0 mg 

(13) Folic acid pg per 100 g. (not less than) 

20,0 pg 

(14) Iron, mg per 100 g. (not less than) 


5.0 mg 

(15) Zinc mg per 100 g. (not less than) 


2.5 mg 

and not more than 


5,0 mg 

(16) Bacterial count, per g. (not more than) 

10,000 

(17) Coliform count absent in 


0.1 gram 

(18) Yeast and mould count absent in 


0.1 gram 

(19) Salmonella and Shigella absent in 


25 gram 

(20) E. coli absent in 


0.1 gram 

(21) Staphylococcus aureas absent in 


0.1 gram 


It shall be packed in hermetically sealed clean and sound containers or in flexible pa:k made trom film or 
combination of any or the substrate made of board paper, polyethylene, polyester, mctalised film or aluminum foil in 
such a way to protect from deterioration.” 
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(5) Follow-Up Formula-Complementary Food” means the product prepared by spray drying of the milk of cow 
or buffalos or mixture there'^f. It may contain vegetable protein. Follow-up formula based on milk shall be prepared 
from ingredients mentioned below except that a minimum of 3 gram per 100 available Calories (or 0.7 gram per 100 
kilojoules) of protein shall be derived from whole or skimmed milk as such, or with minor modification that does not 
substantially impair the vitamin or mineral content of the milk and which represents a minimum of 90% of the total 
protein. 

Follow-up formula for use as a liquid part of the complementary diet for infants after the age of six months and 
up to the age of two years when p epared in accordance with the instructions for use, 100 ml of the ready-for- 
consumpiion product shall provide not less than 60 kcal (or 250 kJ) and not more than 85 kcal (or 355 kJ). 

Follow-up formula shall contain the following nutrients indicated below: 

(a) Protein - Not less than 3.0 gram per 100 available calories (or 0.7 gram per 100 available kilojoules). 

Not more than 5.5 g per 100 available calories (or 1.3 g per 100 available kilojoules). 

(Protein f:hall be of nutritional quality equivalent to that of casein or a greater quantity of other protein 
in inverse proportion to its nutritional quality. The quality of the protein shall not be less than 85% of that of 
casein). 

Essential amino acids may be added to follow-up formula to improve its nutritional value. Only L forms 
of amino acids shall be used. 

(b) Fat- Not less than 4 g per 100 Calories (0.93 gram per 100 available kilojoules) 

Not more than 6 gram per 100 calories (1.4 gram per 100 available kilojoules) 

Linoleic acid (in the form of glyceride) - Not less than 310 mg 

(in the form per 100 Caloncs) 

(or 74.09 mg per 100 available of glyceride) 

The products shall contain nutritionally available carbohydrates suitable for the feeding of the older 
infant and young child in such quantities as to adjust the product to the energy density in accordance with 
the requirements given above. 

It may also contain other nutrients when required to ensure that the product is suitable to form part of 
a mixed feeding scheme intended for use after six months of age. When any of these nutrients is added, the 
food shall contain not less than Recommended Dietary Allowances (RDA) amounts of these nutrients. 

The source of Mineral Salts and Vitamin Compounds may be used from, — 

(1) Calcium (Ca)-Calcium carbonate, Calcium chloride, Calcium citrate. Calcium phosphate monobasic, 
Calcium phosphate dibasic, Calcium phosphate tribasic; 

(2) Phosphorous (P)- Calcium phosphate monobasic. Calcium phosphate dibasic, Calcium phosphate 
tribasic. Magnesium phosphate dibasic, Potassium phosphate dibasic; 

(3) Chloride (Cl)-Calcium chloride. Choline chloride. Magnesium chloride. Manganese chloride. 
Sodium chloride, Sodium chloride iodized; 

(4) Iron (Fe)- Ferrous citrate Ferrous lactate. Ferrous sulphate, Ferric pyrophosphate; 

(5) Magnesium (Mg)- Magnesium chloride. Magnesium oxide, Magnesium phosphate dibasic; 

(6) Sodium (Na)- Sodium bicarbonate, Sodium chloride. Sodium chloride iodized, Sodium citrate. 
Sodium phosphate monobasic; 

(7) Potassium (K)- Potassium phosphate dibasic; 

(8) Copper (Cu)- Cupric citrate. Cupric sulphate; 

(9) Iodine (l)-Potassium iodide. Sodium iodide; 

(10) Zinc (Zn)-Zinc sulphate; 

(11) Source of Manganese (Mn)- Manganese chloride. Manganese sulphate. 


4110 Gl/10—65 
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Vitamins 

(1) Vitamin A-Retinyl acetate, Retinyl palmitate, Retirsyl propionate; 

(2) Provitamin A-Beta-carotene; 

(3) Vitamin D - Vitamin - Ergocalciferol, Vitamin D, - Cholccalcifcroi, Cholccaicifcrol-cholcstcrol; 

(4) VitaminE-d-alpha-tocopheroI, dl-alpha-tocopherol, d-alpha-tocophcryl acetate, dl-alpha- 
tocopheryl acetate, d-alpha-tocopheryl succinate, dl-alpha- iocophciyl succinate; 

(5) Thiamine (Vitamin Bj) - Thiamine chloride hydrochloride. Thiamine mononitrate; 

(6) Riboflavin (Vitamin B^) - Riboflavin, Riboflavin 5' -phosphate sodium, 

(7) Niacin-Nicotinamide, Nicotinic acid; 

(8) Vitamin B^ - Pyridoxine hydrochloride; 

(9) Biotin (Vitamin H) - d-biotin; 

(10) Folacin - Folic acid; 

(11) Pantothenic acid - Calcium pantothenate, Panthenol; 

(12) Vitamin B^^ - Cyanocobalamin, Hydroxycobalamin; 

(13) Vitamin K - PhytyImenaquinone; 

(14) Vitamin C - Ascorbic acid. Sodium ascorbate. Calcium ascorbate, Ascorby[-6-palmitate; 

(15) Choline - Choline bitartrate, Choline chloride; 

(16) Inositol; 

(17) Selenium - Sodium selenite. 

The product shall be free of lumps and shall be uniform in appearance. It shall be free from added starch and 
added colour and flavour. It shall not have rancid taste and musty odour. 

It may contain the following additives, — 

Maximum Level in 100 ml of Product Ready-for~Conswnption 


pH-Adjusting Agents 


Sodium hydrogen carbonate 
Sodium carbonate 
Sodium citrate 

Potassium hydrogen carbonate 
Potassium carbonate 
Potassium citrate 

Sodium hydroxide 
Calcium hydorxide 
Potassium hydroxide 
L(+) Lactic acid 
Citric acid 




Limited by good Manufacturing Practice within the limit for 
sodium 


J 


Antioxidants 

Mixed tocopherols concentrate 
- Tocopherol 
L-Ascorbyl palmitate 


3 mg singly or in combination 
5 mg singly or in combination, 
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It shall also conform to the following requirements,— 

S.No. 

Characteristics 

Requiren.^ents 

I. 

Moisture, per cent by weight (not more than) 

4.5 

1 

Total milk protein, per cent by weight (not less than) and 

13.5 


(not more than) 

24.75 

3. 

Total fat, per cent by weight (not less than) and 

18.0 


(not more than) 

27.0 


Linoleate per 100 gm (not less than) 

1.398 

4. 

Total ash, per cent by weight (not more than) 

8.5 

5. 

Ash insoluble in dilute Hydrochloric acid, per cent by v^ eight (not more than) 

0.1 

6. 

Solubility: 



Solubility Index maximum 

2.0 ml. 


Solubility per cent by weight (not less than) 

98.5 

7. 

Vitamin A (as retinol) pg per 100 g, (not less than) 

350 pg 

8. 

Added Vitamin D (expressed as Cholecalciferol or Ergocalciferol) 



pg per 100 g. (not less than) 

4.5 pg 

9. 

Vitamin C, mg per 100 g. (not less than) 

36 mg 

10, 

Thiamin, meg per 100 g. (not less than) 

180pg 

11. 

Riboflavin, pg per 100 g. (not less than) 

270 pg 

12. 

Niacin, pg per 100 g. (not less than) 

n25pg 

13. 

Pyridoxine pg per lOOg. (not less than) 

202.50 pg 

14. 

Folic acid, pg per 100 g. (not less than) 

20.0 pg 

15. 

Pantothenic acid, mg per 100 g. (not less than) 

1.35 mg 

16. 

Vitamin B12, pg per 100 g. (not less than) 

0.675pg 

17. 

Choline, mg per 100 g. (not less than) 

32 mg 

18. 

Vitamin K pg per 100 g. (not less than) 

18pg 

19. 

Biotin, pg per 100 g. (not less than) 

6.75pg 

20. 

Vitamin E (as a- tocopherol compounds) l.U. per lOOg (not less than) 

3.15IU 

21. 

Sodium, mg per 100 g. (not less than) 

90 mg 

22. 

Potassium, mg per 100 g. (not less than) 

360 mg 

23. 

Chloride, mg per 100 g. (not less than) 

247.50 mg 

24, 

Calcium, mg per 100 g. (not less than) 

405 mg 

25. 

Phosphorous, mg per 100 g. (not less than) 

270 mg 

26. 

Magnesium, mg per 100 g. (not less than) 

27 mg 

27. 

Iron, mg per 100 g. (not less than) 

5 mg 

28. 

Iodine, pg per 100 g. (not less than) 

22.50pg 

29. 

Copper, pg per 100 g. (not less than) 

280pg 

30. 

Zinc, mg per 100 g. (not less than) and 

2.5 mg 


(not more than) 

5.0 mg 

31. 

Manganese, pg per 100 g. (not less than) 

20pg 

32. 

Selenium, pg per 100 g. (not less than) 

14pg 

33. 

Bacterial count, per g. (not more than) 

10,000 

34. 

Coliform count absent in 

O.lgram 

35. 

Yeast and mould count absent in 

O.lgram 

36. 

Salmonella and Shigella absent in 

25 gram 

37. 

E. coli absent in 

O.lgram 

38. 

Staphylococcus aureas absent in 

O.lgram 
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It shall be packed in hermetically sealed, clean and sound containers or in flexible p^ack made from film or 
combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a way 
to protect from deterioration. It shall be packed in nitrogen or a mixture of nitrogen and caraon dioxide. 


Regulation 5.1.10: Butter, Ghee & Milk Fats 

(1) Butter means the fatty product derived exclusively from milk of Cow and/or Buffalo or its products 
principally m the form of an emulsion of the type water-in-oil. The product may be with or without added common 
salt and starter cultures of harmless lactic acid and / or flavour producing bacteria. Table butter shall be obtained 
from pasteurised milk and/ or other milk products which have undergone adequate heat treatment to ensure microbial 
safety. It shall be free from animal, body fat, vegetable oil and fat, mineral oil and added flavour. It shall have pleasant 
taste and flavour free from off flavour and rancidity. It may contain food additives permitted in these Regulations 
and Appendices. It shall confoim to the microbiological requirements prescribed in Appendix B. 

Provided that where butter is sold or offered for sale without any indication as to whether it is table or dcsi 
butter, the standards of table butter shall apply. 


It shall conform to the following requirements; 


Product Moisture 

Milk Fat; 

Milk solids not Fat 

Commonsalt 

Table 

Not more than 

Not more than 

Not more than 1.5 


Not more than 3,0 

Buttei 

r 16.0 percent m/m 

80.0 percent m/m 

percent m/m 


percent m/m 

Desi 

_ 

Not less than 




Cooking 

76.0 percent m/m 

- 


— 

Butter 






(2) Ghee means the pure 

clarified fat derived solely from milk or curd or from desi f cooking) butter or from 


cream to which no colouring matter or preservative has been added. The standards of quality of ghee produced in 


a State or Union Territory specified in column 2 of the Table below shall be as specified against the said State or 


Union Territory in the corresponding Columns 3,4,5 and 6 of the said Table. 



S. 

Name of the State/ 

Butyro 

Minimum 

Percentage of 

No. 

Union Territory 

Refractometer 

Reichert 

FFAas oleic 

Moisture (Max.) 



reading at 40®C 

Value 

acid (max.) 


(0 

(2) 

(3) 

(4) 

(5) 

(6) 

1. 

Andhra Pradesh 

40.0 to 43.0 

24 

3 

0.5 

2. 

Andaman & Nicobar Islands 

41.0 to 44.0 

24 

3 

0.5 

3. 

Arunachal Pradesh 

40,0 to 43,0 

26 

3 

0.5 

4. 

Assam 

40.0 to 43.0 

26 

y 

0.5 

5. 

Bihar 

40.0 to 43.0 

28 

3 

0.5 

6. 

Chandigarh 

40.0 to 43.0 

28 

3 

0.5 

7. 

Chattisgarh 

40.0 to 44.0 

26 

3 

0.5 

8. 

Dadra and Nagar haveli 

40.0 to 43.0 

24 

3 

0.5 

9. 

Delhi 

40.0 to 43.0 

28 

3 

0.5 

10. 

(a) Goa 

40.0 to 43.0 

26 

3 

0.5 


(b) Daman & Diu 

40.0 to 43.5 

24 

, 3 

0.5 

n. 

Gujarat 






(a) Areas other than cotton 

40.0 to 43.5 

24 

3 

0.5 


tract areas 






(b) Cotton tract areas 

41.5 to 45.0 

21 

3 

0.5 
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(1) 

(2) 

(3) 

(4) 

(5) 

(6) 

12. 

Haryana 

(a) Areas other than cotton 

40.0 to 43.0 

28 

3 

0.5 


tract areas 

(b) Cotton tract areas 

40.0 to 43.0 

26 

3 

0.5 

13. 

Himachal Pradesh 

40.0 to 43.0 

26 

3 

0.5 

14. 

Jammu & Kashmir 

40.0 to 43.0 

26 

3 

0.5 

15. 

Jharkhand 

40.0 to 43.0 

28 

3 

0.5 

16. 

Karnataka 

(a) Areas other than 

40.0 to 43.0 

24 

3 

0.5 


Belgaum district 
(b) Belgaum district 

40.0 to 44.0 

26 

3 

0.5 

17. 

Kerela 

40.0 to 43.0 

26 

3 

0.5 

18. 

Lakshwadeep 

40.0 to 43.0 

26 

3 

0.5 

19. 

Madhya Pradesh 

(a) Areas other than cotton tract 

40.0 to 44.0 

26 

3 

0.5 


areas 

(b) Cotton tract areas 

41.5 to 45.0 

21 

3 

0.5 

20. 

Maharashtra 

(a) Areas other than cotton 

40.0 to 43.0 

26 

3 

0.5 


tract areas 

(b) Cotton tract areas 

41.5 to 45.0 

21 

3 

0.5 

21. 

Manipur 

40.0 to 43.0 

26 

3 

0.5 

22. 

Meghalya 

40.0 to 43.0 

26 

3 

0.5 

23. 

Mizoram 

40.0 to 43.0 

26 

3 

0.5 

24. 

Nagaland 

40.0 to 43.0 

26 

3 

0.5 

25. 

Orisssa 

40.0 to 43.0 

26 

3 

0.5 

26. 

Pondicherry 

40.0 to 43.0 

26 

3 

0.5 

27. 

Punjab 

40.0 to 43.0 

28 

3 

0.5 

28. 

Rajasthan 

(a) Areas other than 

40.0 to 43.0 

26 

3 

0.5 


Jodhpur District 

(b) Jodhpur district 

41.5 to 45.0 

21 

3 

0.5 

29. 

Tamil Nadu 

41.0 to 44.0 

24 

3 

0.5 

30. 

Tripura 

40.0 to 43.0 

26 

3 

0.5 

31. 

Uttar Pradesh 

40.0 to 43.0 

26 

3 

0.5 

32. 

Uttarakhand 

40.0 to 43.0 

26 

3 

0.5 

33. 

West Bengal 

(a) Areas other than 

40.0 to 43.0 

28 

3 

0.5 


Bishnupur sub division 

(b) Bishnupur sub division 

41.5 to 45.0 

21 

3 

0.5 

34. 

Sikkim 

40.0 to 43.0 

28 

3 

0.5 
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Explanation.—By cotton tract is meant the areas in the States where cotton seed is extensively fed to the 
cattle and so notified by the State Government concerned. 

(3) Milkfat / Butter oil and Anhydrous Milk fat / Anhydrous Butter oil means the fatty products derived 
exclusively from milk and/ or products obtained from milk by means of process which result in almost total removal 
of water and milk solids not fat. It shall have pleasant taste and flavour free from off odour and rancidity. It shall be 
free from vegetable oil/ fat, animal body fat, mineral oil, added flavour and any other substance foreign to milk. It may 
contain food additives permitted in these Regulations and Appendices. It shall conform to the microbiological 
requirements prescribed in Appendix B. It shall conform to the following requirements:- 


Requirements Milk fat/Butter Oil Anhydrous milk fat/ An hydrous Butter Oil 


(i) B.R reading at 40'’C 

40-44 

4044 

(ii) Moisture m/m 

Not more than 0.4 percent 

Not more than 0.1 percent 

(iii) Milk fat m/m 

Not less than 99.6 percent 

Not less than 99.8 percent 

(iv) Reichert Value 

Not less than 24 

Not less than 24 

(v) F.F.A as oleic acid 

Not more than 0.4 percent 

Not more than 0.3 percent 

(vi) Peroxide Value 

Not more than 0.6 percent 

Not more than 0.3 percent 

(milli eqvt of Oxygen/ Kg fat) 



(vii) Boudouins Test 

Negative 

Negative 


Regulation 5.1.11: CHAKKA& SHRIKHAND 

(1) Chakka—means a white to pale yellow semi-solid product of good texture and uniform consistency 
obtained by draining off the whey from the Yoghurt obtained by the lactic fermentation of cow’s milk, buffalo’s milk, 
skimmed milk and recombined or standardised milk which has been subjected to minimum heat treatment equivalent 
to that of pasteurisation. It shall have pleasant Yoghurt/Dahi like flavour. It shall not contain any ingredient foreign 
to milk. It shall be free from mouidness and free from signs of fat or water seepage or both. It shall be smooth and it 
shall not appear dry, It shall not contain extraneous colour and flavours. It shall conform to the following requirements, 
namely 


Chakka Skimmed milk Chakka 


(i) Total solids, per cent by weight 

Min.30 

Min. 20 

(ii) Milk fat (on dry basis) 

Min.33 

Mac5 

per cent by weight 



dti) MiIk protein (on dry basis) 

Min. 30 

Min. 60 

per cent by weight 



tiv) Titrable acidity (As lactic acid) per cent by weight 

Max. 2.5 

Max. 2.5 

) Total ash (on dry basis) per cent by weight 

Max. 3.5 

Max. 5.0 


Chakka when sold without any indication shall conform to the standards of Chakka. 


(2) Shrikhand-means the product obtained from chakka or Skimmed Milk Chakka to which milk fat is added. 
It may contain fruits, nuts, sugar, cardamom, saffron and other spices. It shall not contain any added colouring and 
artificial flavouring substances. It shall confonn to the following specifications, namely:— 


(i) Total solids, per cent by weight 

(ii) Milk fat (on dry basis) per cent by weight 

(iii) Milk protein (on dry basis) per cent by weight 

(iv) Titrable acidity (on dry basis) per cent by weight 

(v) Sugar (Sucrose) (on dry basis) per cent by weight 

(vi) Total ash (on dry basis) per cent by weight 


Not less than 58 
Not less than 8.5 
Not less than 9 
Not more than 1.4 
Not more than 72.5 
Not more than 0.9 
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In case of Fruits Shrikhand it shall contain Milk fat (on dry basis) per cent by weight... Not less than 7.0 and 
Milk Protein (on dry basis) per cent by weight... Not less than 9.0. 

Regulation 5.1.12: Fermented Milk Products 

(1) Yoghurt' means a coagulated product obtained from toned milk, pasteurized or boiled milk by lactic acid 
fermentation through lactobacillus bulgaricus delbruckii var-bulgaricus and Streptococcus thennophillus. It may 
also contain cultures of Bifidobacterium bifidus and Lactobacillus acidophilus and if added, the declaration to this 
effect shall be made on the label. The product shall have smooth surface and custard like consistency with no whey 
separation. It may also contain - 

(i) Milk powder, skimmed milk powder, whey powder, whey proteins, water i'Or.-- milk proteins, 
caseinmates, manufactured from pasteurized products and lactose enzyme preparation; 

(ii) Sugar, com-syrup or glucose syrup in case of sweetened, flavoured and fruit yoghurt only; 

(iii) Fruits, fruit pulp, jam, fruit syrup, fruit juice etc. in flavoured and fruit yoghurt only; 

(iv) Permitted colours and flavours in flavoured and fruit yoghurt only, 

It may contain permitted stabilizers upto a maximum limit of 0.5 percent by weight. It shall also meet the 
following requirements, namely;— 



Yoghurt 

Plain 

Yoghurt 

skimmed 

Yoghurt 
Sweetened and/ 
or flavoured 

Fruit yoghurt 

(i) Total milk solids percent by 
weight not less than 

13.5 

11.0 

13.5 

10.0 

(ii) Milkfat, percent by weight, 
not less than 

3.0 

0.5 

3.0 

1.5 

(iii) Sugar, percent by weight, 
not less than 


- 

6.0 

6.0 

(iv) Protein, percent by weight, 
not less than 

3.2 

3.2 

3.2 

2.6 


Titrable acidity of the product shall be from 0.8 to 1.2 percent by w'eight (as lactic acid) The specified lactic 
acid bacterial count per gram of the product shall not be less than 10,00,000 and Escherichia. Coli shall be absent in 
the product. 

The type of yoghurt shall be clearly indicated on the label otherwise standard of Plain yoghurt shall apply. 

Note - The yoghurt subjected to heat treatment after fermentation at temperature not less than 65'’C shall be 
labeled as “Thermised or Heat Treated Yoghurt” and shall conform to the above parameters except the minimum 
requirement of specific lactic acid bacterial count per gm. 

Yoghurt^ means a coagulated product obtained ^om pasteurised or boiled milk or concentrated milk, pasteurised 
skimmed milk and/or pasteurised cream or a mixture of two or more of these products by lactic acid fermentation 
through the action of Lactobacillus bulgaricus and Sumtococcus thermophilus. it may also contain cultures of 
Bifidobacterium bifidus and Lactobacillus acidophilus and if added a declaration to this effect shall be made on the 
label. The microorganisms in the final product must be viablt and abundant. It may contain milk powder, skimmed 
milk powder, unfermented buttermilk, concentrated whey, whey powder, whey protein, whey protein concentrate, 
water soluble milk proteins, edible casein, and caseinates manufactured from pasteurised products. It may also 
contain sugar, com syrup or glucose syrup in sweetened yoghurt or fruits in fruits yoghurt. It shall have smooth 
surface and thick consistency without separation of whey. It shall be free from vegetable oil/ fat, animal body fat, 
mineral oil and any other substance foreign to milk. The product may contain food additives peimined in Appendix 


This standard for Yoghurt is currently in force, the revised standard vide GSR 356 (E) dated 1 * June, 2005 is pending final approval and 
arc currently deferred till 3P' January, 2011 

This is the revised standard for Yoghurt vide GSR 356 (E) dated 7"’ June, 2005, pending final approval and arc currently deferred till 
3 January, 2011 
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A. It shall conform to the microbiological requirements prescribed in Appendix B. It shall contorm to the following 

requirements:— _ 


Product 

Milk Fat 

Milk solids not fat 

Milk protein 

Sugar 

Yoghurt 

Not less than 3.0 

Not less than 8.5 

Not less than 3.2 


percent m/m 

percent m/m 

percent m/m 



Partly 

Not less than 0.5 

Not less than 8.5 

Not less than 3.2 

- 

skimmed 

Yoghurt 

percent rri/m & 

Not more than 

3 .0 percent m/m 

percent m/m 

percent m/m 


Skimmed 

Not rnore than 

Not less than 8.5 

Not less than 3.2 

- 

Yoghurt 

0.5 percent uum 

percent m/m 

percent m/m 


Sweetened 

Not less than 3.0 

Not iess than 8.5 

Not less than 3.2 

Not less than 6.0 

Flavoured 

Yoghurt 

percent m/m 

percent m/m 

percent m/m 

percent m/m 

Fruit 

Not less than 1.5 

Not less than 8.5 

Not less than 2.6 

Not less than 6.0 

Yoghurt 

percent m/m 

percent m/m 

percent m/m 

percent m/m 


Provided that Titrable acidity as lactic acid shall not be less than 0.85 percent and not more than 1.2 percent. 
The specific lactic acid producing bacterial count per gram shall not be less than 10,00,000. Provided fuller that the 
type of Yoghurt shall be clearly indicated on the label otherwise standards of plain Yoghurt shall apply. The Yoghurt 
subjected to iieat treatment after fermentation at temperature not less than 65 degree C shall be labelled as Thermised 
or Heat Treated Yoghurt and shall conform to the above parameters except the minimum requirement of specific 
lactic acid producing count per gram. 


Regulation 5.1.13 ; Whey Products 

(1) Whey Powder means the product obtained by spray or roller drying sweet whey or acid whey from which 
major portion of milk fat has been removed. Sweet Whey means the fluid separated from the cmd after the coa^lation 
of milk, cream, skimmed milk or buttermilk in the manufacture of cheese, casein or similar products, pnncipally with 
non-animal rennet type enzymes. 

Acid Whey is obtained after coagulation of milk, cream, skimmed milk or buttermilk, pnncipally with acids of 
the types used for manufacture of edible acid casein, chhana, paneer, or fresh cheese. It shall be of uniform colour 
with pleasant taste and flavour free from off flavour and rancidity. It may contain food additives permitted in 
Appendix A. It shall conform to the microbiological requirements prescribed in Appendix B It shall conform to the 
following requirements;— 



Requirements 

Whey Powder 

Acid Whey Powder 

(i) 

Moisture 

Not more than 5.0 percent 

Not more than 4.5 percent 

(ii) 

Milk Fat 

Not more than 2.0 percent m/m 

Not more than 2.0 percent m/m 

(iii) 

Milk Protein (N x 6.38) 

Not less than 10.0 percent m/m 

Not less than 7.0 percent m/m 

(iv) 

Total Ash 

Not more than 9.5 percent m/m 

Not more than 15.0 percent m/m 

(V) 

pH (in 10.0% solution) 

Not less than 5.1 

Not more than 5.1 

(vi) 

Lactose content 
expressed as anhydrous 
Lactose 

Not less than 61.0 percent m/m 

Not less frian 61.0 percent m/m 

Note: 

: (i) Although the powders may contain both anhydrous lactose and lactose monohydrates, the lactose 
content is expressed as anhydrous lactose. 

(ii) 100 parts of lactose monohydrate contain 95 parts of anhydrous lactose. 
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Regulation 5,1.14: Casein Products 

(1) Edible Casein Products mean the products obtained by separating, washing and drying the coagulum of 
skimmed milk. 

(2) Edible acid casein means the product obtained by separating, washing and drying the acid precipitated 
coagulum of skimmed milk. 

(3) Edible non-animal rennet casein means the product obtained after washing and drying the coagulum 
remaining after separating the whey from the skimmed milk which has been coagulated by non-animal rennet or by 
other coagulating enzymes 

(4) Edible caseinate means the dry product obtained by reaction of edible casein or fresh casein curd with food 
grade neutralising agents and which have been subjected to an appropriate heat treatment. It shall be qualified by 
the name of the cation and the drying process used (Spray or Roller dried). 


The products shall be white to pale cream or have greenish tinge; free from lumps and any unpleasant foreign 
flavour, it may contain food additives permitted in these Regulations and Appendices. It shall conform to the 
microbiological requirements prescribed in Appendix B. It shall conform to the following requirements:— 


Requirements 

Non-animal rennet Casein 

Acid Casein 

Caseinate 

(i) Moisture 

Not more than 12.0 percent m/m 

Not more than 12.0 percent m/m 

Not more than 8,0 percent m/m 

(ii) Milk Fat 

Not more than 2.0 percent m/'m 

Not more than 2.0 percent m/m 

Not more than 2.0 percent m/m 

(iii) Milk Protein (Nx6.38) Not less thaij 84.0percent m/m 

Not less than 90.Opercent m/m 

Not less than 88.0percent m/m 

(iv) Casein in Protein 

Not less- than 95.0 percent m/m 

Not less than 95.0percent m/m 

Not less than 95.Opercent m/m 

(v) Ash including P^Oj 

Not less than 7.5 percent m/m 

Not more than 2.5percent m/m 

- 

(vi) Lactose 

Not more than 1 .Opercent m/m 

Not more than 1.0 percent m/m 

Not more than 1.0 percent m/m 

(vii) Free Acid ml 
O.lNNaOH/gm 

- 

Not more than 0.27percent 

- 

(viii) pH Valuein 10% 

- 

- 

Not more than 8.0 


Part 5.2: Fats^ Oils And Fat Emulsions 
Regulation 5.2.1 Definition 

(1) “De-oiled meal” means the residual material left over when oil is extracted by a solvent from any oil¬ 
bearing material; 

(2) “Hydrogenation” means the process of addition of hydrogen to an edible vegetable oil using a 
catalyst to produce a fat with semi-solid consistency; 

(3) “Margarine” means an emulsion of edible oils and fats with water; 

(4) “Refined vegetable oil” means any vegetable oil which is obtained by expression or solvent extraction 
of vegetable oil bearing materials, deacidified with alkali and/or by physical refining and/or by miscelta 
refining using permitted food grade solvents followed by bleaching with absorbent earth and/or activated 
carbon and deodorized with steam without using any other chemical agents 

(5) “Refining” means a process by which an expressed vegetable oil or a solvent-extracted oil is 
deacidified— 

(i) With alkali, or 

(ii) by physical refining, or both, or 

(iii) By miscella refining using permitted food grade solvent, followed by bleaching with absorbent 

earth and/or activated carbon or both of them and deodorized with steam without using any other 

chemical agent; 

(iv) refining includes the process of degumming using phosphoric acid 


4110 Gl/10—66 
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(6) “Solvent-extracted oil” means any vegetable oil obtained from oil-bearing material by the process of 
extraction by a solvent; 

(7) “Solvent-extracted edible flour” means the ground material obtained from specially prepared deoiled 
meal, that is, the residual material left over when oil is extracted by a solvent from oil cake immediately 
following the single-pressing of good quality edible oilseeds; 

(8) “Vegetable oils” means oils produced from oilcakes or oilseeds or oil-bearing materials of plant 
origin and containing glycerides; 

(9) “Vegetable oil product” means any product obtained for edible purposes by subjecting one or more 
edible oils to any or a combination of any of the processes or operations, namely, refining, blending, 
hydrogenation or interesterification and winterization (process by which edible fats and oils are fractioncd 
through cooling), and includes any other process which may be notified by the Central Government in the 
official Gazette; 


Regulation 5.2.2 OILS: 

(1) Coconut Oil (Naryal Ka tel} means the oil expressed from copra obtained from the kernel of Cocos 
mucifera nuts. It shall be clear and free from rancidity, suspended or other foreign matter, separated water, added 
colouring or flavouring substances, or mineral oil. It shall conform to the following standards:— 


Butyro-refractometer 
reading at 40“C. 

Refractive Index at40°C 
Saponification value 
Iodine value 
Polenske Value 
Unsaponifiable matter 
Acid value 

Test for argemone oil shall be negative. 


34.0 to 35.5 
Or 

1.4481-1.4491 
Not less than 250 
7.5 to 10. 

Not less than 13 

Not more than 1.0 per cent. 

Not more than 6.0 per cent. 


However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 


(2) Cotton Seed Oil (Binola Ka Tel) means the oil extracted from clean, sound de linted and decorticated 
cotton seeds (genus Gossypium) It shall be refined. It shall be clear, free from rancidity, suspended or other foreign 
matter, separated water, added colouring or flavouring substances or mineral oil. It shall conform to the following 
standards:— 


Butyro-refractometer 
reading at40®C. 

Refractive Index at 40X3 
Saponification value 
Iodine value 


55.6 to 60.2 
Or 

1.4630-1.4660 
190 to 198 
98 to 112. 


Unsaponifiable matter Not more than 1.5 per cent. 

Acid value Not more than 0.50 per cent. 

There shall be no turbidity after keeping the filtered sample at 30"C for 24 hours 

Bellier Test (Turbidity temperature-Acetic acid 

method) 19.0°C-21.0"C 
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Test for Argemone oil shall be negative 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 


(3) GROUNDNUT OIL (moongh-phali-ka tel) means the oil expressed from clean and sound groundnuts 
(Arachis hypogoes) It shall be clear, free from rancidity, suspended or other foreign matter, separated water added 
colouring or flavouring substances or mineral oil. It shall conform to the following standards:— 


Butyro-refractometer 

reading at 40“C 54.0 to 57.1 

Or 

Refractive Index at 40^*0 

Saponification value 

Iodine value 

Unsaponifiable matter 

Acid value 

Bellier test Turbidity temperature Acetic acid method 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(4) Linseed Oil (Tisi ka tel) means the oil obtained by process of expressing clean and sound linseed (Linum 
usitatissimum) It shall be clear, free from rancidity, suspended or other foreign matter, separated water, added 
colouring or flavouring substance, or mineral oil. It shall conform to the following standards:— 


1.4620-1.4640 
188 to 196 
85 to 99. 

Not more than 1.0 per cent. 
Not more than 6.0 percent 
39*-Cto41‘€ 


Butyro-refractometer 
reading at 40"C 

Refractive Index at 40“C 
Saponification value 
Iodine value 
Unsaponifiable matter 
Acid value 


69.5-74.3 

Or 

1.4720-1.4750 

188 to 195 

Not less than 170 

Not more than 1.5 per cent. 

Not more than 4.0 percent 


Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(5) Mahua Oil means the oil expressed from clean and sound seeds or nuts of Madhuca (Bassi latifolia or B. 
longifolia or a mixture of both) It shall be clear and shall be free from rancidity, suspended or other foreign matter, 
separated water, added colouring or flavouring substances, or mineral oil. It shall be refined and shall conform to the 
following Standards:— 
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Binyro-rcfractometer 

reading at 40'’C49.5 to 52.7 

Or 

1.4590-1.4611 
187 to 196 
58 to 70 

Not more than 2.0 per cent 
Not more than 0.50 per cent 

Test forargemone oil shall be negative 


Refractive Index at40‘’C 
Saponification value 
Iodine value 
Unsaponifiable matter 
Acid value 


However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm, 

(6) Rape-seed Oil (Torla Oil) Mustard Oil (Sarson ka tel) means the oil expressed from clean and sound 
mustard seeds, belonging to the compestris, juncea or napus varieties of Brassica. It shall be clear free from 
rancidity, suspended or foreign matter, separated water, added colouring or flavouring substances or mineral oil. It 
shall confonn to the following standards:— 


Butyro-refractornetcr reading at 40'"C 

Or 

Refractive index at 40“C 
Saponification value 
Iodine value 

Unsaponifiable matter 
Acid value 

Bellier test (Turbidity temperature-Acetic acid Method) 
Test for Argemone oil 
Test for Hydrocyanic Acid 


58.0 to 60.5 

1.4646 to 1.4662 
168 to 177 
96-112: 

Polybromide test shall be neagative 

Not more than 1.2 per cent by weight 

Not more than 6.0 percent 

23.0-G to27.5”C 

Negative 

T^egative 


Test for argemone oil shall be negative 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(7) Rapeseed or Mustard Oil - Low Erucic Acid means the oil obtained from clean and sound low erucic acid 
oil bearing seeds of rapeseed belonging to compestris, juncea, or napus varieties of Brassica by the method of 
expression or solvent extraction and it shall be clear, free from rancidity, suspended or other foreign matter, separated 
water, added colouring or flavouring substances or mineral oil and shall contain not more than 2 Vo erucic acid (as % 
of total fatty acids) and shall conform to the following standards, namely:— 

Butyro-refractometer reading at 40^C 58.6 to 61.7 

Or 


Refractive index at 40"C 
Iodine value (Wij’s method) 
Saponification value 


1.465 to 1.467 
105 to 126 
182-193 
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Unsaponifiable matter Not more than 20g/kg 

Acid value Not more than 0.6 percent 

Bellier test (Turbidity temperature - Acetic acid Method) Not more than I9.0''C 
Test for Argemone oil Negative 

Test for Hydrocyanic Acid (Ferric Chloride test) Passes the test 

Further, Rapeseed oil obtained by solvent extraction shall be supplied for human consumption only if it is 
refined and it shall conform to the standard laid down under Regulation 5.2.2 (16) except acid value which shall be 
not more than 0.6. Additionally, it shall have Flash Point (Penske Marten Closed Method) not less than 250“C and 
the oil so refined shall contain Hexane not more than 5.00 ppm : 

Provided further that it may contain food additives permitted under these Regulations and Appendices”. 

(8) Olive oil means the oil expressed from the fruit of the olive tree (Oka europaea sativa Hoffin. et Link) It 
shall be of three types:— 

(i) Virgin olive oil means the oil obtained from the fruit of the olive tree by mechanical or other physical 
means under conditions, particularly thermal, which do not lead to alteration of the oil. Virgin olive oil is oil 
which is suitable for consumption in the natural state without refining. It shall be clear, yellow to green in 
colour, with specific odour and taste, free from odours or tastes indicating alteration or pollution of oil. It shall 
be free from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring 
substances or mineral oil. 

(ii) Refined olive oil means the oil obtained from virgin olive, the acid content and or organoleptic 
characteristics of which render it unsuitable for consumption in the natural state, by means of refining 
methods which do not lead to alterations in the initial glyceridic structure. It shall be clear, limpid without 
sediment, yellow in colour, without specific odour or taste and free from odours or taste indicating alteration 
or pollution of oil. It shall be free from rancidity, suspended or other foreign matter, separated water, added 
colouring or flavouring substances or mineral oil. 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining 
and shall conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain 
Hexane more than 5.00 ppm. 

(Hi) Refined olive-pomace oil means the oil obtained from “olive pomace” by extraction by means of 
solvents and made edible by means of refining methods which do not lead to alteration in the initial glyceridic 
structure. It shall be clear, limpid, without sediment, yellow to yellow-brown in colour, without specific odour 
or taste and free from odours or tastes indicating alteration or pollution of the oil. It shall be free from rancidity, 
suspended or other foreign matter, separated water, added colouring or flavouring substances or mineral oil. 

However, it may contain food additives permitted in these Regulations and Appendices. 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16). The oil so refined shall not contain Hexane more 


than 5.00 ppm 

It shall conform to the following standards:- 



Parameters 

Virgin olive oil 

Refined olive oil 

Refined olive—Pomace oil 

B.R. Reading at 40"C 

51.0-55.6 

51.0-55.6 

51.6-55.9 

Or 

Refractive Index at 40®C 

1.4600-1.4630 

1.4600-1.4630 

1.4604-1.4632 

Saponification value 

184-1% 

184-196 

182-193 

(mg KOH/g oil) 

Iodine value (wijs) 

75-94 

75-94 

75-92 
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Parameters 

Virgin olive oil 

Refined olive oil 

Refined olive—Pomace oil 

Unsaponifiable matter 

Not more than 

Not more than 

Not more than 

(using light petroleum) 

15g/kg 

15g/kg 

30g'kg 

Acid Value 

Not more than 6.0 

Not more than 5.0 

Not more than 0.5 

Bellier test 

Not more than 17 

Not more than ! 7 

Not applicable 

Semi-Siccative oil test 

Negative 

Negative 

Negative 

Olive pomace oil test 

Negative 

Negative 

Negative 

Cotton seed oil test 

Negative 

Negative 

Negative 

Teaseed oil test 

Negative 

Negative 

Negative 

Sesame seed oil test 

Negative 

Negative 

Negative 

Test for Argemone oil 

Negative 

Negative 

Negative 


(9) Poppy Seed Oil means the oil expressed from poppy seeds (Papaver somni/erum) It shall be clear, free from 
rancidity, suspended or other foreign matter separated water, added colouring or flavouring substances or mineral 
oil. It shall conform to the following standards:— 

Butyro-refractometer 
reading at 40^0 

Refractive Index at 4O'’C 
Saponification value 
Iodine value 
Unsaponifiable matter 
Acid value 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not c ontain Hexane more 
than 5,00 ppm. 

(10) Safflower Seed Oil (barryKa tel) means the oil expressed from the seeds of Carthamus tinctorius. It shall 
be clear, free from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring 
substances, or mineral oil. It shall conform to the following standards;— 

Butyro-refractometer 
reading at 40 ”C 

Or 

Refractive Index at 40‘’C 
Saponification value 
Iodine value 
Unsaponifiable matter 
Acid value 

Bellier test Turbidity temperature Acetic acid method 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 


62.4 to 64.7 

1.4674-1.4689 

186-1% 

135-148 

Not more than 1.0 per cent 
Not more than 6.0 percent 
Not more than 16‘’C 


60.0 to 64.0 
Or 

1.4659-1.4685 
186 to 194 
133 to 143 

Not more than 1.0 per cent 
Not more than 6.0 
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lO.I Imported Safflowerseed oil and Safftowerseed oil (High Oleic Acid) means the oil expressed from the 
seeds of Carthamus tinctorious L. It shall be clear, free from rancidity, suspended or foreign matter, separated water, 
added colouring or flavouring substances, or mineral oil. It shall contain not less than 70% oleic acid as percent of 
total fatty acid. It shall conform to the following standards:- 

Parameters 

High Oleic Acid Safflowerseed Oil 

Imported Safflowerseed Oil 

B.R. Reading at 40“C 

a 

Refractive Index at40°C 

51.0-57.1 

61.7-66.4 

1.460-1.464 

1.467-1.470 

Iodine value (wijs method) 

80-100 

136-148 

Saponification value 

186-194 

186-198 

Unsaponifiable matter 

Not more than 1 Og/kg 

Not more than 15g/kg 

Acid Value 

Not more than 4.0 mg/KOH/g oil 

Not more than 4.0 mg/KOH/g oil 

Bellier test Turbidity 
temperature Acetic acid method 

Not more than 16"C 

Not more than 16"C 

Test for Argemone oil 

Negative 

Negative 


Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(11) Taramira Oil means the oil expressed from clean and sound seeds of Taramira (Eruca sativa) It shall be 
clear, free from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring 
substances, or mineral oil. It shall conform to the following standards:— 

Butyro-refractometer 

reading at 40 "C 58.0 to 60.0 

Or 

Refractive Index at 40“C 1.4646-1.4659 

Saponification value 174 to 177 

Iodine value 99 to 105 


Unsaponifiable matter Not more than 1.0 per cent 

Acid value Not more than 6.0 percent 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(12) TIL OIL (GingeUy or sesame oil) means the oil expressed from clean and sounds of Til (Sesamum 
indicum), black, brown, white, or mixed. It shall be clear, free from rancidity, suspended or other foreign matter, 
separated water, added colouring or flavouring substances, or mineral oil. It shall conform to the following 
standards;— 


Butyro-refmctometer 

reading at 40^0 58.0 to 61.0 


Refractive Index at 40®C 
Saponification value 


Or 


1.4646-1.4665 

188-193 
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Iodine value 103-120 

Unsaponifiable matter Not more than 1.5 per cent 

Acid value Not more than 6.0 percent 

Bellier test Turbidity temperature Acetic acid method Not more than 22 "C 

Provided that the oil obtained from white sesame seeds grown in Tripura, Assam and West Bengal shall 
conform to the following standards:— 


Butyro-refractometer 
reading at40”C 

Or 

Refractive Index at 40'’C 
Saponification value 
Iodine value 
Acid value 

Unsaponifiable matter 

Bellier test Turbidity temperature Acetic acid method 
Test for argemone oil shall be negative. 


60.5 to 65.4 

1.4662-1.4694 
185 to 190 
115 to 120 

Not more than 6 0 percent 
Not more than 2.5 per cent 
Not more than 22“C 


However, it may contain food additives permitted in these regulations and Appendix A 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(13) Niger Seed Oil (Sargiya ka tel) means the edible oil obtained by process of expressing clean and sound 
seeds of Guizotia abyssinica. It shall be clear and free from rancidity, suspended or other foreign matter, separated 
water, added colouring or flavouring substances, mineral or other oil. It shall conform to the following standards:— 


Butyro-refractometer 

reading at 40 "C 61.0-65.0 

Or 


Refractive Index at 40"C 1.4665-1.4691 


Saponification value 188-193 

Iodine value 110 to 135 


Unsaponifiable matter Not more than 1.0 per cent 

Acid value Not more than 6.0 percent 

Bellier test Turbidity temperature Acetic acid method 25“C-29‘’C 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(14) Soyabean Oil means the oil expressed from clean and sound soyabeans (Soja max) from which the major 
portion of the gums naturally present have been removed by hydration and mechanical or physical separation. It 
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shall be clear, free from rancidity, suspended or other foreign matter, separated water added colouring or flavouring 
substances or mineral oil. It shall conform to the following standards:— 


Butyro-re fractometer 

reading at 40”C 58.5 to 68.0 

Or 


Refractive Index at 40‘’C 
Saponification value 
Iodine value 
Unsaponifiable matter 
Acid value 
Phosphorus 


1.4649-1.4710 
189tol95 
120 to 141 

Not more than 1.5 per cent 
Not more than 2.50 percent 
Not more than 0.02 percent 


Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (15) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(15) Maize (Corn) Oil means the oil, extracted from the gram of clean and sound seeds of Zea Mays Linn. Fam. 
Graniniae, refined. It shall be free from rancidity, suspended or other foreign matter, separated water, added colouring 
or flavouring substances or Mineral oil. It shall conform to the following standards:— 


Butyro-refractometer 

reading at 40‘’C 56.7 to 62.5 

Or 


Refractive Index at 40°C 
Saponification value 
Iodine value 
Unsaponifiable matter 
Acid value 


1.4637-1.4675 
187 to 195 
103 to 128 

Not more than 1.5 per cent 
Not more than 0.50 percent 


Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (15) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(16) Refined Vegetable Oil means any vegetable oil which is obtained by expression or solvent extraction of 
vegetable oil bearing materials, deacidified with alkali and/or physical refining and/or by miscella refining using 
permitted foodgrade solvents followed by bleaching with absorbent earth and/or carbon and deodourised with 
steam. No other chemical agent shall be used. The name of the vegetable oil from which the refined oil has been 
manufactured shall be clearly specified on the lable of the container. In addition to the under-mentioned standards 
to which refined vegetable oils shall conform to the standards prescribed in these regulations for the specified 
edible oils shall also apply except for acid value which shall be not more than 0.5. Moisture shall not exceed 0.10 per 
cent by weight. 


4110 Gl/10—67 
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Test for argemone oil shall be negative. 

(1) The refined vegetable oil shall be obtained from the following vegetable oils: 

(i) Coconut Oil 

(ii) Cottonseed Oil 

(iii) Groundnut Oil 

(iv) NigerseedOil 

(v) Safflower Oil 

(vi) Sesame Oil 

(vii) Soyabean Oil 
(viii) Sunflower Oil 

(ix) Mustard/Rapeseed Oil 

(x) Linseed Oil 

(xi) Mahua Oil 

(xii) Olive Oil 

(xiii) Poppyseed Oil 

(xiv) TaramiraOil 

(xv) Maize (Com) oil 

(xvi) Watermelonseed Oil 
(xvii) Palm Oil 

(xviii) Palmolein 

(xix) Palm Kernel Oil 

(xx) Rice Bran Oil 

(xxi) Salseed fat 

(xxii) Mango Kernel fat 
(xxiii) Kokum fat 
(xxiv) Dhupa fat 
(xxv) Phulwai a fat 

(2) The refined vegetable oil shall comply with the following requirements: 

The oils shall be clear and free from rancidity, adulterants, sediments, suspended and other foreign matter, 
separated water, added colouring and flavouring substances and flavouring substances and mineral oil 

(3) However, it may contain food additives permitted in these Regulations and Appendices 

(17) Almond Oil means the oil expressed from he seeds of Prunus amygdalus Batach, var, dulcis Kochne 
(sweet almond) or of Prunus amygdalus Batach, var Amara Focke (bitter almond) without the application of heat. It 
shall be clear from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring 
substances or mineral oil. It shall conform to the following standards:— 


Butyro-refractometer 
reading at 40"C 

Or 

Refractive Index at 40‘’C 
Saponification value 
Iodine value 
Acid value 

Bellier test Turbidity temperature Acetic acid method 


54 to 57 

1.4620-1.4639 
186 to 195 
90 to 109 

Not more than 6.0 percent 
Not more than 60''C 


Test for argemone oil shall be negative. 
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However, it may contain food additives permitted in these Regulations and Appendices 

(18) Water-melon Seed OH means the oil extracted from the clean, sound seeds of the fruit of Water-Melon 
(Citrullus vulgaris Schrad, Family; cucurbitaceae) It shall be clear, free from rancidity, adulterants, sediments, 
suspended and other foreign matter, separated water, added colouring and flavouring substances and mineral oil. It 
shall conform to the following standards:— 

Moisture and volatile matter Not more than 

0.25 per cent 

Butyro-refractometer 

reading at 40“'C 55.6-61.7 

Or 


Refractive Index at40”C 
Saponification value 
Iodine value 


1.4630-1.4670 

190-198 

115-125 


Acid value Not more than 6.0 percent 

Unsaponifiable matter Not more than 1.5 per cent 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(19) Palm Oil- Palm oil means the oil obtained Ifom fleshy mesocarp of fruits of the oil palm (Elaeis Guineensis) 
tree by the method of expression or solvent extraction. It shall be clear, free from rancidity, suspended or other 
foreign matter, separated water, added colouring and flavouring substances or mineral oil. It shall conform to the 
following standards, namely:— 


Butyro-refractometer 

reading at 50"C 35.5-44.0 

Or 


Refractive Index at 50"C 1.4491-1.4552 

Melting point (capillary slip method) Not more than 37‘’C 

Iodine value(Wij’s method) , 45-56 

Saponification value 195-205 

Unsaponifiable matter Not more than 1.2 per cent 

Acid value Not more than 10.0 percent 

Indigenously produced raw Palm Oil obtained by method of expression may be supplied for human consumption 
as such provided acid value is not more than 6.0 But palm oil imported into the country or produced by solvent 
extraction shall be refined before it is supplied for human consumption and it shall conform to the standards laid 
down under Regulation 5.2.2 (16) Additionally, it shall have Flash Point (Pensky-Marten closed method) - Not less 
than 250° C 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 
The oil so refined shall not contain Hexane more than 5.00 ppm. 
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(20) Palmolein means the liquid fraction obtained by fractionation of palm oil obtained from the fleshy 
mesocarp of fruits of oil palm (Elaeis Guineensis) tree by the method of expression or solvent extraction. It shall be 
clear, free from rancidity, suspended or other foreign matter separated water, added colouring and flavouring 
substances or mineral oils. It shall conform to the following standards, namely:— 

Butyro-refractometer reading at 40‘'C 43.7-52.5 

Or 


Refractive Index at 40"C 
Iodine value {Wij's method) 
Saponification value 
Cloud Point 
Unsaponifiable matter 
Acid value 


1.4550-1.4610 

54-62 

195-205 

Not more than 18"C 
Not more than 1.2 per cent 
Not more than 6.0 percent 


Further, if the palmolein is obtained from solvent extracted palm oil, it shall be refined before it is supplied for 
human consumption and it shall conform to the standards laid down under Regulation 5.2.2 (16) Additionally, it 
shall have Flash Point (Penske Marten closed method) - not less than 250”C. 


Test for argemone oil shall be negative. However, it may contain food additives permitted in these Regulations 
and Appendices 


The oil so refined shall not contain Hexane more than 5.00 ppm. 


(21) Palm Kernel Oil means the oil obtained from sound kernel of the fruits of oil palm {Elaeis guine ns is) tree 
by the method of expression or solvent extraction. It shall be clear, free from rancidity suspended, or other foreign 
matter, separated water, added colouring and flavouring substances or mineral oil. It shall conform to the following 
standards, namely;— 

Butyro-refractometer 

reading at 40"C 35.1 -39.5 

Or 

Refractive Index at 40‘’C 1.4490 -1.4520 


Iodine value (Wtj’s method) 
Saponification value 
Unsaponifiable matter 
Acid value 


10-23 

237-255 

Not more than 1.2 per cent 
Not more than 6.0 percent 


Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human consumption 
only after refining and shall conform to the standards laid down under Regulation 5.2.2 (16) Additionally, it shall 
have Flash Point (Penske Marten closed method) - not less than 250”C. 

Test for argemone oil shall be negative. 


However, it may contain food additives permitted in these Regulations and Appendices 
The oil so refined shall not contain Hexane more than 5.00 ppm. 

(22) Sun Flower Seed Oil means the oil obtained from clean and sound sunflower seeds or cake from the 
plants Helianthus annus linn (Family:compositae) by the method of expression or solvent extraction. It shall be 
clear, free from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring substances 
or mineral oil. It shall conform to the following standards, namely:— 
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Butyro-refractometer 
reading at 40"C 

57.1 -65.0 



Or 


Refractive Index at 40‘’C 

1.4640-1.4691 


Iodine value (Wij’s method) 

100- 145 


Saponification value 

188-194 


Unsaponifiable matter 

Not more than 

1.5 per cent 

Acid value 

Not more than 6.0 percent 

Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human consumption 
only after refining and shall conform to the standards laid down under Regulation 5.2.2 (16) Additionally, it shall 
have Flash Point (Penske Marten closed method) - not less than 250'*C. 

Test for argemone oil shall be negative. 


However, it may contain food additives permitted in these Regulations and Appendices 

The oil so refined shall not contain Hexane more than 5.00 ppm. 


22.01 Imported Sunflowerseed oil and Sunflowerseed oil (High Oleic Acid) means the oil obtained from 
clean and sound Sunflowerseed or the High Oleic acid oil bearing Sunflowerseeds of Helianthus annuus L. by the 
method of expression or solvent extraction. It shall be clear, free from rancidity, suspended foreign matter, separated 
water, added colouring or flavouring substance or mineral oil. It shall contain not less than 75% oleic acid as percent 
of total fatty acids. It shall conform to the following standards:- 

Parameters 

High Oleic Acid SafBowerseed Oil 

Imported Safflowerseed Oil 

B.R. Reading 

61.7-68.0 at 25T 

52.5-63.2 at 40T 


Of 


Refractive Index 

1.467-1.471 at 25T 

1.461-1.468at40"C 

Iodine value (Wijs method) 

78-90 

118-141 

Saponification value 

182-194 

188-194 

Unsaponifiable matter 

Not more than 

Not more than 


15g/kg 

15g4cg 

Acid Value 

Not more than 4.0 mg/KOH/g oil 

Not more than 4.0 mg/KOH/g oil 

Test for Argemone oil 

Negative 

Negative 


Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

(23) Rice Bran Oil means the oil obtained from the layer around the endosperm of rice obtained from paddy 
of Saliva Linn. Fam Gramineae which is removed during the process of rice milling and is generally known as 
rice bran. 

Refined Rice Bran Oil shall be obtained from solvent extracted oil, neutralised with alkali, bleached with 
bleaching earth or activated carbon or both and deodorised with steam. Alternatively deacidification bleaching and 
deodorisation may be done by physical means. 

The oil shall be clear and free from rancidity, adulterants, sediments, suspended and other foreign matters, 
separated water and added colouring and flavouring substances. The clarity of the oil shall be judged by the 
absence of turbidity after keeping the filtered sample at 35'’C for 24 hrs. Rice Bran Oil shall be sold for human 
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consumption only after refining. It shall conform to the following standards, namely: 

Moisture and Volatile Matter Nc>t more than 0.1 percent by weight 

Refractive Index at 40"C ^.4600-1.4700 


Or 


Butyro-refractometer reading at 40"C 
Saponification value 
Iodine value (Wij’s method 
Acid value 

Unsaponifiable matter, percent by weight 
for chemically refined 


51.0-66.4 

180-195 

90-105 

Not more than 0.5 

Not more than 3,5 


for physically refined Not more than 4.5 

Oryzanol Content Not less than 1,0 

Flash Point (Penske Marten Closed method) Not less than 250 "C 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 

than 5.00 ppm. 


(24) Blended Edible Vegetable Oil means an admixture of any two edible vegetable oils where the proportion 
by weight of any edible vegetable oil used in the admixture is not less than 20 per cent. The individual oils in the 
blend shall conform to the respective standards prescribed by these regulations. The blend shall be clear, free from 
rancidity, suspended or insoluble matter or any other foreign matter, separated water, added colouring matter, 
flavouring substances, mineral oil, or any other animal and non-edible oils, or fats, argemone oils, hydrocyanic acid, 
casior oil and tricresyl phosphate. It shall also conform to the following standards, namely;— 


(a) Moisture and volatile matter not more than 0.2 per cent by weight; 

(b) Acid value:— 


Nature of oil 

Acid Value 

(1) 

Both raw edible vegetable oils in the blend 

Not more than 6.0 

(2) 

One raw edible vegetable oil (s) 

Not more than 5.0 


and one refined vegetable oil (s) in the blend 


(3) 

All refined edible vegetable oils in the blend 

Not more than 0.5 

(4) 

Unsaponifiable matter— 



(a) Blended with rice bran oil 

Not more than 3 0 percent by weight 


(b) Blended with other edible vegetable oil 

Not more than 1 50 percent by weight 

(5) 

Flash point (Penske Martin closed method) 

Not less then 250°C 


Test for Argemone oil shall be negative 

However, it may contain food additives permitted in these Regulations and Appendices 
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Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) 

The oil so refined shall not contain Hexane more than 5.00 ppm. 

Regulation 5.2.3 Interesterifted Vegetable Fat: means an edible fatty material that has been so treated as to 
bring about a rearrangement of fatty acid positions within the glyceride entities and hence a change in the physical 
properties like melting point, viscosity, specific gravity and the like with very little change in the constitution of the 
fatty acids themselves by a process of interesterification of the essentially neutral edible oil or fat, singly or in 
mixtures generally through the use of alkaline catalysts exemplified by sodium or potassium metals, or their ethoxides 
or hydroxides in the form either of anhydrous powders or in anhydrous glycerol medium followed by such post- 
process steps as washing, bleaching and deodourisation, the last of which can be omitted if the interesterifted fat is 
to be incorporated as part of the raw material for further processing in edible fat products. 

The interesterifted fat shall be clear, free from soap, flavouring substances, rancidity, suspended or other 
foreign matter, separated water and mineral oil. It shall conform to the following standards, namely:— 

(i) It shall not contain any harmful colouring, flavouring or any other matter deleterious to health; 

(ii) No colour shall be added to interesterifted fat unless so authorised by Government, but in no event 
any colour resembling the colour of ghee shall be added; 

(iii) If any flavour is used, it shall be distinct from that of ghee in accordance with a list of permissible 
flavours and in such quantities as may be prescribed by Government: 

Provided that diacetyl to the extent of not more than 4,0 ppm may be added to interesterifted fat 
exclusively meant for consumption by the Armed Forces; 

(iv) It shall not have moisture exceeding 0,25 per cent; 

(v) The melting point as determined by capillary slip method shall be from 3 PC to 41“C, both inclusive; 

(vi) The Butyro-refractometer reading at 40‘’C, shall not be less than 48 or Refractive Index at 40‘'C shall 
not be less than 1.4580; 

(vii) It shall not have unsaponifiable matter exceeding 2,0 per cent; 

(viii) It shall not have free fatty acids (calculated as Oleic acid) exceeding 0,25 per cent; 

(ix) The product on melting shall be clear in appearance and shall be free from staleness or rancidity, and 
pleasant to taste and smell; 

(x) It shall contain raw or refined sesame (til) oil not less than 5 per cent by weight, but sufficient so that 
when it is mixed with refined groundnut oil in the proportion of 20:80, the colour produced by the Baudouin 
Test shall not be lighter than 2.0 red units in a 1 cm. cell on a Lovibond scale; 

(xi) It shall contain not less than 251.U. of synthetic Vitamin A per gram at the time of packing and shall 
show a positive test for Vitamin A when tested by Antimony Trichloride (Carr-Price) reagent (As per IS: 5886- 
1970); 


(xii) No anti-oxidant, synergist, emulsifier or any other such substance shall be added to it except with 

the prior sanction of the Authority. 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 
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Regulation 5.2.4 Partially Hydrogenated Soyabean Oil 

or . _ _ 

degummed by water with or without a food grade additive, deacidified by either neutralisation with alkali or steam 
distillation (physical refining) or miscella refining using permitted food grade solvent, decolounsed with bleaching 
earth and/or carbon, partially hydrogenerated using nickel catalyst, winterised with or without the use of a food 
grade solvent, filtered in a suitable filter press and deodourised with steam. 

The product shall be clear, free from ranendity, suspended or other foreign matter, separated water, added 
colouring or flavouring substances, castor oil, mineral oil, and other vegetable and animal fats. 

It may contain food additives permitted in these Regulations and Appendices. 


(1) Partially Hydrogenated and Winterised Soyabean Oil means deodourised product obtained by light (mild 
“Brush”) hydrogenation of degummed, deacidified, decolourised and winterised soyabean oil. The oil shall be 


It shall conform to the following standard-^: 

Moisture Not m ore than 0.1 percent by wei ght 


Refractive Index at40'’C 


1.4630-1.4690 


Or 


Butyro-refractometer 
Saponification value 
Iodine value (Wij’s method 
Acid value 

Unsaponifiable Matter 
LinolenicAcid(cl8:3) 

Cloud Point (X) 

Flash Point (Penske Marten Closed method) 
Test for argemone oil shall be negative 


reading at 40‘’C 55.6 - 64.8 

189-195 

107-120 

Not more than 0.50 

Not more than 1.5 percent by weight 

Not more than 3 percent by weight 

Not less than 10°C 

Not less than 250"C 


Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under Regulation 5.2.2 (15) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 


(2) Partially Hydrogenated Soyabean Oil means deodourised product obtained by light (mild or “Brush”) 
hydrogenation of degummed, deacidified, deolourised soyabean oil. The oil shall be degummed by water with or 
without a food grade additive, deacidified by either neutralisation with alkali or steam distillation (physical refining) 
or miscella refining using permitted food grade solvent, decolourised with bleaching earth and/or carbon and 
partially hydrogenated using nickel catalyst. The product shall again be deacidified, bleached and deodourised with 
steam. 


The product shall be clear liquid at 35 degree C. It shall be clear on melting, free from rancidity, suspended or 
other foreign matter, separated water, added colouring or flavouring substances, castor oil, mineral oil or other 
vegetable and animal facts. 

It may contain food additives permitted in these Regulations and Appendices 


It shall conform to the following standards: 


Moisture Not more than 0.1 percent by weight 

Refractive Index at 40 °C 1 -4630 -1.4670 

Oc 


Butyro-refractometer reading at 40 °C 
Saponification value 
Iodine value (Wij’s method 


55.6-61.7 

189-195 

95-110 
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Acid value 

Unsaponifiable Matter 
Linolenic Acid(cl8:3) 

Cloud Point (°C) 

Flash Point (Penske Marten Closed method) 


Not more than 0.50 

Not more than 1.5 percent by weight 

Not more than 3 percent by weight 

Not less than 25°C 

Not less than 250 “C 


Test for argemone oil shall be negative 

Note The edible oils prescribed under Regulation 5.2,2 shall be free from Castor oil. 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the.standards laid down tinder Regulation 5.2.2 (16) The oil so refined shall not contain Hexane more 
than 5.00 ppm. 


Regulation 5.2.5 Edible Fats: 

(1) Beef Fat Or Suet means fat obtained from a beef carcass. It shall have a Saponification value varying from 
! 93 to 200 and an Iodine value from 35 to 46. 

It may contain food additives permitted in these Regulations and Appendices 

(2) Mutton Fat means fat obtained from the carcass of sheep. It shall have a Saponification value varying from 
192 to 195 and an Iodine value from 35 to 46. 

It may contain food additives permitted in these Regulations and Appendices 

(3) Goat Fat means the rendered fat from goat. It shall have a Saponification value varying from 193 to 196 and 
Iodine value from 36 to 45. 


It may contain food additives permitted in these Regulations and Appendices 

(4) Lard means the rendered fat from hogs and shall not contain more than one per cent of substances other 
than fatty acids and fat. It shall have a Saponification value varying from 192 to 198 and Iodine value from 52 to 65. 

It may contain food additives permitted in these Regulations and Appendices 

(5) Cocoa Butter means the fat obtained by expression from the nibs of the beans of Theobroma cocoa L. It 
shall be free from other oils and fats, mineral oil and added colours. It shall conform to the following standards: 

Percentage of free fatty acids (calculated as oleic acid) Not more than 1.5 

Iodine value 32 to 42 

Melting point 29" C to 34“ C. 

Butyro refractometer reading at 40“C 

Or 


Refractive Index at 40“C 40.9to48.0 

1.4530-1.4580; 

Saponification value 185 to 200 

(6) Refined Salseed Fat means the fat obtained from seed kernels of Sal trees, shorea robusta Gaertn, 
f (N.O.dipterocarpaceae) which has been neutralized with alkali, bleached with bleaching earth or activated carbon 
or both, and deodorised with steam, no other chemical agents being used. Alternatively, deacidification, bleaching 
and deodorisation may be done by physical means. The material shall be clear on melting and free from adulterants, 
sediment, suspended or other foreign matter, separated water or added colouring substance. However, it may 
contain food additives permitted in these Regulations and Appendices. There shall be no turbidity after keeping the 
filtered sample at 40"C for 24 hours. It shall conform to the following standards;— 


4110GI/10—68 
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(i) Moisture 

Not more than 0.1 percent 

(ii) Butyro refractometer reading at 40'’C 

36.7-51.0 

Or 


Refractive Index at 40*^0 

1.4500-1.4600 

(iii) Iodine Value (Wijs’ Method) 

31-45 

(iv) Saponification value 

180-195 

(v) Unsaponifiable matter 

Not more than 2.5 percent by weight 

(vi) Free fatty acids (expressed as Oleic acid) 


Or 


Acid value 

Not more than 0.25 percent by weight 

Not more than 0.5 


(vii) 9:10 epoxy and 9:10 Dihydroxy stearic acid 

Not more than 3.0 percent by weight 

(viii) Flash point (Pensky Marten closed method) 

Not less than 250‘’C 


Test for argemone oil shall be negative 

(7) Kokum Fat means the fat obtained from clean and sound kernels of Kokum (Garcinia indica choisy) “also 
known as kokum, by process of expression or by a process of solvent extraction from cake or kernel. It shall be 
refined. The fat shall be clear on melting and free from rancidity, adulterants, sediments, suspended or other foreign 
matter, separated water, added colouring and flavouring matters and mineral oil.” However, it may contain food 
additives permitted in these regulations and Appendix A. 

It shall also conform to the following standards, namely:— 


(a) Butyro-refractometer reading at 40'’ C, or 

45.9l„47.3 

Refractive Index at 40” C 

1.4565 to 1.4575 

(b) Saponification value 

187—191.7 

(c) Unsaponifiable matters 

Not more than 1.5 per cent by weight 

(d) Iodine value (wijs) 

32-^ 

(e) Acid value 

Not more than 0.5 

(f) Flash Point 


Pensky-Martens (closed) method 

Not less than 250” C 

Test for argemone oil shall be negative. 


(8) Mango Kernel Fat means the fat obtained from clean and sound kernels of Mango (Magifera Indica Linn) 

by process of expression or by a process of solvent extraction from cake or kernel. It shall be refined. The fat shall 
be clear on melting and free from rancidity, adulterants, sediment suspended or other foreign matter, separated 
water, added colouring and flavouring matters and mineral oil. However, it may contain food additives permitted in 

these Regulations and Appendices. 


It shall also conform to the following standards, namely 


(a) Butyro-refractometer reading at 40® C, 

43.7—51.6 

or Refractive Index at 40® C 

1.4550 to 1.4604 

(b) Saponification value 

185—198 

(c) Unsaponifiable matters 

Not more than 1.5 per cent by weight 

(d) Iodine value (wijs) 

32—57 

(e) Acid value 

(f) Flash Point 

Not more than 0.5 

Pensky-Martens (closed) method 

Not more than 250“ C 

Test for argemone oil shall be negative. 
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(9) Dhupa Fat means the fat obtained from clean and sound seed kernels of Dhupa, also known as Indian 
Copal (Vateria Indica Linn) tree by process of expression or by a process of solvent extraction from cake or kernel. 
It shall be refined. The fat shall be clear on melting and free from rancidity, adulterants, sediment, suspended or other 
foreign matter, separated water, added colouring and flavouring matter and mineral oil. However, it may contain food 
additives permitted in these Regulations and Appendices 

It shall also conform to the following standards, namely:— 


(a) 

Butyro-refractometer reading at 40" C, 
or Refractive Index at 40® C 

47.5-^9.5 



1.4576 to 1.4590 

(b) 

Saponification value 

187—192 

(c) 

Unsaponiflable matters 

Not more than 1.5 per cent by weight. 

(d) 

Iodine value (wijs) 

36-43 

(e) 

Acid value 

Not more than 0.5 

(0 

Flash Point 

Penske-Martens (closed) method 

Not less than 250" C 


Test for argemone oil shall be negative. 

(10) Phulwara Fat means the fat obtained from clean and sound seed kernels of Phulwara [variously named 
Aisandra Butyrace (Roxb) Baelni, Madhuca Butyracea or Bassia Butyracea] by a process of expression or by a 
process of solvent extraction from cake or Kernel. It shall be refined. The fat shall be clear on melting and shall be 
free from rancidity, adulterants sediments, suspended on other foreign matters, separated water, added colouring 
and flavouring substances and mineral oil. However, it may contain food additives permitted in these Regulations 
and Appendices. 

It shall also conform to the following Standards, namely:— 


(a) Butyro-refractometer reading at 40® C, 

48.6—51.0 

or Refractive Index at 40® C 

1.4584 to 1.4600 

(b) Saponification value 

192.5—199.4 

(c) Unsaponiflable matters 

Not more than 1.5 per cent by weight. 

(d) Iodine value (wijs) 

43.8-47.4 

(e) Acid value 

Not more than 0.5 

(f) Flash Point Penske-Martens (closed) method 
test for argemone oil shall be negative. 

Not less than 250" C 


Rogiilation 5.2.6 Margarine And Fat Spreads: 

(1) Ihble Margarine means an emulsion of edible oils and fats with water. It shall be free from rancidity, mineral 
oil and animal body fats. It may contain common salt not exceeding 2.5 per cent, skimmed milk powder not exceeding 
2 per cent; it may contain food additives permitted in these Regulations and Appendices. It shall conform to the 
following specifications, namely:— 

Fat Not less than 80 per cent mass/mass 

Moislaire Not less than 12 per cent and not more than 16 per cent mass/ 


Vitamin A Not less than 301.U. per gram of the product at the time of sale. 

Melting point of extracted fat 31®C to 37‘<I! 

(Capillary Sip Method) 

Unsaponiflable matter of extracted fat Not more than 1.5 per cent by weight 

Free fatty acids (as oleic acid) of extracted fat Not more than 0,25 per cent by weight 

Or 

Not more than 0.5 


Acid Value 
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It shall contain not less than 5.0 percent of its weight of Tii oil but sufficient to ensure that when separated fat 
is mixed with refined groundnut oil in the proportion of 20:80 the red colour produced by the Baudouin test shall not 
be lighter than 2.5 red units in I cm ceil on a lovibond scale. 

PROVIDED that such coloured and flavoured margarine shall also contain starch not less than 100 ppm and 
not more than 150 ppm. 

PROVIDED fiirther that such coloured and flavoured margarine shall only be sold in sealed packages weighing 
not more than 500gms. 

Test for Argemone oil shall be negative 

(2) Bakery and Industrial Margarine- means an emulsion of vegetable oil product vi^ith water. It shall be free 
from added colour and flavour, rancidity, mineral oil and animal body fats. It may contain common salt not exceeding 
2.5 percent. However, it may contain food additives permitted in these Regulations and Appendices. It shall conform 
to the following standards, namely:— 

Fat Not less than 80 per cent m/m. 

Moisture Not less than 12 per cent and Not more than 16 per cent m/m. 

The separated fat of the products shall conform to the following :— 

(i) Vitamin A Not less than 30 lU per gram at the time of packaging and 

shall show a positive test for Vitamin ‘A’ when tested by 
Antimony trichloride (carrprice) reagents (as per IS 5886-1970). 

(ii) Melting point by Capillary slip method 3rC-4rc 

(iii) Unsaponifiable matter Not exceeding 2.0 per cent but incase of the products where 

proportion of Rice bran oil is more than 30 per cent by wt. the 
unsaponifiable matter shall be not more than 2.5 per cent by 
wt. provided quantity of Rice bran oil is declared on the label 
of such product as laid down in Regulation 4.4.5 (34). 

(iv) Free Fatty Acidcalculated as Oleicacid Not more than 0.25 per cent.Not more than 0.5. 
or Acid value 

It shall contain raw or refined sesame oil (Til oil) in sufficient quantity so that when the product is mixed with 
refined groundnut oil in the proportion of20 : 80, the colour produced by the Boudouin test shall not be lighter than 
2.0 red unit in a I cm. cell on a Lovibond scale. 

Test for argemone oil shall be negative. 

(3) Fat spread means a product in the form of water in oil emulsion, of an aquous phase and a fat phase of 
edible oils and fats excluding animal body fats. The individual oil and fat used in the spread shall conform to the 
respective standards prescribed by these regulations. 

Fat spread shall be classified into the following three groups:— 


S.No. Types 

Characteristics 

(a) 

Milk fat spread 

Fat content will be exclusively milk fat. 

(b) 

Mixed fat spread 

Fat content will be a mixture of milk fat with any one or more of 
hydrogenated, unhydrogenated refined edible vegetable Oils or 
interesterified fat. 

(c) 

Vegetable fat spread 

Fat content will be a mixture of any two or more of 

hydrogenated,unhydrogenated refined vegetable oils or interesterfied fat. 


The fat content shall be declared on the label. In mixed fat spread, the milk fat content shall also be declared 
on the label alongwith the total fat content. 

The word ‘butter’ will not be associated while labelling the product. 
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It may ‘contain’ edible common salt not exceeding 2 per cent by weight in aqueous phase; milk solid not fat: 
It may contain food additives permitted in these Regulations and Appendices. It shall be free from animal body fat, 
mineral oil and wax. Vegetable fat spread shall contain raw or refined Sesame oil (Til oil) in sufficient quantity so that 
when separated fat is mixed with refined groundnut oil in the proportion of 20:80 the red colour produced by 
Baudouin test shall not be lighter than 2.5 red units in I cm cell on a Lovibond scale. 


It shall also conform to the following standards, namely:— 


(i) Fat 

(ii) Moisture 

(iii) Melting point of Extracted fat (capillary slip 
method) in case of vegetable fat spread 

(iv) Unsaponifiable matter of extracted fat 

(a) In case of milk fat and mixed fat spread 

(b) In case of vegetable fat spread 

(c) Acid value of extracted fat 

(v) The vegetable fat spread shall contain 


(vi) It shall contain Starch 


Not more than 80 per cent and not less than 40 per cent by 
weight. 

Not more than 56 per cent and not less than 16 per cent by 
weight. 

Not more than 37‘’C 


Not more than 1 per cent by weight 
Not more than 1.5 per cent 
Not more than 0.5 

Not less than 25 lU synthetic vitamin ‘A’ per gram at the time 
of packing and shall show a positive test for vitamin ‘A’ 
when tested by Antimony Trichloride (Carr-Price) reagents 
(asper I.S. 5886— 1970)”. 

Not less than 100 ppm andNot mor than 150 ppm 


It shall be compulsorily sold in sealed packages weighing not more than 500g. under Agmark certificate mark. 


Regulation 5.2.7 Hydrogenated Vegetable Oils 

(1) Vanaspati means any refined edible vegetable oil or oils, subjected to a process of hydrogenation in any 
form. It shall be prepared by hydrogenation from groundnut oil, cottonseed oil and sesame oil or mixtures thereof or 
any other harmless vegetable oils allowed by the government for the purpose. Refined sal seed fat, if used, shall not 
be more than 10 per cent of the total oil mix. Vanaspati shall be prepared from one or more of the following vegetable 
oils: 


(a) Coconut oil 

(b) Cotton-seed oil 

(c) Dhupa oil 

(d) Groundnut oil 

(e) Kokrum oil 
(0 Linseed oil 

(g) Mahua oil 

(h) Maize (Com) oil 

(i) Mango kernel oil 

(j) Mustard/Rape-seed oil 

(k) Niger-seedoil 

(l) Palm oil 

(m) Phulwaraoil 
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(n) Rice bran oil 

(o) Sunflower (Kard/seed) oil 

(p) Salseed oil (up to 10%) 

(q) Sesame oil 

(r) Soyabean oil 

(s) Sunflower oil 

(t) Watermelon seed oil 

(u) Vegetable oils imported for edible purposes: 

It shall conform to the standards specified below:— 

(i) It shall not contain any harmful colouring, flavouring or any other matter deleterious to health; 

(ii) No colour shall be added to hydrogenated vegetable oil unless so authorised by Government, but in 
no event any colour resembling the colour of ghee shall be added; 

(iii) If any flavour is used, it shall be distinct from that of ghee in accordance with a list of permissible 
flavours and in such quantities as may be prescribed by Government: 

Provided that diacetyl to the extent of not more than 4.0 p.p.m, may be added to Vanaspati exclusively 
meant for consumption by the Armed Forces; 

(iv) The product on melting shall be clear in appearance and shall be free from staleness or rancidity, and 
pleasant to taste and smell; 

(v) It shall contain raw or refined sesame (til) oil in sufficient quantity so that when the vanaspati is 
mixed with refined groundnut oil in the proportion of20:80, the colour produced by the Baudouin test shall not 
be lighter than 2.0 red units in a 1 cm. cell on a Lovibond scale; 

(vi) No anti-oxidant, synergist, emulsifier or any other substance shall be added to it except with the 
prior sanction of the Authority. 

Provided that imported crude palm oil and fractions thereof shall not be used by the products other than those 
who are engaged in manufacture of vanaspati/any other hydrogenated oil produce and are equipped in the same 
location with the facilities for generation of hydrogen gas and hydrogenation of the said imported crude palm oil 
and fractions thereof with the gas so generated in the manufacture of vanaspati/any other hydrogenated vegetable 
oil product for edible consumption. 

(vii) The product shall conform to the following requirements: 

(a) Moisture, percent by mass: Not more than 0.25 

(b) Melting point as determined by capillary slip method shall be from 31 - 41‘’C both inclusive 

(c) it shall not have unsaponifiable matter exceeding 2.0 percent but in case of vanaspati where 
proportion of rice bran oil is more than 30 peercent by weight, the unsaponifiable matter shall not be 
more than 2.5 perent by weight provided quantity of rice bran is declared on the label of such vanaspati 
as laid down in Regulation 4.4.2(8) 

(d) Free fatty acid (as oleic acid), percent by mass: Not more than 0.25 

(e) Synthetic Vitamin ‘A”: Not less than 25.0 International units (lU) per gram at the time of 
packing and shall test positive when tested with Antimony Trichloride (carr-Price Reagent) as per 
15:5886-1970 

(f) Residual Nickel: Not more than 1.5 ppm 

(g) Test for argemone oil shall be negative, 

(2) Bakery Shortening means vanaspati meant for use as a shortening or leavening agent in the manufacture 
of bakery products, that is, for promoting the development of the desired cellular structure in the bakery product 
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with an accompanying increase in its tenderness and volume; this will also confirm to the standards prescribed in 
Regulation 5,2.7 (1) excepts that— 

(a) the melting point as determined by the capillary slip method shall not exceed 4 TC. 

(b) if aerated, only nitrogen, air or any other inert gas shall be used for the purpose and the quantity of 
such gas incorporated in the product shall not exceed 12 per cent by volume thereof. 

(c) it may contain added mono-glycerides and diglycerides as emulsifying agents. 

Test for argemone oil shall be negative. 

PART 5.3: Fruit & Vegetable Products 

Regulation 5.3.1: Thermally Processed Fruits 

(1) Thermally Processed Fruits 

(Canned/Bottled/Flexible packaged/Aseptically packed) means the products obtained from sound, 
matured, dehydrated, fresh or frozen, peeled or un-peeled, previously packed, whole, halves or cut pieces of 
fruits packed with any suitable packing medium and processed by heat, in an appropriate manner, before or 
after being sealed in a container, so as to prevent spoilage. It may contain water, fruit juice, dry or liquid 
nutritive sweeteners, spices and condiments and any other ingredients suitable to the product. The packing 
medium alongwith its strength shall be declared on the label. 

(2) The product may contain food additives permitted in these Regulations and Appendices. The product 
shall conform to the microbiological requirements given in Appendix B. Drained weight of fruits shall be not less 
than the weight given below:— 

(i) Liquid pack Not less than 50.0 percent of net weight of the contents 

(ii) Solid Pack Not less than 70.0 percent of net weight of the contents 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20"C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.2: Thermally Processed Fruit Cocktail/Tropical Fruit Cocktail 

(1) Thermally Processed Fruit Cocktail / Tropical Fruit Cocktail (Canned, Bottled, Flexible Pack And / Or 
Aseptically Packed) means the product prepared from a mixture of fruits which shall be declared on the label. Such 
fruits may be fresh, frozen, dehydrated or previously processed. The fruit mixture may be packed with any suitable 
packing medium and processed by heat in an appropriate manner before or after being sealed in a container so as to 
prevent spoilage. The packing medium alongwith its strength when packed shall be declared on the label. 

(2) The name of the fruits used in the product and prepared in any style shall be declared on the label 
alongwith the range of percentage of each fruit used in the product. The drained weight of fruits shall be not less 
than the weight given below:— 

(a) Liquid pack 50,0 percent of net weight of contents 

(b) Solid Pack 70.0 percent cf net weight of contents 

(3) The product may contain food additives permitted in these Regulations and Appendices. The product 
shall conform to the microbiological requirements given in Appendix B, The container shall be well filled with the 
product and shall occupy not less than 90.0 percent of the net weight of the container, when packed in the rigid 
containers. The net weight of the container is the volume of distilled water at 20“C which the sealed container is 
capable of holding when completely filled. 

Regulation 5.3.3: Thermally Processed Vegetables 

(1) Thermally Processed Vegetables (Canned, Bottled/Flexible pack / Aseptically Packed) means the product 
obtained from fresh, dehydrated or frozen vegetables either singly or in combination with other vegetables, peeled 
or un-peeled, with or without the addition of water, common salt and nutritive sweeteners, spices and condiments or 
any other ingredients suitable to the product, packed with any suitable packing medium appropriate to the product 
processed by heat, in an appropriate manner, before or after being sealed in a container so as to prevent spoilage. 
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The packing medium alongwith its strength shall be declared on the label. The product may be prepared in any 
suitable style appropriate to the product. The product may contain food additives permitted in these Regulations 
and Appendices. The product shall conform to the microbiological requirements given in Appendix B. The name of 
the vegetables used in the product and prepared in any style shall be declared on the label alongwith the range of 
percentage of each vegetable used in the product. Drained weight of vegetables shall be not less than the weight 
given below;— 

(1) Liquid Pack 

(a) Mushroom 50.0 percent of net weight of contents 

(b) Green beans, carrots, peas, sweet com/ baby com 50.0 percent of net weight of contents 

(c) Mushroon Packed in sauce 25.0 percent of net weright of contents 

(d) Other Vegetables 50.0 percent of net weight of contents 

(ii) Solid Pack 70.0 percent of net weight of contents 

(2) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20'’C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.4: Thermally Processed Curried Vegetables / Ready to Eat Vegetables 

(1) Thermally Processed Curried Vegetables / Ready to Eat Vegetables means the product prepared from 
fresh, dehydrated or frozen or previously processed vegetables, legumes, cereals or pulses, whether whole or cut 
into pieces. The vegetable(s), either singly or in combination, may be prepared in any suitable style applicable for 
the respective vegetable in normal culinary preparation. It may contain salt, nutritive sweeteners, spices and 
condiments, edible vegetable oils and fats, milk fat and any other ingredients suitable to the product and processed 
by heat, in an appropriate manner, before or after being- in a container, so as to prevent spoilage. 

(2) The product may contain food additives permitted in these Regulations and Appendices. The product 
shall conform to the microbiological requirements given in Appendix B. 

(3) The container shall be well filled with the product and shall occupy not less than 90 .0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20‘’C which the sealed container is capable of holding when completely filled. 

Regulation 5,3.5; Thermally Processed Vegetable soups 

(1) Thermally Processed Vegetable Soups (Canned, Bottled, flexible pack And/ Or Asepticaily Packed) 
means unfermented but fermentable product, intended for direct consumption, prepared from juice/ pulp/puree of 
sound, mature vegetables, fresh, dehydrated, frozen or previously processed, singly or in combination, by blending 
with salt, nutritive sweeteners, spices and condiments and any other ingredients suitable to the product, cooked to 
a suitable consistency and processed by heat in an appropriate manner, before or after being sealed in a container, 
so as to prevent spoilage. It may be clear, turbid or cloudy. 

(2) The product shall have total soluble solids (m/m) not less than 5.0 percent except for tomato soup where 
it shall be not less than 7.0 percent (w/ w) 

(3) The product may contain food additives permitted in these Regulations and Appendices. The product 
shall confonn to the microbiological requirements given in Appendix B. 

(4) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container Is the volume of 
distilled water at 20'’C which the sealed container is capable of holding when completely filled. 

Regulation 5,3.6: Thermally Processed Fruits Juices 

(1) Thermally Processed Fruits Juices (Canned, Bottled, Flexible And/Or Asepticaily Packed) means 
unfermented but fermentable product, pulpy, turbid or clear, intended for direct consumption obtained by a mechanical 
process from sound, ripe fruit or the flesh thereof and processed by heat, in an appropriate manner, before or after 
being sealed in a container, so as to prevent spoilage. The juice may have been concentrated and later reconstituted 
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with water suitable for the purpose of maintaining the essential composition and quality factors of the juice. It may 
contain salt. One or more of the nutritive sweeteners may be added in amounts not exceeding 50 g/kg but not 
exceeding 200g/kg in very acidic fruits. The product is not required to be called sweetened juice till the added 
nutritive sweeteners are not in excess of 15g/kg. 

(2) The product may contain food additives permitted in these Regulations and Appendices, The product 
shall conform to the microbiological requirements given in Appendix B. 


The product shall meet the following requirements:— 

FRUIT JtICES 




TSS Min( %) 

Acidity expressed as 
Citric Acid Max.{%) 

Added Nutritive 
Sweeteners Max 
(g/kg) 


1 

2 

3 

4 

1. 

Apple Juice 

10 

3.5 (as malic acid) 

_ 

2. 

Orange Juice 





(a) Freshly expressed 

10 

3.5 

50 


(b) Reconstituted from concentrate 

10 

3.5 


3. 

Grape Fruit Juice 

9 

- 

50 

4. 

Lemon juice 

6 

4.0 

200 

5. 

Lime juice 

- 

5.0 

200 

(6) 

Grape Juice 





(a) Freshly expressed 

15 

3.5 



(b) Reconstituted from concentrate 

15 

3.5 


(7) 

Pineapple Juice 



f 


a) Freshly expressed 

10 

3.5 

50 


b) Reconstituted from concentrate 

10 

3.5 


(8) 

Black Current 

11 

3.5 

200 

(9) 

Mango, Guava or any other pulp fruit 

15 

3.5 

GMP 

(10) 

Other fruit juices of single species- 





not very acidic 

10 

3.5 

50 

(11) 

Other fruit juices of single species- 





very acidic 

10 

3.5 

200 

(12) 

Other fruit juices of single species or 





combination thereof - not very acidic 

10 

3.5 

.50 

(13) 

Other fruit juices of single species or 





combination thereof - very acidic 

10 

3.5 

200 


(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20“C which the sealed container is capable of holding when completely filled. 


Regulation 5.3.7 Thermally Processed Vegetable Juices 

1. Thermally Processed Vegetable Juices (Canned, Bottled, Flexible Pack And/Or Aseptically Packed) 
means the unfermented but fermentable product or may be lactic acid fermented product intended for direct 
consumption obtained from the edible part of one or more vegetables, including roots, and tubers (e.g. carrots, 
garlic) stems & shoots (e.g. Asparagus), leaves & flowers (e.g. spinach and cauliflower) and legumes (e.g, peas) 
singly or in combination, may be clear, turbid or pulpy, may have been concentrated & reconstituted with water 
suitable for the purpose of maintaining the essential composition & quality factors of the juice and processed by 
heat, in an appropriate manner, before or after being sealed in a container, so as to prevent spoilage. It may contain 
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salt, nutritive sweeteners, spices and condiments, vinegar, whey or lactoserum having undergone lactic acid 
fermentation not more than 100 gm/kg and any other ingredients suitable to the product. 

2. The product shall have total soluble solids free of added salts not less than 5.0 percent (w/w) 

3. The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. 

4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20"C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.8 Thermally Processed Tomato Juice: 

1. Thermally Processed Tomato Juice means the unfermented juice obtained by mechanical process from 
tomatoes (Lycopersicum esculentus L) of proper maturity and processed by heat, in an appropriate manner, before 
or after being sealed in a container, so as to prevent spoilage. The juice may have been concentrated and reconstituted 
with water for the purpose of maintaining the essential composition and quality factors of the juice. The product 
may contain salt and other ingredients suitable to the product. The product shall be free from skin, seeds and other 
coarse parts of tomatoes. The product shall have pleasant taste and flavour characteristic of tomatoes free from off 
flavour and evidence of fermentation. 

2. The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. The product shall conform to the requirements of Total Soluble 
Solids m/m free of added salt to be not less than 5.0 percent. 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20"C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.9 Thermally Processed Fruit Nectars: 

(1) Thermally Processed Fruit Nectars (Canned^ Bottled, Flexible Pack And / Or Aseptically Packed) means 
an unfermented but fermentable pulpy or non-pulpy, turbid or clear product intended for direct consumption made 
from fruit singly or in combination, obtained by blending the fruit juice / pulp/fruit juice concentrate and/ or edible 
part of sound, ripe fruit(s), concentrated or unconcentrated with water, nutritive sweeteners and any other ingredient 
appropriate to the product and processed by heat, in an appropriate manner, before or after being sealed in a 
container, so as to prevent spoilage. 


(2) Lemon and Lime juice may be added as an acidifying agent in quantities which would not impair characteristic 
fruit flavour of the fruit used. The product may contain food additives permitted in Appendix A. The product shall 
conform to the microbiological requirements given in Appendix B. It shall meet the following requirements:— 


Nectars of Citrus Juice 

TSS Min (%) 

Min. Fruit Juice Acidity Expressed as 



Content (%) 

Citric Acid Max (%) 

Orange Nectar 

15 

40 

1.5 

Grape Fruit Nectar 

15 

20 

1.5 

Pineapple Nectar 

15 

40 

1.5 

Mango Nectar 

15 

20 

1.5 

Guava Nectar 

15 

20 

1.5 

Peach Nectar 

15 

20 

1.5 

Pear Nectar 

15 

20 

1.5 

Apricot Nectar 

15 

20 

1.5 

Non-pulpy Black Currant Nectar 

15 

20 

1.5 

Other Fruit Nectar 

15 

20 

1.5 

Other Fruit Nectars of High Acidity/Pulpy / 
Strong flavour 

15 

20 

1.5 

Mixed Fruit Nectar 

15 

20 

1.5 


'S^4] 
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(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net - 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20"C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.10; Thermally Processed Fruit Beverages / Fruit Drink/ Ready to Serve Fruit Beverages 

1. Thermally Processed Fruit Beverages / Fruit Drink/ Ready to Serve Fruit Beverages (Canned, Bottled, 
Flexible Pack And/ Or Aseptically Packed) means an unfermented but fermentable product which is prepared from 
juice or Pulp/Puree or concentrated juice or pulp of sound mature fruit. The substances that may be added to fruit 
juice or pulp are water, peel oil, fruit essences and flavours, salt, sugar, invert sugar, liquid glucose, milk and other 
ingredients appropriate to the product and processed by heat, in an appropriate manner, before or after being sealed 
in a container, so as to prevent spoilage. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. The product shall meet the following requirements:— 

(i) Total Soluble solid (m/m) Not less than 10.0 percent 

(ii) Fruitjuice content (m/m) 

(a) Lime/Lemon ready to serve beverage Not less than 5.0 percent 

(b) All other beverage/drink Not less than 10.0 percent 

(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20®C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.11: Thermally Processed Mango Pulp / Puree and Sweetened Mango Pulp / Puree 

(1) Thermally Processed Mango Pulp / Puree and Sweetened Mango Pulp / Puree (Canned, Bottled, Flexible 
Pack And/ Or Aseptically Packed) means unfermented but fermentable product intended for direct consumption 
obtained from edible portion of sound, ripe mangoes (Mangifera indica.L.), by sieving the prepared fruits, where as, 
the puree is obtained by finely dividing the pulp by a finisher or other mechanical means and processed by heat in 
an appropriate manner, before or after being sealed in a container, so as to prevent spoilage. 

(2) It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/ kg. However, the product 
shall be described as sweetened Mango pulp/ puree if the amount of nutritive sweeteners is in excess of 15 gm / kg. 

(3) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 

(i) Total Soluble Solids (m/m) 

(a) Sweetened Not less than 15.0 percent 

(b) Unsweetened (Natural Mango Pulp) Not less than 12.0 percent 

(ii) Acidity as Citric Acid (For sweetened canned mango pulp) Not less than 0.3 percent 

(4) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20‘’C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.12 Thermally Processed Fruit Pulp / Puree And Sweetened Fruit Pulp / Puree other than Mango 

(1) Thermally Processed Fruit Pulp / Puree And Sweetened Fruit Pulp / Puree other than Mango (Canned, 
Bottled, Flexible Pack And / Or Aseptically Packed) means unfermented but fermentable product intended for 
direct consumption obtained from edible portion of sound, ripe fruit of any suitable kind & variety by sieving the 
prepared fruits, where as, the puree is obtained by finely dividing the pulp by a finisher or other mechanical means 
and processed by heat in an appropriate manner, before or after being sealed in a container, so as to prevent 
spoilage. 

(2) It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/Kg. However, the product 
shall be described as sweetened pulp/puree if the amount of nutritive sweeteners is in excess of 15 gm. /kg. 
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(3) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:-- 

(i) Total Soluble Solids (m/m) exclusive of added sugar Not less than 6.0 percent 

(ii) Acidity as Citric Acid Not less than 0.3 percent 

The container shall be filled with the product and shall occupy not less than 90.0 percent of the net weight of 
the container, when packed in the rigid containers. The net weight of the container is the volume of distilled water 
at 20”C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.13 Thermally Processed Concentrated Fruit/Vegetable Juice Pulp/ Puree 

(1) Thermally Processed Concentrated Fruit/Vegetable Juice Pulp/ Puree (Canned, Biottled, Flexible Pack 
And/ Or Aseptically Packed) means the unfermented product which is capable of fermentation, obtained from the 
juice or pulp or puree of sound, ripe fruit(s) / vegetable{s), from which water has been removed to the extent that the 
product has a total soluble content of not less than double the content of the original juice/ pulp/ puree prescribed 
vide in Regulation 5.3.6 and 5.3.7. Natural volatile components may be restored to the concentrates where these 
have been removed. It may be pulpy, turbid or clear and preserved by heat, in an appropriate m anner, before or after 
being sealed in a container, so as to prevent spoilage. 

(2) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20“C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.14 Thermally Processed Tomato Puree and Paste 

(1) Thermally Processed Tomato Puree And Paste (Canned, Bottled, Flexible Pack And/Or Aseptically 
Packed) means unfeimented product which is capable of fermentation, obtained by concentrating the juice of 
sound ripe tomatoes to the desired concentration. It may contain salt and other ingredients suitable to the products. 


(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 


S.No. Product 

Total Soluble Solids (w/w) 

1 Tomato puree 

Not less than 9.0 percent 

2 Tomato Paste 

Not less than 25 percent 


(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20®C which the sealed container is capable of holding when completely filled. 


Regulation 5.3.15 Soup Powders: 

(1) Soup Powders means the products obtained by mechanical dehydration of fresh vegetables/ fruitsjuice/ 
pulp/puree of sound, vegetables / fruits and or earlier concentrated, dehydrated, frozen or processed fruits & 
vegetables, singly or in combination by blending with salt, nutritive sweeteners, spices and condiments and any 
other ingredients suitable to the product, as appropriate to the product and packed suitably to prevent spoilage. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. The product shall comply with the following requirements:- 

(i) Moisture (m/m) Not more than 5.0 percent 

(ii) Total soluble solids (m/m) (on dilution on ready to serve basis) Not less than 5.0 percent 

Regulation 5.3.16 Fruit/Vegetable Juice/Pulp/Puree With Preservatives For Industrial Use only: 

(1) Fruit/Vegetable Juice / Pulp/ Puree With Preservatives For Industrial Use only means an unfermented 
but fermentable product, pulpy, nirbid or clear, obtained by a mechanical process from sound ripe fruits/ vegetables. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. 
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(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20‘’C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.17 Concentrated Fruit Vegetable Juice /Pulp / Puree With Preservatives For Industrial Use 
Only: 

(1) Concentrated Fruit Vegetable Juice/Pulp/Puree With Preservatives Forindustrial Use Only means an 
unfermented product, which is capable of fermentation, obtained from the juice or pulp or puree of fruit(s) / vegetable 
(s), from which the water has been removed to the extent that the product has a soluble solids content of not less 
than double the content of the original juice, pulp, puree prescribed under Regulation 5.3.6 and Regulation 5.3.7. 
It may be pulpy, turbid or clear. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. 

(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20“C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.18 Tamarind Pulp/Puree and Concentrate: 

(1) Tamarind Pulp/Puree And Concentrate means the unfermented product which is capable of fermentation, 
obtained from fresh or dried tamarind, by boiling with water and sieving it, and preserved either by thermal processing 
or by using permitted preservatives. 

(2) The Tamarind Concentrate is the product obtained from tamarind pulp/ puree from which water has been 
removed by evaporation to achieve appropriate concentration. 


(3) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 



Minimum TSS Percent 

Minimum Acidity Percent 

Ash Insoluble in dilute 
HCl Percent (Maximum) 

Tamarind Pulp/Puree 

32 

4.5 

0.4 

Tamarind Concentrate 

65 

9.0 

0.8 


(4) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.19 Fruit Bar/ Toffee: 

(1) Fruit Bar/ Toffee means the product prepared by blending Pulp/Puree from sound ripe fruit, fresh or 
previously preserved, nutritive sweeteners, butter or other edible vegetable fat or milk solids and other ingredients 
appropriate to the product & dehydrated to form sheet which can be cut to desired shape or size. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. The product shall comply with the following requirements:— 

(i) Moisture (m/m) Not more than 20.0 percent 

(ii) Total soluble solids (m/m) Not less than 75.0 percent 

(iii) Fruit content (m/m) Not less than 25.0 percent 

Regulation 5.3.20 Fruit/Vegetable, Cereal Flakes: 

(1) Fruit/Vegetable, Cereal Flakes means the product prepared by blending fRiit(s) Pulp/Puree of sound ripe 
fruit{s) / vegetables of any suitable variety, fresh, frozen or previously preserved, starch, cereals & nutritive sweeteners, 
other ingredients appropriate to the product with or without salt & dehydrated in the form of flakes. 
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(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. The product shall comply with the following requirements:— 

(i) Moisture (m/m) Not more than 6.0 percent 

(ii) Acid insoluble Ash (m/m) Not more than 0.5 percent 

(iii) Starch (m/m) Not more than 25.0 percent 

Regulation 5.3.21 Squashes, Crushes, Fruit Syrups/Fruit Sharbats and Barley Water: 

(1) Squashes, Crushes, Fruit Syrups/Fruit Sharbats and Barley Water means the product prepared from 
unfermented but fermentable fruit juice/puree or concentrate clear or cloudy, obtained from any suitable fruit or 
several fruits by blending it with nutritive sweeteners, water and with or without salt, aromatic herbs, peel oil and 
any other ingredients suitable to the products. 

1.1 Cordial means a clear product free from any cellular matter, obtained by blending unfermented but 
fermentable clarified fruit juice with nutritive sweeteners & water with or without salt and peel oil and any 
other ingredients suitable to the products. 

1.2. Barley water means the product prepared from unfermented but fermentable fruit juice by blending 
it with nutritive sweeteners, water with or without salt and peel oil and barley starch not less than 0.25 percent 
and any other ingredient suittable to the product. 

1.3 The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. The product shall comply with the following requirements:— 


Name of the products 

Min (%) of fruit juice/puree 
in the final product 

Total Soluble Solids 
(Min)% 

Acidity expressed as 
Citric Ac id Max 

(1) Squash 


25 

40 

3.5 

(2) Crush 


25 

55 

3.5 

(3) Fruit Syrup/Fruit Sharbats 

25 

65 

3.5 

(4) Cordial 


25 

30 

3.5 

.5) Barley Water 


25 

30 

2.5 


1.4 Any syrup/ sharbats containing a minimum of 10 percent of dry fruits shall also qualify to be called as fruits 
syrups. 


1.5 The container shall be well filled with the product and shall occupy not less than 00.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20‘’C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.22 Ginger Cocktail: 

(1) Ginger Cocktail (Ginger Beer Or Gingerale) means the product prepared by blending ginger juice or its 
oleoresin or essence with water and nutritive sweeteners. 

(2) The product shall be free from extraneous matter. When suitably diluted shall have the colour and flavour 
characteristic of the product. 

(3) The minimum total soluble solids shall not be less than 30.0 percent (m/ m) 

(4) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. 

(5) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20®C which the sealed container is capable of holding when completely filled. 
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Regulation 5.3.23 Synthetic Syrup for use in Dispensers for carbonated water: 

(1) Synthetic Syrup for use in Dispensers for carbonated water means carbonated water obtained by blending 
nutritive sweeteners with water and other ingredients appropriate to the product. 

(2) The total soluble solid content (m/m) of the product shall not be less than 30 percent. The product when 
suitably reconstituted shall conform to the requirements of carbonated water and match in all respects, except 
Carbon Dioxide contents, with similar product as bottled for direct consumption. It shall be free from extraneous 
matter. 

(3) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. 

(4) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20"C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.24: SYnthetic Syrup or Sharbat 

(1) Synthetic Syrup or Sharbat means the syrup obtained by blending syrup made from sugar, dextrose or 
liquid glucose. 

It may also contain fruit juice and other ingredients appropriate to the product. It shall be free from burnt or 
objectionable taints, flavours, artificial sweetening agents, extraneous matter and crystallization. It may contain 
citric acid, permitted colours, permitted preservatives and permitted flavouring agents. It shall also conform to the 
following standards namely:— 

Total soluble solids Not less than 65 per cent by weight 

(2) DRIED GLUCOSE SYRUP means the material in the form of coarse or fine, white to creamish white powder, 
sweet to taste, bland in flavour and somewhat hygroscopic. It shall be free from fermentation, evidence of mould 
growth, dirt or other extraneous matter or added sweetening or flavouring agent. 

It shall also not contain any added natural or coaltar food colour. It shall conform to the following standards: 

Total solid contents Not less than 93.0 per cent by weight. 

Reducing sugar content Not less than 20.0 per cent by weight. 

Total Sugar as invert sugar Not more than 1.0 per cent by weight. 

The product may contain food additives permitted in these Regulations and Appendices. 

Regulation 5.3.25 Murabba 

(1) Murabba means the product, prepared from suitable, sound whole or cut grated fhiits, rhizome or vegetables, 
appropriately prepaid, suitable for the purpose, singly or in combination, by impregnating it, with nutritive 
sweeteners to a concentration adequate to preserve it. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. The product shall conform to the following composition: 

(i) Total soluble solids (m/m) Not less than 65.0 percent 

(ii) Fruit contents (m/m) Not less than 55.0 percent 

(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20‘’C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.26 Candied, Crystallised And Glazed Fruit / Vegetable / Rhizome / Fruit Peel: 

1.1 Candied Fruits / Vegetables/ Rhizome / Fruit Peel means the product prepared from sound and ripe fruits, 
vegetables, rhizomes or fruit peel, of any suitable variety, appropriately prepared, by impregnating it with nutritive 
sweeteners to a concentration adequate to preserve it. 
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1.2 Crystallised Fruit / Vegetable/ Rhizome / Fruit Peel means the product prepared from candied product 
by coating with pure crystallised sugar or by drying the syrup on wet candied fruit. 

1.3 Glazed Fruit/Vegetable/Rhizome / Fruit Peel means the product prepared from candied product by 
coating it with a thin transparent layer of heavy syrup with or without pectin which has dried to a more or less firm 
texture on the product. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:- 

(i) The percentage of total sugar (w/w) Not less than 70,0 

(ii) Percentage of reducing Sugar to total sugar Not less than 2:5.0 

Regulation 5.3.27 Tomato Ketchup and Tomato Sauce: 

(1) Tomato Ketchup and Tomato Sauce means the product prepared by blending tomato juice/Puree/Paste of 
appropriate concentration with nutritive sweeteners, salt, vinegar, spices and condiments and any other ingredients 
suitable to the product and heating to the required consistency. Tomato Paste may be used after dilution with water 
suitable for the purpose of maintaining the essential composition of the product. 

(2) The product may contain food additives permitted in Appendix A, The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 

(i) Total Soluble solids (m/m) Salt free basis Not less than 2:5.0 percent 

(li) Acidity as acetic acid Not less than 1,0 percent 

(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20‘’C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.28 Culinary Pastes / Fruits and Vegetable Sauces Other Than Tomato Sauce and Soya Sauce 

(1) Culinary Pastes / Fruits and Vegetable Sauces Other Than Tomato Sauce and Soya Sauce means a 
culinary preparation used as an adjunct to food, prepared from edible portion of any sui table fruit/vegetable 
including, roots, tubers & rhizomes, their pulps/purees, dried fruits, singly or in combination by blending with 
nutritive sweeteners, salt, spices and condiments and other ingredient appropriate to the product. 


(2) The product may contain food additives permitted in Appendix A. It may contain caramel but shall not 
contain any other added colour whether natural or synthetic. The product shall conform to the microbiological 
requirements given in Appendix B. It shall meet the following requirements:— 



Name of the Product 

Total Soluble Solids (Salt free basis) (m/m) 
(as acetic acid) 

Acidity % 

(i) 

Chilli Sauce 

Not less than 8.0 percent 

Not less than 1.0 percent 

(i‘) 

Fruits / Vegetable Sauces 

Not less than 15.0 percent 

Not less than 1.2 percent 

(iii) 

Culinary Paste/ Sauce 

Not less than 8.0 percent 

Not less than 1.0 percent 

(iv) 

Ginger Paste 

Not less than 3.0 percent 

Not less than 1.0 percent 


(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20”C which the sealed container is capable of holding when completely filled. 


Regulation 5.3.29 Soyabean Sauce: 

(1) Soyabean Sauce means the product obtained from wholesome soyabeans, by fermenting the soyabean 
paste in which trypsin inhibitors have been inactivated & blending with salt, nutritive sweeteners. It may contain 
spices and condiments and other ingredients appropriate to the product preserved by using peimitted preservative. 
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(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requiremenls:— 

(i) Total Soluble solids (m/m) Salt free basis Not less than 25.0 percent 

(ii) Acidity as ascetic acid Not less than 0.6 percents 

(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
wei^t of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20®C which the sealed container is capable of holding when completely filled. 

Regulation 53.30 Carbonated Fruit Beverages or Fruit Drink: 

(1) Carbonated Fruit Beverages or Fruit Drink means any beverage or drink which is purported to be 
prepared from fruit juice and water or carbonated water and containing sugar, dextrose, invert sugar or liquid 
glucose either singly or in combination. It may contain peel oil and fruit essences. It may also contain any other 
ingredients appropriate to the products. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 

(i) Total Soluble solids (m/m) Not less than 10.0 percent 

(ii) Fruit content (m/m) 

(a) Lime or Lemon juice Not less than 5.0 percent 

(b) Other fruits Not less than 10.0 percent 

(3) The product shall have the colour, taste & flavour characteristic of the product & shall be free from 
extraneous matter. 

(4) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
wei^t of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20®C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.31: Jam 

(1) Jam means the product prepared from sound, ripe, fresh, dehydrated, frozen or previously packed fruits 
including fruit juices, fruit pulp, fruit juice concentrate or dry fruit by boiling its pieces or pulp or puree with nutritive 
sweeteners namely sugar, dextrose, invert sugar or liquid glucose to a suitable consistency. It may also contain fruit 
pieces and any other ingredients suitable to the products. It may be prepared from any of the suitable fruits, singly 
or in combination. It shall have the flavour of the original fruit(s) and shall be free from burnt or objectionable 
flavours and crystallization. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirement:- 

Total soluble solids (m/m) Not less than 65.0 percent 

(3) The product shall be manufactured from not less than 45 percent, by weight, of original prepared, fruit, 
exclusive of any added sugar or optional ingredients of finished product except where fruit is strawbeny or raspberry 
where it shall contain not less than 25 percent fruit. 

Regulation 5.3.32 Fruit Jelly: 

(1) Fruit Jelly means the product prepared by boiling fruit juice or fruit (s) of sound quality, with or without 
water, expressing and straining the juice, adding nutritive sweeteners, and concentrating to such a consistency that 
gelatinisation takes place on cooling. The product shall not be syrupy, sticky or gummy and shall be clear, sparkling 
and transparent. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 

Total soluble solids (m/m) Not less than 65.0 percent 

(3) The product shall be manufactured from not less than 45 percent, by weight, of original prepared fruit, 
exclusive of any added sugar or optional ingredients of finished product. 
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Regulation 53.33 Fruit Cheese: 

(1) Fruit Cheese means the product prepared from pulp/purce of sound, ripe fruit (s), whether fresh, frozen or 
previously preserved or dry fruits, by cooking with salt, nutritive sweeteners to attain a thick consistency so that it 
sets on cooling. Cheese shall be neither too soft nor too hard to chew. It may be prepared from any of the suitable 
fhiits, singly or in combination. It shall have the flavour of the original fruit(s) and shall be free from burnt of 
objectionable flavours and crystallization. 

(2) The product may contain food additives permitted in Appendix A. The product: shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirement:- 

Total soluble solids (m/m) Not less than 65.0 percent: 

(3) The product shall be manufactured from not less than 45 percent by weight, of original prepared fruit, 
exclusive of wy added sugar or optional ingredients of finished product except where fhut is strawberry or raspberry 
where it shall contain not less than 25 percent fruit. 

Regulation 5.334 Marmalades: 

(1) Marmalades means a product prepared by boiling sound fhiits with peel, pulp and Juice, with or without 
water, added nutritive sweeteners and concentrating to such a consistency that gelatin isation takes place on 
cooling of the product. It shall not be syrupy, sticky or gummy and shall be clear and transparent. 

(2) The product may contain food additives permitted in Appendix A. The product shall contorm to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 

(i) Total soluble solids (m/m) Not less than 65.0 percent 

(ii) Fruit content except peel (m/m) Not less than 45.0 percent 

(iii) Peel in suspension Not less than 5.0 percent 

(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20 degree C which the sealed container is capable of holding when completely filled. 

Regulation 5.335 Dehydrated F ruits: 

(1) Dehydrated Fruits means the product, prepared from edible part of suitable variety of sound fruit, free from 
blemishes, insect or fungal infection, of appropriate maturity, from which, moisture has been removed, under 
controlled conditions of temperature, humidity and airflow, to the extent that the product is preserved. 

(2) It may be whole, sliced, quarters, pieces or powdered. The finished product shall have uniform colour and 
shall be free from extraneous matter. The product shall have moisture content not more than 20 percent m/m. When 
in powder form, it shall be free flowing and free from agglomerates. 

(3) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. 

Regulation 5336 Dehydrated Vegetables: 

(1) Dehydrated Vegetables means the product, prepared from edible portions of suitable variety of sound 
vegetable, free from insect or fungal infection, free from blemishes, suitably prepared, from v^hich moisture has been 
removed under controlled conditions of temperature, humidity & airflow, to the extent that the product is preserved. 

(2) It may be whole, sliced, quarters, pieces, flakes, kibbled granules or powdered. The finished product shall 
have uniform colour and shall be free from discolouration due to scorching or enzymatic reaction. It shall be free 
from stalks, peels, stems and extraneous matter. When in powder form, it shall be free flowing and free from 
agglomerates. 

(3) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the requirements as given iin the Table below 
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s. 

No. 

Name ofVegetables 

Moisture 
not more than 
(percent) 

Sulphur 

Dioxide 

not more 
than (PPM) 

Total 
ash not 

more 

than 

(percent) 

Ash insoluble 
dilute HCl 

not more 

than 

(percent) 

Peroxidase 

Test 

1. 

1 

Green Leafy Vegetables 

(a) Tubers likeArvi 

(b) Lotus Root Tapioca 

(c) Yam 

(d) Carrot 

7 

2000 pjxn 



Negative 


(e) Potato 

7 

2000 ppm 

- 

- 

Negative 

3. 

Karela 

6 

- 

- 

- 

Negative 

4. 

Cabbage 

6 

2000 n^m 

- 

• 

Negative 

5. 

Okra 

8 

2000 ppm 

- 

- 

Negative 

6. 

Other Vegetables 

8 

2000 ppm 

5 

0.5 

Negative 

7. 

Powders of Union and Garlic 

5 

- 

5 

0.5 

Negative 

8. 

Powders of other vegetables 
including tomatoes 

5 

2000ppm 

5 

0.5 

Negative 


Regulation S.3J7 Frozen Fruits/Fruit Products: 

(1) Frozen Fniits/Fruit Products means the product frozen in blocks or individually quick frozen and offered 
for direct consumption, if required. Frozen Fruits/Fruit products are prepared from fresh, clean, sound, whole, fruits 
of suitable maturity, free from insect or fungal infection, which are washed, sufficiently blanched to inactivate 
enzymes, if required, and are subjected to a freezing process in appropriate equipment Freezing operation shall not 
be regarded as complete unless and until the product temperature has reached (minus) -18®C at the thermal center 
after thermal stablization. It may be prepared in any style appropriate for the respective Fruits/Fruit product in 
normal culinary preparation. It may contain salt, nutritive sweeteners, milk solids, spices and condiments and any 
other ingredient suitable to the product. 

(2) The product may contain food additives permitted in Appendix A, The product shall conform to the 
microbiological requirements given in Appaidix B. 

Regulation 5.338 Frozen Vegetables: 

(1) Frozen Vegetables means the product frozen in blocks or individually quick frozen and offered for direct 
consumption, if required. Frozen vegetables are prepared from sound, clean vegetables of suitable maturity, free 
from insect or fungal infection, which are washed, sufficiently blanched to inactivate enzymes and are subjected to 
a freezing process in appropriate equipment Freezing operation shall not be regarded as complete unless and until 
the product temperature has reached (minus) - 18®C at the thermal center after thermal stabilization. It may be 
prepared in any style appropriate for the respective vegetable in normal culinary preparation. It may contain salt, 
nutritive sweeteners, milk solids, spices and condiments and any other ingredient suitable to the product. 

(2) It shall have normal colour characteristic trf*the individual 'Wgetable. It shall have taste & flavour characteristic 
of the kind & variety of the vegetable us«l & shall be free from sand, grit <& other foreign matter. 

(3) The product shall test negative for peroxidase. The product shall conform to the microbiological requirements 
given in Appendix B. 

Regulation 5339 Frozen Curried Vegetablea/Ready-to>Eat Vegetables: 

(1) Frozen Curried Vegetables/Ready-to-Eat Vegetables means the product prepared fium Fresh, Dehydrated 
or Frozen or previously processed vegetables, legumes, cereals or pulses, whether udiole or cut into pieces. 
Vegetable(s) either singly or in combination may be prefixed in any suitable style applicable for the respective 
vegetables in normal culinary preparation. It may contain salt, nutritive sweeteners, spices and condiments, edible 
vegetable oils and facts and milk fat and any other ingredients suitable to the product and subjected to freezing 
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process in appropriate equipments. Freezing operation shall not be regarded as complete unless and until the 
product temperature has reached (minus) -18°C at the thermal center after thermal sterilization. 

(2) The product shall conform to the microbiological requirements given in Appendix B. 

Regulation 5,3.40 Fruit Based Beverage Mix/Powdered Fruit Based Beverage: 

(1) Fruit Based Beverage Mix/Powdored Fruit Based Beverage means a product, in powder form, intended 
tor use after dilution, obtained by blending fruit solids with nutritive sweeteners and other ingredients appropriate 
to the product & packed in hermetically sealed containers to prevent spoilage. It shall have colour & flavour 
characteristic of the named fruit. It may contain Vitamins and Minerals. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 

(i) Moisture (nv'm) Not more than 5.0 percent 

(ii) Fruit juice content (m/m) when reconstituted by Not less than 5.0 percent 

dilution according to direction for use 

Regulation 5.3.41 Fruits and Vegetable Chutney: 

(1) Fruits and Vegetable Chutney means the product prepared from washed, clean, sound raw fruit(s) and / or 
vegetable(s) of any suitable variety, which have been peeled, sliced or chopped or shreded or comminuted and 
cooked with nutritive sweetener. It may contain salt, spices and condiments and any other ingredients suitable to 
the product and preserved by thermal processing or other means. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 


(i) Total soluble solids (m/m) 


(a) Fruit Chutney 

Not less than 50.0 percern 

(b) Vegetable Chutney 

Not less than 25.0 percent 

(c) Hot and Sour (Spicy Chutney) 

Not less than 25.0 percent 

(ii) Fruits and Vegetable content (m/m) 

Not less than 40.0 percent 

(iii) pH 

Not more than 4.6 

(iv) Total ash (m/m) 

Not more than 5.0 percent 

(v) Ash insoluble in hydrochloric acid (m/m) 

Not more than 0.5 percent 


(3) The container shall be well filled v/ith the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. This requirement 
shall not be applicable for bulk packs for industrial use. 

Regulation 5.3.42 Mango Chutney: 

(1) Mango Chutney means the product prepared from washed clean sound mango (Maagifera indica L.) of any 
suitable variety, which have been peeled, sliced or chopped or shreded or comminuted and cooked with nutritive 
sweeteners. It may contain Salt, Spices, Condiments and any other ingredient suitable to the product and preserved 
by thermal processing/ or other means. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 


(i) Total Soluble solids (m/m) 

Not less than 50.0 percent 

(ii) Fruit content (m/m) 

Not less than 40.0 percent 

(iii) pH 

Not more than 4.6 

(iv) Total ash 

Not more than 5.0 percent 

(v'' in hydrochloric acid 

Not more than 0.5 percent 
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(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.43 Pickles: 

(1) Pickles means the preparation made from fruits or vegetables or other edible plant material including 
mushrooms free from insect damage or fungal infection, singly or in combination preserved in salt, acid, sugar or 
any combination of the three. The pickle may contain onion, garlic, ginger, sugar jaggery, edible vegetable oil, green 
or red chillies, spices, spice extracts/oil, limejuice, vinegar/ acetic acid, citric acid, dry fruits and nuts. It shall be free 
from copper, mineral acid, alum, synthetic colours and shall show no sign of fermentation. 

(2) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. Pickles may be of combinations as given below;— 

(i) Pickles in Citrus juice or Brine conforming to the following requirements:— 

(a) Drained Weight Not less than 60.0 percent 

(b) Sodium Chloride content when packed in Brine Not less than 12.0 percent 

(c) Acidity as Citric Acid when packed In Citrus Juice Not less than 1.2 percent 

(ii) Pickles in Oil 

(a) Drained Weight Not less than 60.0 percent 

(b) Fruit and Vegetable pieces shall be practically remaining submerged in oil 

(iii) Pickles in Vinegar 

(a) Drained Weight Not less than 60.0 percent 

(b) Acidity of vinegar as acetic acid Not less than 2.0 percent 

(iv) Pickle without medium means the pickles other than enumerated above. This may contain ingredients 
given in Para 1 of this specification. Such pickles shall be labelled as “(give name of vegetable or fruits) 
Pickle”. 

Regulation 5.3.44 Table Olives: 

(1) Table Olives means the product obtained from sound clean fruits of proper maturity from Olive tree (Olea 
europaea sativa Hoff of link) and suitably processed and preserved by natural fermentation / thermal processing or 
by addition of preservative. The product may be in the form of green olives, olives turning colour before complete 
ripeness or black olives and may be whole, stoned (pitted) stuffed, halved, quartered, sliced, chopped, minced or in 
broken form. The product may contain water, common salt, vinegar, olive oil, nutritive sweeteners and stuffing 
material pimiento, onion, almond, celery, anchovy, olive, orange or lemon peel, hazelnut capers etc singly or in 
combination or in the form of a paste, spices, spice extracts and aromatic herbs. The product shall be of uniform 
colour except seasoned olives and olives turning colour free from any foreign matter, off flavour and taste and 
abnormal fermentation. The product may contain food additive permitted in Appendix A. The product shall conform 
to the microbiological requirements given in Appendix B. It shall conform to the following requirements:— 

Product in brine Sodium Chloride in brine PH of brine Acidity of brine as 

lactic acid 


(a) Green olives treated/untreated 

(i) in hermetically sealed containers Not less than 5.0 percent Not more than 4.0 

(ii) in non hermetically sealed containers Not less than 6.0 percent Not more than 4.5 

(iii) with natural lactic fermentation - - 


(b) Seasoned green olives - - 

(i) in hermetically sealed containers Not less than 4.0 percent Not more than 4.0 

(ii) in non hermetically sealed containers Not less than 6.0 percent Not more than 4.5 


Not less than 0.4 
Percent 
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Product in brine 

Sodium Chloride in brine PH of brine 

Acidity of brine as 
lactic acid 


(b) Olives turning colour - all Treatments 
(d) Black Olives 

Not less than 6.0 percent 

- 

(i) In brine 

Not less than 7.0 percent 

- 

(ii) in dry salt 

(e) Damaged matter 

(f) Insect damaged Units 

(g) Foreign matter 

Not less than lO.O percent 

Not more than 2.0 percent by count 

Not more than 2.0 percent by count 

Not more than 1 unit per kg 


Explanations:- For the purpose of this paragraph,— 

‘Damage Units’ mean units showing imperfection or damage to the mesocarp which may or may not be 
associated with superficial marks; 

‘Insect Damaged Units’ means units showing insect holes or deformed fruits or those with abnormal 
stains or whose mesocarp has an abnonnal aspect; 

‘Foreign matter’ means any vegetable matter not injurious to health such as leaves, stem etc. 


Regulation 5.3.45 Grated Desiccated Coconut: 


(1) Grated Desiccated Coconut means the product obtained by peeling, milling and drying the kernel of 
coconut (cocos nucifera) The product may be in the form of thin flakes, chips or shreds. The product shall be white 
in colour free from foreign matter, living insects, mould, dead insects, insect fragments and rodent contamination. 
The product shall have pleasant taste and flavour, free from rancidity and evidence of fermentation. The product 
may contain food additives permitted in Appendix A. The products shall conform to the microbiological requirements 
given in Appendix B. The product shall conform to the following requirements:— 


(i) Extraneous Vegetable matter 

(ii) Moisture (m/m) 

(iii) Total Ash (m/m) 

(iv) Oil Content (m/m) 


Not more than 15 units/100 gm 
Not more than 3.0 percent 
Not more than 2.5 percent 
Not less than 55.0 percent 


(v) Acidity of extracted fat pressed as Laurie Acid (m/m) Not more than 0.3 percent 


(vi) Sulphur Dioxide 


Not more than 50.0 rng/kg 


Explanation:- For the purpose of this paragraph Extraneous vegetable matter means fragments of shell, fibre, 
peel and burnt particles. 


Regulation 53.46 VINEGAR: 

(1) Brewed Vinegar means a product obtained by alcoholic and acetic acid fermentation of any suitable 
medium such as fruits, malt (brewed exclusively from malted barley or other cereals), molasses. Jaggary, Sugar Cane 
juice etc, with or without addition of caramel and spices. It shall not be fortified with acetic acid. 

(a) The product may contain food additives permitted in Appendix A. The product shall conform to the 
microbiological requirements given in Appendix B. It shall meet the following requirements:— 

(i) Acidity (m/v) Not less than 3.75 percent calculated as acetic Acid 

(ii) Total Solids (m/v) Not less than 1.5 percent 

(iii) Total ash content Not less than 0.18 percent 

(iv) It shall not contain sulphuric acid or any other mineral acid. It shall be free from any foreign substances 
or colouring matter except caramel. 

(b) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the 
net weight of the container, when packed in the rigid containers. The net weight of the container is the volume 
of distilled water at 20°C which the sealed container is capable of holding when completely filled. 
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(2) Synthetic Vinegar means the product prepared from acetic acid with or without caramel & spices and shall 
confirm to the following requirements: 

(i) Acidity of the product shall not be less than 3.75 percent m/v. 

(ii) It shall not contain sulphuric acid or any other mineral acid. It shall be free from any foreign substance 
or colouring matter except caramel. 

(2) Synthetic vinegar shall be distinctly labelled as 

SYNTHETIC-PREPARED FROMACETICACID. 

(3) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the net 
weight of the container, when packed in the rigid containers. The net weight of the container is the volume of 
distilled water at 20‘’C which the sealed container is capable of holding when completely filled. 

Regulation 5.3.47 Nuts & Raisins: 

(1) Groundnut Kernel (deshelled) for direct human consumption commonly known as Moongphali are obtained 
from the plant Arachis hypogols. The kernels shall be free from non-edible seeds such as mahua, caster, neem or 
argemone etc. 

It shall be free from colouring matter and preservatives. It shall be practically free from extraneous matter, such 
as stones, dirt, clay etc. The kernels shall conform to the following standards, namely:— 

(i) Moisture Not more than 7,0 per cent 

(ii) Damaged kernel including slightly damaged kernel Not more than 5.0 per cent by weight. 

(iii) Aflatoxin content Not more than 30 parts per billion, 

(2) Raisins means the product obtained by drying sound, clean grapes of proper maturity belonging to Vitis 
vinifera L. The product may be washed, with or without seeds and stems and may be bleached with Sulphur Dioxide. 
The product shall be free from foreign matter, living insects, mould, dead insects, insect fragments and rodent 
contamination. The product shall have uniform colour, pleasant taste and flavour, free from odour and taste and 
evidence of fermentation. The product shall be free from added colouring matter. The product may contain food 
additives permitted in Appendix A. The product shall conform to the microbiological requirements given in Appendix 
B. The product shall conform to the following requirements:— 

(i) Moisture (m/m) Not more than 15.0 percent 

(ii) Damaged Raisins (m/m) Not more than 2.0 percent 

(iii) Sugared Raisins (m/m) Not more than 15.0 percent 

Explanation.- for the purpose of this paragraph,— 

(i) ^Damaged Raisins* means raisins affected by sunburn, scars, mechanical injury which seriously 
affects the appearance, edibility and keeping quality; 

(ii) ^Sugared Raisins’ means raisins with external or internal sugar crystals which are readily apparent 
and seriously affect the appearance of the raisins. 

(3) Pistachio Nuts means the product obtained from mature seeds of Pistacia vera L which have been sun 
dried and their shells opened naturally or mechanically. The product may be raw, roasted, salted and/or lime juice 
treated. The product shall be free from foreign matter, living insects, mould, dead insects, insect fragments and 
rodent contamination. The product shall have pleasant taste and flavour, free from odour and taste, mustiness and 
rancidity. The product shall be free from food additives. The product shall conform to the microbiological requirements 
given in Appendix B. The product shall conform to the following requirements:— 

(i) Moisture (m/m) Not more than 7.0 percent 

(ii) Unopened Shells (m/m) Not more than 2.0 percent 

(iii) Empty Shells (m/m) Not more than 1.0 percent 

Expianation.-for the purpose of this paragraph,— 
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(i) ^Unopened Shells’ means shells which are not split open but contain a fully developed kernel; 

(ii) ‘Empty Shells’ means shells in \\'hich kernel is not developed; 

(iii) ‘Mouldy Shells’ means nuts affected by mould. 

(4) Dates means the product obtained by drying sound, clean fruits of proper maturity be longing to Phoenix 
dactyl ifera. The product may be washed, pitted or unpitted, with or without cap, pressed or loose. The product may 
be treated with sugar, glucose syrup, frour and vegetable oil. The product shall be free from foreign matter, living 
insects, mould, dead insects, insect fragments and rodent contamination. The product shall have pleasant taste and 
smell, free from odour and evidence of fermentation. The product shall be free from any added colouring matter. The 
product may contain food additives permitted in Appendix A. The product shall conform to ihe microbiological 
requirements given in Appendix B. The product shall conform to the following requirements:— 


(i) Moisture (m/m) 

(ii) Ash insoluble in dil Hcl 

(iii) Blemished / Damaged Units 
(tv) Extraneous matter 


Not more than 30.0 percent 
Not more than 0.1 percent 
Not more than 5.0 percent 
Not more than 1.0 percent 


Explanation: - For the purpose of this paragraph — 

(i) ‘Blemished’ means units showing scars, discoloration, sun bum, dark spots on the surface; 

(ii) ‘Damaged’ means dates affected by mashing and/ or tearing of the flesh exposing frie pit or significantly 
changing the appearance. 


(iii) ^Extraneous vegetable matter’ means stalks, pieces of shells, pits, fibre, peel, etc. 

(5) Dry Fruits and Nuts means the products obtained by drying sound, clean fruits and nuts of proper 
maturity. The product may be with or without stalks, shelled or imshelled, pitted or unpitted or pressed into blocks. 
The product shall be free from mould, living / dead insects, insect fragments and rodent contamination. The product 
shall be uniform in colour with a pleasant taste and flavour characteristic of the fruit/ nut free from off flavour, 
mustiness, rancidity and evidence of fermentation. The product shall be free from added colouring. The product 
shall conform to the following requirements:— 

(i) Extraneous Vegetable matter (m/m) Not more than 1.0 percent 


(ii) Damaged/ Discoloured units (m/m) Not more than 2.0 percent 

(iii) Acidity of extracted fat expressed as oleic Acid Not more than 1.25 percent 

Explanation - For the purpose of this paragraph — 

(i) ‘Extraneous vegetable matter’ means stalks, pieces of shells, pits, fibre, peel; 

(ii) ‘Damaged or Discoloured’means units affected by sunburn, scars mechanical injury, discolouration 
and insects. 


Regulation 5.3.48 BEAN: means dry kidney shaped or flattened seeds of the leguminous varieties used as food, 
either whole or prepared as dal. It shall not contain hydrocyanic acid exceeding 20 parts per million as determined by A.O. 
A.C. Maceration method. 


PART 5.4 : Cereals & Cereal Products 


Regulation 5.4.1 Atta 

(1) Atta Or Resultant Atta means the coarse product obtained by milling or grinding clean wheat free from 
rodent hair and excreta It shall conform to the following standards:— 

Moisture Not more than 14.0 per cent (when determined by 

heating at 130-1 for 2 hours). 

Total ash Not more than 2.0 per cent (on dry weight basis). 

Ash insoluble in dilute HCI Not more than 0.15 percent (on dry weight basis). 
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Gluten (on dry weight basis). Not less than 6.0 per cent 

Alcoholic acidity (with 90 per cent alcohol) expressed Not more than 0.18 per cent 

as HjSO^ (on dry weight basis) 

It shall be free from rodent hair and excreta 

(2) Fortified Atta means the product obtained by adding one or more of the following materials to atta, 
namely;— 

(a) Calcium carbonate (prepared chalk, popularly known as Creta preparata) 

(b) Iron 

(c) Thiamine 

(d) Riboflavin, and 

(e) Niacin. 

The calcium carbonate powder, if added for fortification shall be in such amount that 100 parts by weight of 
fortified atta shall contain not less than 0.30 and not more than 0.35 parts by weight of calcium carbonate. It shall be 
free from Rodent hair and excreta 


(3) Protein Rich (Paushtik) Atta means the product obtained by mixing wheat atta with groundnut “or Soya 
flour , or a combination of both . flour up to an extent of 10.0 per cent. Soya flour which is a solvent extracted soya 
flour used in such mix shall conform to the standards of Soya flour laid down under Regulation 5.4.13 (1) It shall be 
free from insect or fungus infestation, odour and rancid taste. It shall not contain added flavouring and colouring 
agents or any other extraneous matter. It shall conform to the following standards;— 


Moisture 
Total ash 

Ash insoluble in dilute HCl 
Total Protein (N x 6.25) 

Crude Fibre 

Alcoholic acidity (with 90 per cent alcohol) expressed 
as HjSO, 

It shall be free from Rodent hair and excreta 


Not more than 14,0 per cent 
Not more than 2.75 per cent on dry basis, 
Not more than 0.1 percent on dry basis. 
Not less than 12,5 percent on dry basis 
Not more than 2.5 per cent on dr>' basis 
Not more than 0.12 per cent 


Regulation 5.4.2 Maida: 


(1) Maida means the fine product made by milling or grinding clean wheat free from rodent hair and excreta and 
bolting or dressing the resulting wheat meal. It shall conform to the following standards;— 


Moisture 

(when determined by heating at 130-133"C for 2 hours). 
Total ash 

Ash insoluble in dilute HCl 
Gluten (on dry weight basis). 

Alcoholic acidity (with 90 percent alcohol) expressed 
as HjSO^ (on dry weight basis) 

It shall be free from Rodent hair and excreta. 


Not more than 14.0 per cent 

Not more than 1.0 per cent (on dry weight basis). 
Not more than 0.1 percent (on dry weight basis). 
Not less than 7.5 per cent 
Not more than 0.12 per cent 


If the product is to be used for bakery purpose, the following flour treatment agents in the quantities mentioned 
against each may be used, namely:— 


Benzoyl peroxide (Max) 
Potassium bromate (Max) 
Ascorbic acid (Max) 


40p.p.m. 
20 p.p.m, 
200p.p.m. 


4110 GI/10—71 



562 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Part III— Sec. 4] 


(2) Fortified Maida means the product obtained by adding one or more of the following materials to maida, 
namely:— 

(a) Calcium carbonate (preparated chalk popularly known as creta preparata) 

(b) Iron, 

(c) Thiamine, 

(d) Riboflavin, and 

(e) Niacin 

The calcium carbonate powder, if added for fortification, shall be in such amount that 100 parts by weight of 
fortified maida shall contain not less than 0.30 and not more than 0.35 parts by weight of calcium carbonate. It shall 
be free from Rodent hair and excreta. 

(3) Protein Rich (Paushtik) Maida means the product obtained by mixing maida (wheat flour) with groundnut 
flour “or Soya flour; or a combination of both” up to an extent of 10.0 per cent Soya flour which is a solvent extracted 
flour used in such mix shall conform to the standards of soya flour laid down under Regulation 5 .4.13 (1) It shall be 
free from insect or fungus infestation, odour and rancid taste. It shall not contain added flavour and colouring 
agents or any other extraneous matter. It shall conform to the following standards: 

Moisture Not more than 14.0 per cent 

Total ash Not more than 1.4 per cent on dry basis. 

Ash insoluble in dilute HCl Not more than 0,1 percent on dp,f basis. 

Total Protein (N x 6,25) Not less than 12.5 percent on dr/ basis 

Crude Fibre Not more than 0.53 per cent on dry basis 

Alcoholic acidity (with 90 per cent alcohol) expressed Not more than 0.12 per cent 

asH,SO, 

Gluten Not less than 7.0 percent on dry basis 

It shall be free from Rodent hair and excreta 


Regulation 5.4.3 Semolina (Suji or Rawa): 

(1) Semolina (Suji or Rawa) means the product prepared from clean wheat free from rodent hair and excreta by 
process of grinding and bolting. It shall be free from musty smell and off-odour and shall be creauiy yellow in colour. 
It shall conform to the following standards:— 

Moisture Not more than 14.5 per cent (when determined by 

heating at 130-133“C for 2 hours). 

Total ash Not more than 1.0 per cent (on dry weight basis). 


Ash insoluble in dilute HCl Not more than 0.1 percent (on diy weight basis). 

Gluten (on dry weight basis). Not less than 6.0 per cent 

Alcoholic acidity (with 90 per cent alcohol) expressed Not more than 0.18 per cent 
as HjSO^(on dry weight basis) 

It shall be free from Rodent hair and excreta 


Regulation 5.4.4 Besan: 

(1) Besan means the product obtained by grinding dehusked Bengal gram (Cicer arietinum) and shall not 
contain any added colouring matter or any other foreign ingredient. 

Besan shall conform to the following standards:— 
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Total ash Not more than 5.0%. 

Ash insoluble in dilute hydrochloric acid Not more than 0.5%. 


Regulation 5.4^ Pearl Barley (Jau) 

(1) Pearl Barley (Jau) shall be the product obtained from sound and clean barley (Horbeum vulgare or 
hordeum distichon) It shall be whitish in colour and shall be free from fermented, musty or other objectionable taste 
or odour, adulterants and insect and fungus infestation and rodent contamination. It shall not contain other foodgrains 
more than 1 per cent by weight. 


Barley powder shall be the product obtained by grinding clean and sound dehusked barley (Hordeum vulgare 
or Hordeum dktichon) grains. Barley starches shall not be less than 98.0 per cent by weight. 

Barley powder shall also conform to the following standards namely:— 

Total ash (on dry basis) Not more than 1.0%. 

Ash insoluble in dilute 

hydrochloric acid (on dry basis) Not more than 0.1% 

Crude fibre (on dry basis) Not more than 0.5%. 


Alcoholic acidity (as HjSO^) 

with 90 per cent alcohol) Not more than 0.10 per cent. 


(2) Wholemeal Barley Powder Or Barley Flour Or Choker Yukt Jau ka Churan means the product obtained by 
grinding clean and sound dehusked barley (Hordeum vulgare or Hordeum distichun) grains free from rodent hair and 


excreta]. It shall conform to the following standards:— 
Moisture 

Total ash 

Ash insoluble in dilute HCl 

Alcoholic acidity (with 90 per cent alcohol) 
expressed as H^SO^ (on dry weight basis) 

Regulation 5.4.6 Food grains: 


Not more than 14.0 per cent 

(when determined by heating at 130-133®C for 2 
hours). 

Not more than 3.0 per cent (on dry weight basis). 
Not more than 0.5 percent (on dry weight basis). 
Not more than 0,17 per cent 


(1) Food grains meant for human consumption shall be \^diole or broken kernels of cereals, millets and pulses. 
In addition to the undermentioned standards to which foodgrains shall conform, they shall be free from Argemone, 
Maxicana and Kesari in any form. They shall be free from added colouring matter. The foodgrains shall not contain 
any insecticide residues other than those specified in Regulation 8J.1 and the amount of insecticide residue in the 
foodgrains shall not exceed the limits specified in Regulation 8,3.1 of the said Table. The foodgrains meant for 
grinding/processing shall be clean, free from all impurities including foreign matter (extraneous matter). 

(2) Wheat 


Description: Wheat shall be the dried mature grains of Triticum aestivum Linn, or Triticum vulgare vill, triticum 
drum Desf., triticum sphaerococcum perc., Triticum dicoccum schubl., Triticum Compactum Host. It shall be sweet, 
clean and wholesome. It shall also conform to the following standards namely:— 

(i) Moisture- Not more than 14 per cent by weight (obtained by 

heating the pulverised grains at 13(PC-133®C for 
two hours). 


(ii) Foreign matter- 


Not more titan 1 per cent by weight of which not 
more than 
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(Extraneous matter) 


[iii) Other edible grains 

(iv) Damaged grains- 


(v) Weevilled grains- 

(vi) Uricacid- 

(vii) Aflatoxin 


0.25 per cent. By weight shall be mineral matter and 
not more than 0.10 per cent, by weight shall be 
impurities of animal origin. 

Not more than 6 per cent by weight. 

Not more than 6.0 per cent b)' weight including kernel 
bunt afected grains and got affected grains. The 
limit of kernel bunt affected j^ins and ergot affected 
grains shall not exceed 3.0 per cent and 0.05 percent 
by weight, respectively. 

Not more than 10 per cent by count. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram 


(viii) DeoxynivalenoI(DON) 


Not more than 1000 micrograms per kilogram 


Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 12 per cent 
by weight. 


(3) Maize: 


Maize shall be the dried mature grains of Zea mays Linn. It shall be sweet, hard, clean and wholesome. It shall 
also conform to the following standards, namely:— 


(i) 

Moisture- 

Not more than 16.0 per cent by weight (obtained by 
heating the pulverised grains, at 13CrC-133"C for two 
hours). 

(ii) 

Foreign matter - 

Not more than 1 per cent, by weight of which not 
more than 


(Extraneous matter) 

0.25 per cent, by weight shall be mineral matter and 
not more than 0.10 per cent, by weight shall be 
impurities of animal origin. 

(iii) 

Other edible grains- 

Not more than 3 per cent by weight. 

(iv) 

Damaged grains- 

Not more than 5 per cent by weight. 

(v) 

Weevilled grain s- 

Not more than 10 per cent by count. 

(vi) 

Uric acid- 

Not more than 100 mg. per kg. 

(vii) 

Aflatoxin 

Not more than 30 micrograms per kilogram. • 


Provided that the total of foreign mattei, other edible grains and damaged grains shall not exceed 9 per cent by 
weight. 


(4) Jawar And Bajra; 

Jawar and Bajra shall be the dried mature grains of Sorghum Vulgare Pers. and 

Pennisetum - typhyoideum Rich, respectively. These shall be sweet bard, clean and wholesome. These shall 


also conform to the following standards, namely:— 
(i) Moisture- 


Not more than 16.0 per cent by weight (obtained by 
heating the pulverised grains at 130®C-133®C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent by weight 
shall be impurities of animal origin. 


(ii) F or eign matter - Extraneous Mattisr 
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^ Other edible grains 

(iv) Damaged grains 

(v) Weevi lied grains 

(vi) Uric acid 

(vii) Aflatoxin 


Not more than 3 per cent by weight 
Not more than 6 per cent by weight 
Not more than 10 per cent by count. 

Not more than 100 mg per kg 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 10 per cent 
by weight. 


<5)Rice: 

Rice shall be the mature kernels or pieces of kernels of Oryza sativa Linn, obtained from paddy as raw or par 


boiled. It shall be dry, sweet, clean, wholesome 
conform to the following standards, namely:— 

(0 Moistnre- 

(fi) Foreign matter- 
(Extraneous matter) 

p) Damaged grains- 

(iv) Weevilled grains- 

(v) Uricacid- 

(vi) Aflatoxin 


free from unwholesome poisonous substance. It shall also 

Not more than 16 per cent by weight (obtained by 
heating the pulverised grains at 130”C-133'*C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more thanO.25 per cent. By weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 5 per cent by weight 

Not more than 10 per cent by count. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, and damaged grains shall not exceed 6 per cent by weight. 


(6) Masur Whole; 


Masur whole shall consist of lentil (lens culinaris Medik or Even lens Linn, or Lens esculenta Moench) It shall 
be sound, dry, sweet, clean and wholesome. It shall conform to the following standards, namely:— 


(0 Moisture- 


(ii) Foreign matter- 
(Extraneous matter) 


(in) Other edible grains- 


Not more than 14 per cent by weight (obtained by 
heating the pulverized grains at 130<] 133*0 for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin 

Not more than 3 per cent by weight. 


(iv) Damaged grains- 


Not more than 5 per cent by weight. 


(v) Weevilled grains* 


Not more than 6 per cent by count. 


(vi) Uric acid- Not more than 100 mg. per kg. 

(vii) Aflatoxin Not more than 3 0 micrograms per kilogram. 

Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 8 per cent by 
weight. 
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(7)UrdWhole: 

Urd whole shall consist of seeds of the pulses (phascolus mungo Linn) It shall be sound, dry, sweet and 
wholesome. It shall also conform to the following standards, namely:— 


(i) Moisture- 


(ii) Foreign matter -Extraneous Matter 


(iii) Other edible grains 

(iv) Damaged grains 

(v) Weevilled grains 

(vi) Uric acid 

(vii) Aflatoxin 


Not more than 14.0 per cent by weight (obtained by 
heating the pulverised grains at 130"C-133“C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent by weight 
shall be impurities of animal origin. 

Not more than 4 per cent by weight. 

Not more than 5 per cent by weight. 

Not more than 6 per cent by count. 

Not more than 100 mg per kg 

Not more than 30 micrognims per kilogram. 


Provided that the total of foreign matt er, other edible grains and damaged grains shal I not exceed 9 per cent by 
weight. 


(8)MoongWhole: 


Moong whole shall consist of seeds of green gram (Phaseolous aurues Roxb., Pha seolus radiatus Roxb.) It 
shall be sound, dry, sweet, wholesome and tree from admixture of unwholesome substances. It shall also conform to 
the following standards, namely:— 


(i) Moisture- 


(ii) Foreign matter- 
(Extraneous matter) 


(iii) Other edible grains- 

(iv) Damaged grains- 

(v) Weevilled grains- 

(vi) Uricacid- 

(vii) Aflatoxin 


Not more than 14 per cent by weight (obtained by 
heating the pulverized grains at 1 SO^-ISS^C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 4 per cent by weight. 

Not more than 5 per cent by weight. 

Not more than 6 per cent by count. 

Not more than 100 mg. per kg. 

Not more than 30 microgrsims per kilogram. 


Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 9 per cent by 
weight. 


(9) Ghana Whole: 


Channa whole shall be the dried grains of gram (cicer arietinum Linn.) It shall be sound, clean, sweet, wholesome 
and free from unwholesome substances. It shall also conform to the following standards, namely:— 


(i) Moisture- 


(ii) Foreign matter- 
(Extraneous matter) 


Not more than 16 per cent by wight (obtained by 
heating the pulverised grains at 130C-133“C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 
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(iii) Other edible grains- 

(iv) Damaged grains- 

(v) Weevilled grains- 

(vi) Uric acid- 

(vii) Aflatoxin 


Not more than 4 per cent by weight. 

Not more than 5 per cent by weight. 

Not more than 10 per cent by covmt. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 9 per cent by 
weight. 


(10) SpUt Pulse (Dal) Arhar: 


Dal Aihar shall consist of husk and split seeds of red gram (Cajanus cajan (L) Millsp) It shall be sound, clean, 
sweet, dry, wholesome and free from admixture of unwholesome substance. It shall also conform to the following 
standards, namely:— 

® Moisture- Not more than 14 per cent by weight (obtained by 

heating the pulverized grains at 130"C-13 3“C for two 
hours). 


(iO Foreign matter- 
(Extraneous matter) 


Oii) Other edible grains- 


Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 0.5 per cent by weight. 


(iv) Damaged grains- 


Not more than 5 per cent by weight. 


(v) Weevilled grains- 


Not more than 3 per cent by count. 


(vi) Uric acid- 


Not more than 100 mg. per kg. 


(vii) Aflatoxin 


Not more than 30 micrograms per kilogram. 


Provided ttiat the total of foreign matter, other edible grains and damaged grains shall not exceed 6 per cent by 
weight 


(11) put Pulse (Dal) Mooug: 

Dal Moong shall consist of split seeds of green grams (Phaseolus aureus Roxb, Phaseolus raditus) It shall be 
sound, clean, sweet wholesome and free from unwholesome. It shall also conform to the following standards, 
namely:— 


^ Moisture- 

(i) Foreign matter- 
(Extraneous matter) 

(itO Other edible grains- 

(iv) Damaged grains- 

(v) Weevilled grains- 

(vi) Uricacid- 

(vii) Aflatoxin 


Not more than 14 per cent by weight (obtained by 
heating the pulverized grains at 130"C-133®C fw two 
hours). 

Not more than I per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent By weight 
shall be impurities of animal origin. 

Not more than 4 per cent by weight. 

Not more than 5 per cent by weight 

Not more than 3 per cent by count 

Not more than 100 mg. per kg. 

Not nmre than 30 micrograms per kilogram. 
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Provided that the total of foreign matter, oth«jr edible grains and damaged grains shall not exceed 8 per cent by 
weight. 

(12) Split Pulse (Dal) Urd: 

Dal Urd shall consist of split seeds of pulse (Phaseolus mungo Linn.) It shall be sound, dry, sweet, wholesome 
and free from admixture of unwholesome substances. It shall also conform to the following standards, namely:— 


(i) Moisture- 

(ii) Foreign matter- 
(Extraneous matter) 

(iii) Other edible grains - 

(iv) Damaged grains- 

(v) Weevilled grains- 

(vi) Uricacid- 

(vii) Aflatoxin 


Not more than 14 per cent by weight (obtained by 
heating the pulverized grains at 13 0®C-133“C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 4 per cent by weight. 

Not more than 5 per cent by weight. 

Not more than 3 per cent by count. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 8 per cent by 
weight. 


(13) Dal Ghana: 


Dal Ghana shall consist of split grains of gram (Cicer arietinum Linn) It shall be sound, clean, sweet, dry, 
wholesome and free from admixture of unwholesome substances. It shall also conform to the fo llowing standards, 
namely:— 


(i) Moisture- 


(ii) Foreign matter- 
(Extraneous matter) 


Not more than 16 per cent by wcight(obtained by 
heating the pulverizedgrains at 130‘G-l 33*G for two 
, hours). 

Not more than 1 per cent, by weightof which not 
more than 0.25 per cent.by weight shall be mineral 
matter andnot more than 0.10 per cent by weight^all 
be impurities of animal origin. 


(iiO Other edible grains 


Not more than 2 per cent by weif jht. 


(iv) Damaged grains- 


Not more than 5 per cent by weight. 


(v) Weevilled grains- 


Not more than 3 per cent by count 


(vi) Uric acid- 


Not more than 100 mg. per kg. 


(vii) Aflatoxin 


Not more than 30 micrograms pq kilogram. 


Provided that the total of foreign matter, other edible grains and damaged grains shall not occeed 7 per cent by 
weight. 


(14) Split Pulse Masur: 

Dal masur shall consist of dehusked whole and split seed of the lentil (Lenil esculentei Moench or Lens 
culinaris Medik or Ervem lens Linn) It shall be sound, clean, dry, sweet, wholesome and free iSxwn admixture of 
unwholesome substances. It shall also conform to the following standards, nunely:— 
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(i) 

Moisture- 

Not more than 14 per cent by weight (obtained by 
heating the pulverized grains at 1 for two 

hours). 

(ii) 

Foreign matter - 
(Extraneous matter) 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

(iii) 

Other edible grains - 

Not more than 2 per cent by weight. 

(iv) 

Damaged grains- 

Not more than 5 per cent by weight. 

(V) 

Weevilled grains- 

Not more than 3 per cent by count. 

(vi) 

Uric acid- 

Not more than 100 mg. per kg. 

(vii) 

Aflatoxin 

Not more than 30 micrograms per kilogram. 

Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 7 per cent by 
weight. 

(15) Any other foodgrains not specified above shall conform to the following standards, namely:— 

(i) 

Moisture- 

Not more than 16 per cent by weight (obtained by 
heating the pulverized grains at 130“C-1for two 
hours). 

(ii) 

Foreign matter- 
(Extraneous matter) 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

(iii) 

Other edible grains 

Not more than 6 per cent by weight. 

(iv) 

Weevil led grains- 

Not more than 10 per cent by count. 

(V) 

Damaged grains- 

Not more than 5 per cent by weight. 

(Vi) 

Uric acid- 

Not more than 100 mg. per kg. 

(vii) 

Aflatoxin 

Not more than 30 micrograms per kilogram. 


Provided that total of foreign matter, odier edible grains and damaged grains shall not exceed 12.0 per cent by 
weight. 

Explanation - For the purposes of items in Regulation 5.4.6 (2-14):— 

(a) “foreign matter” means any extraneous matter other than foo<^ains comprising of— 

(i) inorganic matter consisting or metallic pieces, sand, gravel, dirt, pebbles, stones, lumps of 
earth, clay and inud, animal filth and in the case of rice, kernels or pieces of kernels, if any, having 
mudsticking on the surface of the rice, and 

(ii) organic matter consisting of husk, straws, weed seeds and other inedible grains and also 
paddy in the case of rice; 

(b) poisonous, toxic and/or harmful seeds - means any seeds which is present in quantities above 
permissible limit may have damaging or dangerous effect on health, organoleptic properties or technological 
performance such as dhatura (D. fastur linn and D. stramonium linn), com cokle (Agrostcmma githago L, 
Machai Lallium remulenum linn), Akra (Vicia species) 

(c) “Damaged grains” means kernels or pieces of kernels that are sprouted or internally damaged as a 
result of heat, microbe, moisture or whether, viz., eigot affected grain and kernel bunt grains; 


4110 GI/10—72 



570 


THE GAZETTE Ol?' INDIA EXTRAORDINARY 


[Pact III— Sec. 4] 


(d) “Weevilled grains” means kernels that are partially or wholly bored by insects injurious to grains but 
does not include germ eaten grains and eg;g spotted grains; 

(e) “Other edible grains” means any edible grains (including oil seeds) other than the one which is under 
consideration. 


Regulation 5.4.7 Cornflour (Maize starch): 


(1) Cornflour (Maize starch) means the starch obtained from maize (zea mays L.) It shall contain no added 
colour, flavours or other chemicals. It shall be free from dirt, insects, larvae and impurities or other extraneous matter. 
It shall conform to the following standards:— 

Moisture Not more than 12.5% 


Total ash 

Ash insoluble in dilute HCl 

Alcoholic acidity (with 90 per cent alcohol) 


Not more than 0.5 per cent(on dry weight basis). 

Not more than 0.1 percent (on dry weight basis). 

Shall be equivalent to not more than 2.0 ml. N. 
NaOH per 100 g. of dried starch 


Regulation 5.4.8. Corn Flakes: 

(1) Corn Flakes means the product obtained from dehulled, degermed and cook com (Zea mays L.) by flaking, 
partially drying and toasting. It shall be in the form of crisp flakes of reasonably unifonn size and golden brown in 
colour. It shall be free from dirt, insects, larvae and impurities and any other extraneous matter. It shall conform to the 
following standards;— 

Moisture Not more than 7.5% 


Total ash excluding salt Not more than 1.0 per cent(on dry weight basis). 

Ash insoluble in dilute HCl Not more than 0.1 percent (on dry weight basis). 

Alcoholic acidity (with 90 per cent alcohol) Shall be equivalent to not more t han 2.0 ml. N. 

NaOH per 100 g. of dried starch 

Regulation 5.4.9 Custard Powder: 

(1) Custard Powder means the product obtained from maize (Zea mays L.) or sago/topioca with or without the 
addition of small quantities of edible starches obtained from arrowroot, potato or jawar (sorghum vulgare) and with 
or without the addition of edible common salt, milk and albuminous matter. It may contain permitted colours and 
flavours. It shall be free from any other foreign matter. It shall be the form of fine powder, iree from rancidity, 
fermented and musty odour. U shall conform to the following standards namely:— 

Moisture Not more than 12.5% 

Total ash excluding added common salt (on dry basis) Not more than 0.5 per cent 

Ash insoluble in dilute HCl (on dry basis). Not more than 0. i percent 

Regulation 5.4.10 Macaroni Products: 

(1) Macaroni Products-(Macaroni, spaghetti, vermicelli) means the products obtained from suji or maida 
with or without addition of ingredients like edible groundnut flour, tapioca flour, soya flour, milk powder, spices, 
vitamins, minerals, by kneading the dough and extending it. It shall be free from added colour, dirt, insects larvae and 
impurities or any other extraneous matter. It shall conform to the following standards:— 

Moisture Not more than 12.5% 

Total ash Not more than 1.0 per cent on dry basis 

Ash insoluble in dilute HCl (on dry basis). Not more than 0.1 percent 

Nitrogen Not less than 1.7 per cent on dr;/ basis 
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Regulation 5.4.11 Maited & Malt Based Foods 

(1) Malted Milk Food means the product obtained by mixing whole milk, partly skimmed milk or milk powder 
with the wort separately from a mash of ground barley malt, any other malted cereal grain and wheat flour or any 
other cereal flour or malt extract with or without addition of flavouring agents and spices, emulsifying agents, eggs, 
protein isolates, edible common salt, sodium or potassium bicarbonate, minerals and vitamins and without added 
sugar in such a manner as to secure complete hydrolysis of starchy material and prepared in a powder or granule or 
flake form by roller drying, spray drying, vacuum drying or by any other process. It may contain cocoa powder. It 
shall be free from dirt and other extraneous matter. It shall not contain any added starch (except starch natural to 
cocoa powder) and added non-milk fat. It shall not contain any preservative or added colour. Malted milk food 
containing cocoa powder may contain added sugar. Malted milk food shall also conform to the following standards, 
namely:— 




Malted milkfood without 

Cocoa powder 

Malted milkfood withcocoa powder 

(a) 

Moisture 

Not more than 5 per cent by weight. 

Not more than 5per cent by weight 

(b) 

Total protein(N x 6.25) 

(on dry basis) 

Not less than 12.5 per cent by weight. 

Not less than 11.25per cent by weight. 

(c) 

Total fat (onDry basis) 

Not less than 7.5%by weight 

Not less than 6%by weight. 

(d) 

Total ash (ondry basis) 

Not more than 5% by weight 

Not more than 5% by weight. 

(e) 

Acid insolubleash 
(on dry basis) 

(in dilute HCI) 

Not more than 0.1 per cent by weight 

Not more than 0.1 per cent by weight 

(f) 

Solubility 

Not less than 85% by weight. 

Not less than 80% by weight. 

(g) 

Cocoa powder(on dry basis) 

— 

Not less than 5.0% by weight. 

(h) 

Test for starch 

Negative 

_ 

(i) 

Bacterial count 

Not more than50,000 per gram. 

Not more than50,000 per >iram, 

0) 

Coliform count 

Not more than 10 per gram. 

Not more than 10 per gram 

(k) 

Yeast and mould count 


absent in 0,1 gm 

G) 

Salmonella and Shigella 


absent in 0.1 gm 

(m) 

RColi 


absent in 0.1 gm 

(n) 

Vibrio cholera and 
V.Paraheamolyticus 


absent in 0.1 gm 

(0) 

Faecal streptococci and 
Staphylococcus aureas 


absent inO.I gm 


(2) Malt Based Foods (Malt Food) means the product obtained by mixing malt (wort or flour or malt extract) of 
any kind obtained by controlled germination of seeds (cereals and/or grain legumes), involving mainly steeping 
germination and kiln drying processes with other cereal and legume flour with or without whole milk or milk powder, 
flavouring agents, spices, emulsifying agents, eggs, egg powder, protein isolates, protein hydrolysates, edible 
common salt, liquid glucose, sodium or potassium bicarbonate minerals, amino acids and vitamins. It may contain 
added sugar and/or cocoa powder and processed in such a manner to secure partial or complete hydrolysis of 
starchy material in the form of powder or granules or flakes by drying or by dry mixing of the ingredients. The grains, 
legumes and their products used in preparation of malt shall be sound, uninfested and free from insect fragments, rat 
excreta, fungal infested grains or any other type of insect or fungal damage. 

It shall also conform to the following standards, namely;— 

(a) Moisture - Not more than 5 per cent, by weight 

(b) Total Protein (N x 6.25Xon dry basis) - Not less than 7.0 per cent, by weight 

(c) Total ash (on dry basis) - Not more than 5 per cent, by weight 

(d) Acid insoluble ash(in dilute HCI) - Not more than 0.1 per cent, by weight 
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(e) Total plate count 
(Q Coliform count 

(g) Yeast and Mould Count 

(h) EColi 

(i) Salmonella and Shingel la 

(j) Alcoholic Acidity(expressed as H2S04) 

with 90 per cent alcohol (on dry weight basis) 


- Not more than 50,000 per gram. 

- Not more than 10 per gram. 

- Not more than 100 per gram. 

- Absent in 10 gram. 

-Absent in 25 gram 

- Not more than 0.30 per cent. 

absent in 0.1 gm 


(k) Vibrio cholera and V.Paraheamolyticus 

(l) . Faecal streptococci and Staphylococcus aureas absent in 0,1 gm 

Regulation 5.4.12 Rolled Oats: 

(I) Rolled Oats (quick cooking oats) means the product made from sound hulled oats (Avena saliva). It shall 
be free from added colours, rancidity and flavouring agents. It shall be in the form of flakes of uniform size having 
a light cream colour. It shall be free from dirt, insects and insect fragments. It shall conform to the following 
standards:— 


Moisture 
Total ash 

Ash insoluble in dilute HCl (on dry basis). 

Nitrogen 

Crude Fibre 

Alcohol acidity (with 90 per cent alcohol) 


Not more than 10.0 % 

Not more than 2.0 per cent on dry basis 

Not more than 0.1 percent 

Not less than 1.8 per cent on diy basis 

Not more than 2.0 percent on dry basis 

Shall be equivalent to not more than 8.0 ml. 
N.NaOH per 100 gm. of dried substance. 


Regulation 5.4.13 Solvent Extracted Flours: 

(1) Solvent Extract Soya Flour means the product obtained from clean, sound healthy soyabeans by a 
process of cracking, dehulling, solvent extraction with food grade hexane and grinding. It shall be in the form of 
coarse or fine powder or grits, white to creamy white in colour of uniform composition and free from rancid and 
objectionable odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be free from any added 
colour and flavour. It shall conform to the following standards, namely:— 


(a) 

Moisture 

Not more than 9.0 per cent by weight 

(b) 

Total ash 

Not more than 7.2 per cent by weight on dry basis 

(c) 

Ash insoluble in dilute HCl 

Not more than 0.4 per cent by weight on dry basis. 

(d) 

Protein (Nx6.25) 

Not less than 48 per cent by weight on dry basis. 

(e) 

Crude fibre 

Not more than 4.2 per cent by weight on dry basis. 

(0 

Fat 

Not more than 1.5 per cent by weight on dry ba.sis 

(g) 

Total bacterial count 

Not more than 50,000 per gm. 

(h) 

Coliform bacteria 

Not more than 10 per gm. 

(i) 

Salmonella bacteria 

Nil in 25 gm 

G) 

Hexane (Food grade) 

Not more than 10.00 ppm 


(2) Solvent Extracted Groundnut Flour means the product obtained from fresh, clean, degermed groundnut 
kernels which have been decuticled after mild roasting. The kernels shall be first expelled followed by solvent 
extraction with food grade hexane or by direct extraction of kernels. It shall be whitish to light brown in colour of 
uniform composition and shall be free from rancid and objectionable odour, extraneous matter, insect, fungus. 
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rodent hair and excreta. It shall be free from added colour and flavour. It shall conform to the following standards 
namely:— 

(a) Moisture Not more than 8.0 per cent by weight 

(b) Total ash Not more than 5.0 per cent by weight on dry basis 

(c) Ash insoluble in dilute HCl Not more than 0.38 per cent by weight on dry 

basis. 

(d) Protein (Nx6.25) Not less than 48 per cent by weight on dry basis. 

(e) Crude fibre Not more than 5.0 per cent by weight on dry basis. 

(f) Fat Not more than 1.5 per cent by weight on dry basis 

(g) Total bacterial Not more than 50,000 per gm.count 

(h) Coliform bacteria Not more than 10 per gm. 

(0 Salmonella bacteria Nil in 25 gm 

(i) Hexane (Food grade) Not more than 10.00 ppm 


(3) Solvent Extracted Sesame Flour means the product obtained by pressing, clean, sound healthy and 
decuticled sesame seeds followed by solvent extraction with food grade hexane or by direct extraction of kernels. It 
shall be in the form of flour of white or pale creamy white colour, of uniform composition and free from rancid and 
objectionable odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be free from added colour 
and flavour. It shall conform to the following standards, namely:— 


(a) Moisture 

(b) Total ash 

(c) Ash insoluble in dilute HCl 

(d) Protein (Nx6.25) 

(e) Crude fibre 
(0 Fat 

(g) Total bacterial count 

(h) Coliform bacteria 
(0 Salmonella bacteria 
0) Oxalic Acid 

(k) Hexane (Food grade) 


Not more than 9.0 per cent by Weight 
Not more than 6.0 per cent by weight on dry basis 
Not more than 0.15 per cent by weight on dry basis. 
Not less than 47 per cent by weight on dry basis. 
Not more than 6.0 per cent by weight on dry basis. 
Not more than 1.5 per cent by weight on dry basis 
Not more than 50,000 per gm. 

Not more than 10 per gm. 

Nil in 25 gm. 

Not more than 0.5 per cent by weight content on dry 
basis. 

Not more than 10.00 ppm. 


(4) Solvent Extracted Coconut Flour means the product obtained from fresh coconut Kernels or dried coconut 
copra of good quality and free from mould. Food grade hexane shall be used for extraction of the oil. It shall be of 
white or pale brownish yellow colour of uniform composition and free from rancid and objecti onable odour, extraneous 
matter, insects, fungus, rodent hair and excreta. It shall be free from added colour and flavour. It shall confoim to the 
following standards, namely:— 


(a) Moisture 

(b) Total ash 

(c) Ash insoluble in - dilute HCl 

(d) Protein (Nx6.25) 

(e) Crude fibre 

(f) Fat 


Not more than 9,0 per cent by weight 
Not more than 6.0 per cent by weight on dry basis 
Not more than 0.35 per cent by weight on dry basis. 
Not less than 22.0 per cent by weight on dry basis. 
Not more than 9,0 per cent by weight on dry basis. 
Not more than 1.5 per cent by weight on dry basis 
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(g) 

Total bacterial - 

Not more than 50,000 per gm,count 

(h) 

Coliform bacteria 

Not more than 10 per gm. 

(0 

Salmonella bacteria 

Nil in 25 gm. 

(j) 

Hexane (Food grade) 

Not more than 10.00 ppm. 

(5) Solvent Extracted Cotton Seed Flour means the product obtained by solvent extraction of oil with food 
grade hexane from oil cake immediately following the single pressing, from cotton seed of good quality which have 
been pre-cleaned and are free from infected or otherwise damage materials and extraneous matter. It shall be in the 
form of flour of white or pale brownish colour, of uniform composition and free from rancid and objectionable odour, 
extraneous matter, insect, fungus, rodent hair and excreta. It shall be free from added colours and flavours. It shall 
conform to the following standards, namely — 

(a) 

Moisture 

Not more than 8.0 per cent by weight 

(b) 

Total ash 

Not more than 5.0 per cent by weight on dry basis 

(c) 

Ash insoluble in dilute HCl 

Not more than 0.35 per cent by weight on dry basis. 

(d) 

Crude Protein (Nx6.2 5) 

Not less than 47 per cent by weight on dry basis. 

(e) 

Available lysine 

Not less than 3.6 g. per 100 g. of crude protein. 

(0 

Crude fibre 

Not more than 5.0 per cent by weight on dry basis. 

(g) 

Free gossypol 

Not more than 0.06 per cent by weight on dry basis. 

(h) 

Total gossypol 

Not more than 1.2 percent by weight on dry basis. 

(i) 

Fat 

Not more than 1.5 per cent by weight on dry basis. 

0) 

Total bacterial Count 

Not more than 50,000 per gm. 

(k) 

Coliform bacteria 

Not more than 10 per gm. 

Q 

Salmonella bacteria 

Nil in 25 gm. 

(m) 

Hexane (Food grade) - 

Not more than 10.00 ppm.” 

Regulation 5.4.14 Starchy Foods: 


(I) Arrowroot means the separated and purified starch from the rhizomes of the plants known as Maranta 
arundinacea or from Curcuma augustifolia. 


(2) Sago shall mean small hard globules or pearls made from either the starch of the sago palm or the tubers of 
topioca (Manihot uHlissima) and shall be free from any extraneous matter including natural colours. 

It shall conform to the following standards, namely:— 

(i) total ash (on dry basis) shall not be more than 0.4 percent; 

(ii) ash insoluble in dilute hydrochloric acid (on dry basis). shall not exceed 0.1 percent 

Regulation 5.4.15 Bakery Products: 

(1) Biscuits including wafer biscuits shall be made from maida, vanaspati or refined edible oil or table butter 
or desi butter or margarine or ghee or their mixture containing any one or more of the following ingredients, 
namely:— 

Edible common salt, butter, milk powder, cereals and their products, cheese cocoa., coffee extract, edible 
desiccated coconut, dextrose, fruit and fruits products, dry fruit and nuts, egg, edible vegetable products, ginger, 
gluten groundnut flour, milk and milk products, honey, liquid glucose, malt products, edible oilseeds, flour and 
meals, spices and condiments, edible starches such as potato starch and edible flours, sugar and sugar products 
invert sugar, jaggery, protein ooncentrates, oligofructose (max 15%) vinegar and other nutrients and vitamins: 

Provided that it may contain food additives specified in these regulations and in Appe ndix A: 
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Provided further that it may contain artificial sweetener as provided in Regulation 6.1.2 and label declaration 
as provided in Regulation 4.4.5 (24,25,26, 28 & 29) 

Provided also that it shall conform to following standards, namely;— 

(i) ash insoluble in dilute hydrochloric acid (on dry basis): shall not be more than 0.1 per cent 

(ii) acidity of extracted fat (as oleic acid):- not exceeding 1.5 per cent. 

It may contain Oligofructose (dietary fibres) upto 15% maximum subject to label declaration under Regulation 

4.4.5 (43) 

(2) Bread whether sold as white bread or wheat bread or fancy or fruity bread or bun or masala bread or milk 
bread or of any other name, shall mean the product prepared from a mixture of wheat atta, maida, water, salt, yeast or 
other ferment! ve medium containing one or more of the following ingredients, namely:— 

Condensed milk, milk powder (whole or skimmed), whey, curd, gluten, sugar, gur or jaggery, khandsari, honey, 
liquid glucose, malt products, edible starches and flour, edible groundnut flour, edible soya flour, protein concentrates 
and isolates, vanaspati, margarine or refined edible oil of suitable type or butter or ghee or their mixture, albumin, 
lime water, lysine, vitamins, spices and condiments or their extracts, fruit and fruit product (Candied and crystallized 
or glazed), nuts, nut products, oligofructose (max 15%) and vinegar: 

Provided that it may also contain food additives specified in these regulations including Appendix A: 

Provided further that it may also contain artificial sweetener as provided under label declaration in Regulation 

4.4.5 (24, 25, 26, 28 & 29) ; 

Provided also that it shall conform to the following standards, namely;— 

(a) alcoholic acidity (with 90 per cent alcohol) Shall be not more than equivalent of 7.5 ml. 

N NaOH per 100 g of dried substances. 

(b) ash insoluble in dilute HCL on dry weight basis — 

(i) bread except masala bread or fruit bread Not more than 0.1 per cent 

(ii) masala bread or fhiit bread Not more than 0.2 per cent 

Provided also that it shall be free from dirt, insect and insect fragments, larvae, rodent hairs and added 
colouring matter except any permitted food colours present as a carry over colour in accordance with the provision 
in Regulation 6.1.17, in raw material used in the products. 

It may contain Oligofructose (dietary fibres) upto 15% maximum subject to label declaration under labelling 
Regulation 4.4.5 (43) 

PART 5.5. Meat and Meat Products 
Regulation 5.5.1 Definition: 

(a) “animal” means an animal belonging to any of the species specified below;— 

(i) Ovines; 

(ii) Caprines; 

(iii) Suillines; 

(iv) Bovines; 

and includes poultry and fish 

(b) “carcass” means the dead body or any part thereof including the viscera of any animal which has been 
slaughtered 

(c) “meat” means the flesh and other edible parts of a carcass 

(d) “meat food products” means any article of food or any article intended for, or capable of, being used as a 
food which is derived or prepared from meat by means of drying, curing, smoking, cooking, seasoning, flavouring, 
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freezing or following a method of processing meat akin to any of the above methods, but shall not include the 
following products unless the manufacturer himself desires to be covered under the provisions of the said Regulations, 
namely;— 

(i) Meat extracts, meat consomm6 and stock, meat sauces and similar products not containing fragments 
of meat; 

(ii) Whole, broken or crushed bones, meat peptones, animal gelatin, meat powder, pork-rind powder, 
blood plasma, dried blood, dried blood plasma, cellular proteins, bone extracts and similar products; 

(iii) Fats melted down from animal tissues; 

(iv) Stomachs, bladders and intestines, clean and bleached, salted or dried; 

(v) Products containing fragments of meat, but which contain a quantity of meat or meat product not 
exceeding ten percent of the total weight of the final product; 

(vi) Patties, puffs, rolls, samosas, cutlets, koftas, kababs, chops, tikkas and soups made from mutton, 
chicken, goat meat, buffalo meat, beef and grilled chicken which are prepared for immediate consumption, the 
ampoules of chicken essence, hot-dogs and hamburgers prepared for immediate consumption which can not 
be stored even under refrigerated conditions; * 2 

(vii) Chilled Poultry 

(e) “Slaughter house” means the building, premises or place which is licensed as a slaughter house by the 
local authority for the slaughter of animals intended for human consumption. 

Regulation 5.5.2 Meat and Meat Products; 

(1) Corned Beef means the product prepared from boneless meat of carcass of bovine animals including 
buffalo meat, which have been subjected to antimortem and postmortem inspection. 

The product shall be uniformly cured with edible common salt and sodium and ! or potassium nitrite. The 
product may contain ascorbic acid, sodium ascorbate or isoascorbate acid/ sodium iso-ascorbate singly or in 
combination not exceeding 500 mg/kg. The product may also contain sucrose, dextrose, lactose, maltose and 
glucose syrup including com syrup. 

The product shall be packed in hermetically sealed containers and subjected to heat treatment followed by 
rapid cooling to ensure that the product is shelf stable. The sealed containers shall not show any change on 
incubation at 35“C for 10 days and 55“C for 5 days. 

The product shall be in the form of a solid pack capable of being sliced. 

The product shall be free from any added colour and natural and artificial flavour. The product shall be clean 
and substantially free from staining and contamination from the container, foreign matter and objectionable odour. 


The product shall conform to the following requirements, namely:— 


SI. No. 

Characteristics 

Requirements 

0) 

Total Plate Count 

1000 / gram maximum 

(2) 

EColi 

Absent in 25 gram 

(3) 

Solmoneila 

Absent in 25 gram 

(4) 

Staphylococcus aureus 

Absent in 25 gram 

(5) 

Clostridium perfringens andClostridium Botulinum 

Absent in 25 gram 


(2) Luncheon Meat means the product prepared from edible portion of meat of mammalian animal, slaughtered 
in an abattoir, which have been subjected to antimortem and postmortem inspection and/or edible meat ofpoultry, 
birds, including chickens, turkeys, ducks, geese, guinea fowl or pigeons slaughtered in an abattoir. 


The product shall be uniformly cured with edible common salt and sodium and /or potassium nitrite, The 
product may be with or without binders such as. cereal flour/starch, bread, biscuits or bakery products, milk powder, 
whey powder, egg protein, vegetable protein products, glucose, invert sugar, dextrose, lactose, maltose, glucose 
syrup, including corn syrup, spices, seasoning and condiments and water soluble hydrolysed protein. 
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The product may be smoked and flavoured with natural and natural identical flavours and permitted flavour 
enhancer. 

The product may contain ascorbic acid / isoascorbic acid and its sodium salts singly or in combination not 
exceeding 500 mg/kg expressed as ascorbic acid as antioxidant and sodium and or potassium mono - di 
polyphosphates singly or in combination not exceeding 3000 mg/kg expressed as P^O, as water retention agents. 

The product shall be packed in hermetically sealed container and subjected to heat treatment followed by 
rapid cooling to ensure that the product is shelf stable. The sealed container shall not show any change on 
incubation at 35*C for 10 days and 55*C for 5 days. 

The product shall be clean and substantially free from stains from the container and foreign matter and shall 
be capable of being sliced. 


The product shall conform to the following requirement, namely:— 

SLNo. 

Characteristics 

Requirements 

(1) 

Total Fat content: 



a) Product without bttuler 

Not more than 30.0 percent 


b) Product with binder 

Not more than 35.0 percent 

(2) 

Total Plate Count 

lOOO/gram maximum 

(3) 

EColi 

Absent in 25 gram 

(4) 

Salmonella 

Absent in 25 gram 

(5) 

Staphylococcus aureus 

Absent in 25 gram 

(Q 

Clostridium perfiingens andClostridium Botulinum 

Absent in 25 gram 


(3) Cooked Ham means the product prepared from meat of pigs which have been subjected to antimoitem and 
postmortem inspection. The product shall be free from bones, detached cartilage tendous, ligamenu and may be 
with or without skin and fat. The product shall be uniformly cured with edible common salt and sodium and/or 
potassium nitrite. 

The product may contain sucrose, invert sugar, dextrose, lactose, maltose, glucose syrup including com 
syrup, honey, apices, seasoning and condiments, water soluble hydrolysed protein and food gnde gelatin. The 
product may be smoked and flavoured with natural flavouring substances and nature identical flavours as well u 
permitted flavour enhancers. The product may contain ascorbic acid / isoascoibic acid and its sodium salt singly or 
in combination not exceeding 500 mg/kg expressed as ascorbic acid, sodium and or potassium mono > di • 
polyphosphates singly or in combination not exceeding 3000 mg/ kg expressed as P,0, as antioxidant and water 
retention agents respectively. The product may also conutn sodium/potassium alginate not exceeding 10 mgicg 
and or agar, carrageenan and sodium citrate as emulsifying and stabilizing agents. 

The product shall be packed in hermetically sealed containers and subjected to heat treatment followed by 
rapid cooling to ensure that the product is shelf stable. The sealed containers shall not show any change on 
incubation at 35°C for 10 days and 55*^ for 5 days. 


The product shall be free from any stains from die container/package, objectionable matter and shall he 
capable of being sliced. 

The product shall confirm to the following requirement, namely:— 

SLNo. 

Chamcteiistics 

Requirements 

(1) 

Total Plate Count 

1000/ gram maximum 

(2) 

ECdi 

Absent in 25 gram 

(3) 

Salmonella 

Absent in 25 gram 

(4) 

Staphylococcus aureus 

Absent in 25 gram 

(5) 

Clostridiiun perfringens andClostridium Botulinum 

Absent in 25 gram 
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(4) CHOPPED MEAT means the product prepared form edible portion of meat of mammalian animals slaughtered 
in an abattoir, which have been subjected to antimortera and postmortem inspection and / or edible meat of poultry 
birds including chickens, turkeys, ducks, geese, slaughtered in an abattoir. 

The product shall be uniformly cured with edible common salt and Sodium or Potassium Nitrite. The product 
may be with or without binders such as cereal flour/starch, bread, biscuit, or bakery product. Vegetable protein 
product, fructose, invert sugar; dextrose, lactose, maltose, glucose syrup including com syiup, spices, seasoning 
and condiments and water soluble hydrolysed protein. 

The product may be smoked and flavoured with natural and nature identical flavours and permitted flavour 
enhancer. 

The product may contain ascorbic acid / iso-ascorbic acid and its sodium salts singly or in combination not 
exceeding 500 mg / kg expressed as ascorbic acid and sodium and or potassium mono-di-polyphosphate, singly or 
in combination not exceeding 3000 mg/kg expressed as P^Oj as antioxidants and water retention agent respectively. 

The product shall be packed in hermetically sealed containers and subjected to heat treatment followed by 
rapid cooling to ensure that the product is shelf stable. The sealed containers shall not show any change on 
incubation at 35“C for 10 days and for 5 <lays. 


The product shall be clean and substantially free from staining and contamination from the container, foreign 
matter and shall be capable of being sliced.The product shall conform to the following requiirements, namely:— 


SI. No. 

Characteristics 

Requirfments 

0) 

Total Fat content: 

a) Product without binder 

b) Product with binder 

Not more than 25.0 percent 
Not more than 30.0 percent 

(2) 

Total Plate Count 

1000/ giam maximum 

(3) 

E.Coli 

Absent in 25 gram 

(4) 

Salmonella 

Absent in 25 gram 

(5) 

Staphylococcus aureus 

Absent in 25 gram 

(6) 

Clostridium perfringens and Clostridium Botulinum 

Absent in 25 gram 


(5) Canned Chicken means the product prepared from edible portion of meat of poultiy birds, slaughtered in 
an abattoir, which have been subjected to antimortem and postmortem inspection. The pro<iuct shall be free from 
bones, blood clots, skin, hair, viscera and bruised/disintegrated material. 


The product shall be cured with a mixture of edible common salt and sodium nitrite. Tlie product shall be free 
from added colour flavour and meat tenderized. The packing medium and other ingredients shall be of food grade 
quality. 

The product shall be packed in hermetically sealed clean and sound tin containers andi subjected to adequate 
heat treatment followed by rapid cooling to ensure that the product it shelf stable. The sealed containers shall not 
show any change on incubation at 35^'C for 10 days and 55®C for 5 days. 

The contents shall have the characteristic colour, free from objectionabie odour, discolouration and excessive 
disintegration. 

The product shall conform to the following requirements, namely:- 


SI. No. 

Characteristics 

Requirements 

(1) 

Total Plate Count 

1000 / gram maximum 

(2) 

E.Coii 

Absent in 25 gram 

(3) 

Salmonella 

Absent in 25 gram 

(4) 

Staphylococcus aureus 

Absent in 25 gram 

(5) 

Clostridium perfringens and Clostridium Botulinum 

Absent in 25 gram 
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6. CANNED MUTTON AND GOAT MEAT means the product prepared from edible portion of meat of 
Bovine animals slaughtered in an abattoir, which have been subjected to antimortem and tmortem inspection. 
The product shall be free from bones, blood clots, skin, hair, strings and fibrous tissue, brtrised material, viscera, 
tendons and excessive fat. 

The product shall be cut into pieces of reasonably uniform size and cured with a mixture of edible salt and 
sodium nitrate and or sodium nitrite. The product shall be free from added colour, flavour and meat tenderizer. The 
packing medium and other ingredients shall be of food grade quality. 

The product shall be packed in hermetically sealed clean and sound tin containers and subjected to adequate 
heat treatment followed by rapid cooling to ensure that the product is shelf stable. The sealed container shall not 
show any change on incubation at for 10 days and SS^C for 5 days. 

The contents shall have characteristic colour, free from objectionable odour, discoloration and excessive 
disintegration. 


The product shall conform to the following requirements, namely:— 


SLNo. 

Characteristics 

Requirements 

0) 

Total plate count 

1 000 / gram maximum 

(2) 

EColi 

Absent in 25 gram 

(3) 

Salmonella 

Absent in 25 gram 

(4) 

Staphylococcus aureus 

Absent in 25 gram 

(5) 

Clostridium perfringens and Clostridium Botulinum 

Absent in 25 gram 


(7) FROZEN MUTTON, GOAT BEEF AND BUFFALO MEAT means the product prepared from edible portion 
of meat of Bovine animats including buffalo meat slaughtered in an abattoir, which have been subjected to antimortem 
and postmortem inspection. 


The fresh meat meant for freezing shall be clean, free from any foreign matter, objectionable odour/flavour and 
evidence of deterioration. Meat shall be prepared by quickly freezing in an appropriate equipment in such a way that 
the range of temperature of maximum crystallization is passed quickly and the product attains a temperature of -18“C 
or colder at the thermal centre after thermal stabilization. The product shall be kept deep frozen so as to maintain its 
quality during transportation, storage tmd sale. 


The product shall conform to the following requirements, namely:— 


SLNo. 

Characteristics 

Requirements 

(1) 

Total Plate Count 

100000/ gram maximum 

(2) 

EColi 

100 / gram maximum 

(3) 

Staphylococcus aureus 

100 / gram maximum 

(4) 

Clostridium perfringens and 

Clostridium Botulinum 

30/gram maximum 

(5) 

Yeast and mould count 

1000/gram maximum 


Salmonella 

Absent in 25 gram 

0 ) 

Listeria monocytogenes 

Absent in 25 gram 


PART 5.6. Fish and Fish Products: 

Rcculation 5.6.1 Fish and Fish Products 

(1) Frozen Shrimps or Prawns means the product prepared from fresh shrimps of sound quality belonging to 
Penaeidae, Pandalidae, Crangonidae, Palaeomonidae Solenoceridae, Aristeidae and Sergestidae families. The product 
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shall not contain a mixture of genera but may contain mixture of species of same genus with similar sensory 
properties. The product may be peeled or unpeeled, raw or cooked. The product may be glazed with water. The 
product shall conform to the following requirements:— 

S.No. Characteristics Requirements in RawProduct Requirement iinCookedProduct 

(1) Total Volatile Base (Nihrogen) Not more than 30 mg/100 gm Absent in 25gm 

(2) Frozen Lobsters means the product prepared from fresh lobsters of sound quality belonging to the genus 
Homarus of the family Nephropidae and from the families Palinuridae and Scyllaride. The Norway Lobster may be 
prepared from Nephros norvcgicus. The product shall not be a mixture of different ^cies. Ttie product may be raw 
or cooked. The product may be glazed with water. The product shall conform to the following requirements:— 

S.No. Characteristics Requirements in RawProduct Requirement iinCookedProduct 

(1) Total Volatile Base (Nitrogen) Not more than 30 mg/100 gm Absent in 25gm 

(3) Frozen squid and parts of squid means the product prepared from fresh squid of sound quality belonging 
to squid species of Loliginidae, Ommastrephidae Onychoteuthide and Thysanotenthidae families. The product may 
be glazed with water. No food additive is allowed in this product. The product shall confoim to the following 
requirements: 

S.No. Characteristics Requirements in RawProduct 

(1) Total Volatile Base (Nitrogen) Not more than 30 mg/100 gm 

(4) Frozen finfish means the product prepared from fresh frsb of good quality. The product may be with or 
without head from which viscera or other organs have been completely or partially removed. The product may be 
glazed with water. The products shall confoim to the following requirements:— 

S.NO. Characteristics Requirements in Raw Product 

(1) Total Volatile Base (Nitrogen) Not more than 30 mg/1 OOgm 

P) Histamine Not more dian 20 mg / lOOgm 

(5) Frozen fish fillets or minced fish flesh or mixtures thereof are products obtained from fresh wholesome 
fish of any species or mixtures of species with similar-sensory pr(^erties. Fillets may be pieces of irregular size and 
shape with or without skin. Minced fish flesh consists of particles of skeletal muscle”, and is free from bones, 
viscera and skin. The product may be glazed with water. The products shall confoim to the following requirement:— 

$,No. Characteristics Requirements 

(1) Total Volatile Base (Nitrogen) Not more than 30 mg/1 OOgm 

(2) Histamine Not more than 20 mg/1 OOgm 

Note 1: Products under article 1| 2,3,4 AND 5 shall be frozen in an appropriate equipment quickly to minus 
(-) 18® C or colder in such a way that the range of temperature of maximum ciystallization is pasised quickly. The quick 
freezing process shall not be regarded as complete unless the product temperature has reached minus (-) 18® C or 
colder at the thermal centre after thermal stabilization. The product shall be kept deep frozen so as to maintain the 
quality during transportation, storage and sale. The entire operation including processing and packaging shall 
ensure minimum dehydration and oxidation. The product may contain food additives permitted iin Appendix A except 
listed product under Regulation 5.6.1 (3). The product shall conform to the microbiological requirement given in 
Appendix B. The products shall be free from any foreign matter and objectionable odour/flavour. 

(6) Dried shark fius means the product prepared fr^m dorsal and pectoral frns, lower lobe of caudal fin and 
Bclvic from fresh shark of edible quality. The product shall be free flwm adhering flesh and may be with or without 
skin. The product shall be dried in a suitable manner and shall be free from any food additive. The product shall be 
free from foreign matter, objectionable odour or flavour and rancidity. No food additive is allowed in this product 
The products shall conform to the following requirements:— 
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S.No. 

Characteristics 

Requirements 


(1) 

Moisture 

Not more than 10.0 percent 


(2) 

Ash insoluble in HCl on dry basis 

Not more than l.O percent 


(3) 

Yeast and Mould Count 

Absent in 25gm 



(7) Salted fish/dried salted fish means the product prepared firom fresh wholesome fish. The fish shall be bl^ 
gutted beheaded, split or filleted and washed. The fish shall be fully saturated with salt (Heavy salted) or partially 
saturated to a salt content not less than 10 percent by weight of the salted fish which has been dned. The produrt 
shall be free from foreign matter, objectionable odour and flavour. The product may contain food addiUm pcnnitted 
in Appendix A. The product shall conform to the microbiological requirement given m Appendix B. The products 
shall conform to the following requirements:— _ 

SJ«>. Characteristics _ Rtguiremente _ 

(1) Moisture Not more than 16.0 percent 

(2) Sodiumehloride Not less than 10.0 percent and not 

more than 15.0 percent 


(3) Ash insoluble in HCl on dry basis Not more than 1.0 percent 

(4) Yeast and Mould Count __ Absent in 25gm _ 

(8) Canned finfish means the product prepared from the flesh of fresh finfish of sound quality belonging to 
any one species or mixture of species within the same genus having similar sensory properties. The product shall be 
free from head, tail and viscera. The product may be packed in any suitable packing medium. The packing medium 
and other ingredients used shall be of food grade quality. The products shall co nform to the following requirements:— 

SJVo. Characteristics _ Requirements _ 

(1) HistamineContent Not more than 20 mg/100 gm 

(2) TotaIVolatileBase(Nitrogen) _ Not more than 30mg/lOOgm _ 

(9) Canned Shrimp means the product prepared from fresh shrimp of sound quality from any combinati^ of 
species of families Penaeidae, Pandalidc, Crangonidae andPalaemonidae from which heads, shell and antrana^vc 
been removed. The product may be in the form of peeled shrimi» which have been headed and peeled ^thout 
removal of the dorsal tract or cleaned and deveined shrimps in which the back is cut open after peeling and doreal 

tract has been removed upto the last segment next to the tail or broken shrimps consisting of piecesofpeel^shnmp 

of less than four segments with or without the vein removed. The packing medium and other ingredients shall be of 
food grade quality. The products shall conform to die following requirements: 


SJio. 

Characteristics 

Requirements 

0) 

Total Volatile Base (Nitrogen) 

Not more than 30 mg/100 gm 

(2) 

Acidity in brine expressed as Citric Acid 

Not more than 0.2 percent 


(10) Canned sardines or sardine type products means, the product prepared from fresh or frozen fish belmging 
to Sardinia pilchardus, Sardinia milanostictusl neopilchardusl ocellatus/sag ax/cacruleus, Sardinia aunta/brasili^isl 
maderensisl longicepsl gibbosa celupea harengus, Sprattus sprattus. Hypertophus vittatus, Nematolosaviaminghi, 
Etrumeus teses, Ethmedium maculatun, Engranulis anchoita/mordax/ringens and opisthonema oglinum. 

The product shall be free from head and gills. It may be free from scales and or tail. The fish may be eviscmt^. 
If eviscerated it shall be practically free from visceral parts other than roe milt or kidney. If ungutted it shaU be 
practically free from undigested feed or used feed. The product shall be packed in any suitable medium. The packing 
medium and all other ingredients shall be of food grade quality. The products shall also conform to the following 

requirements:— 
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S.No. Characteristics 

Requirements 

(1) Histamine Content 

(2) Total Volatile Base (Nitrogen) 

Not more than 20 mg/100 gm 

Not more than 30mg/100 gm 


(11) Canned salmon means the product prepared from fresh fish of sound quality belonging to any of the 
species of Salmosalar or Oncorhynctus nerkji/kisutchl tschawytscha/gorboscha/ketax and masou species. The 
product shall be free from head, viscera, fins and tails. The product shall be packed in any suitable medium. The 
packing medium and all other ingredients shall be of food grade quality. No food additive is allowed in this product. 
The product shall conform to the following requirement. 


S.No. 

Characteristics 

Requirements in RawProduct 

(1) 

Total Volatile Base (Nitrogen) 

Not more than 30 mg/100 gm 


(12) Canned crab meat means the product prepared from live crabs of sound quality from any of the edible 
species of the suborder Branchyura or the order Decapoda and all species of the family Lithodiadae. The product 
shall be prepared singly or in combination from the leg, claw, body and shoulder meat from which the shell has been 
removed. The product shall be packed in any suitable medium. The packing medium and all other ingredients shall 
be of food grade quality. The products shall conform to the following requirements:— 


S.No. Characteristics 

Requirements 

(1) Total Volatile Base (Nitrogen) 

Not more than 30mg/100 gm 

(2) Acidity in brine expressed as Citric Acid 

more than 0.2 percent 

Not less than 0.06 percent andNot 


(13) Canned TUna and Bonito means the product prepared from fresh fish of sound quality belonging to 
Thunnus alalunga/albacaresl atlanticusl obessul maccoyiil thynnusl tongoe, Euthynnus affinisl alleteratusl Jinlatus/ 
Sarda chilentis/orienlalisl Sarda and Katsuwonus pelamis (syn Euthynnus pelamis) species. The product may be in 
the form of segments with or without skin, chunks, flakes or grated / shredded particles. The product shall be packed 
in any suitable medium. The packing medium and all other ingredients shall be of food grade quality. The products 


shall conform to the following requirements:— 

S.No. Characteristics 

Requirements 

(1) Histamine Content 

(2) Total Volati le B ase (N itrogen) 

Not more than 20mg/100 gm 

Not more than 30mg/l 00 gm 


NoteII; All the product listed under ARTICLES 8,9, 10, 11,12 and 13 shall be packed in hermetically sealed clean and 
sound containers and subjected to adequate heat treatment followed by rapid cooling to ensure commercial 
sterility. The container shall be free from rust and mechanical defects. The container shall not show any change 
or incubation at 7>TC for 7 days. The final product shall be free from foreign matter, objectionable odour, or 
flavour. The products may contain food additi ves permitted in Appendix A except products listed under Regulation 
5.6.1 (11). The product shall conform to the microbiological requirement given in Appendix B. 

Note- Without prejudice to the standards laid down in this Appendix, whenever water is used m the manufacture or 
preparation of any article of food, such water shall be free from micro-organisms likely to cause disease and also 
free from chemical constituents which may impair health. 

PART 5.7. Sweets & Confectionery: 

Regulation 5.7.1 Sugar boiled confectionery: 

Sugar boiled confectionery whether sold as hard boiled sugar confectionery or pan goods confectionery or 
toffee or milk toffee or modified toffee or lacto-bon-bon or by any other name shall mean a processed composite 
food article made from sugar with or without doctoring agents such as cream of tartar by process of boiling whether 
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panned or not. It may contain centre titling, or otherwise, which may be in the form of liquid, semi-solid or solids with 
or without coating of sugar or chocolate or both. It may also contain any of the following:— 

(i) sweetening agents such as sugar, invert sugar, jaggery, lactose, gur, bura sugar, khandsari, sorbitol, 
honey, liquid glucose; 

(ii) milk and milk products; 

(iii) edible molasses; 

(iv) malt extracts; 

(v) edible starches; 

(vi) edible oils and fats; 

(vii) edible common salts; 

(viii) fruit and fruit products and nut and nut products; 

(ix) tea extract, coffee extract, chocolate, cocoa; 

(x) vitamins and minerals; 

(xi) shellac (food grade) not exceeding 0.4 per cent by weight bee wax (food grade), paraffin wax food 
grade, camauba wax (food grade), and other food grade wax or any combination thereof; 

(xii) edible desiccated coconut; 

(xiii) spices and condiments and their extracts; 

(xiv) candied peels; 

(xv) enzymes; 

(xvi) permitted stablizing and emulsifying agents; 

(xvii) edible foodgrains; edible seeds; 

(xviii) baking powder; 

(xix) gulkand, gulabanafsha, mulathi; 

(xx) puffed rice; 

(xxi) china grass; 

(xxii) eucalyptus oil, camphor, menthol oil crystals, pepper mint oil; 

(xxiii) thymol; 

(xxiv) edible oil seed flour and protein isolates; 

(xxv) gum arabic and other edible gum. 

It shall also conform to the following standards, namely;— 

(i) Ash sulphated (on salt free basis) Not more than 2.5 per cent by weight. 

Provided that in case of sugar boiled confectionery where spices are used as centre filling, the ash sulphated shall 
not be more than 3 per cent by weight. 

(ii) Ash insoluble (in diluteHydrochloric acid) Not more than 0.2 Per cent by weight. 

Provided that in case of sugar boiled confectionery where spices are used as centre filling, the ash insoluble 
in dilute Hydrochloric acid shall not be more than 0.4 per cent. 

Where the sugar boiled confectionery is sold under the name of milk toffee and butter toffee, it shall conform 
to the following additional requirements as shown against each; 
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(1) Milk toffee-- 

(i) Total protein (N x 6.25) shall not be less than 3 per cent by weight on dry basis. 

(ii) Fat content shall not be less than 4 per cent by weight on dry basis. 

(2) Butter toffee- fat content shall not be less than 4 per cent by weight on dry basis. 

Provided that it may contain food additives permitted in Table 13 of Appendix A of these regulations. 

Provided further that if artificial sweetener has been added as provided in Regulation 4.4.5 (24,25,26,28 & 
29) 

Regulation 5.7.2: Lozenges: 

Lozenges shall mean confections made mainly out of pulverised sugar, or icing sugar with binding materials 
such as edible gums, edible gelatine, liquid glucose or dextrin and generally made from cold mixing which does not 
require primary boiling or cooking of the ingredients. It may contain any of the following:— 

(i) sweetening agents such as dextrose, dextrosemonohydrate, honey, invert sugar, sugar, jaggery, bura 
sugar, khandsari, sorbitol, liquid glucose; 

(ii) milk and milk products; 

(iii) nuts and nuts products; 

(iv) malt syrup; 

(v) edible starches; 

(vi) edible common salt; 

(vii) ginger powder or extracts; 

(viii) cinnamon powder or extracts; 

(ix) aniseed powder or extracts; 

(x) caraway powder or extracts; 

(xi) cardamon powder or extracts; 

(xii) cocoa powder or extracts; 

(xiii) protein isolates; 

(xiv) coffee-extracts or its flavour; 

(xv) permitted colour matter; 

(xvi) permitted emulsifying and stabilizing agents 
(xvii) vitamins and minerals; 

It shall also conform to the following standards: 

(i) Sucrose content Not less than 85.0 per cent by weight. 

(ii) Ash Sulphated (salt free basis) Not more than 3.0 percent by weight 

(iii) Ash insoluble in dilute Hydrochloric acid Not more than 0.2 per cent by weight 

The product may contain food additives permitted in Appendix A. 

Provided that if artificial sweetener has been added in the product, it shall be declared on the label as provided 
in Regulation 4.4.5 (24,25,26,28 & 29) 

Provided farther that if only permitted artificial sweetener is used in the products as sweetener, the requirement 
for sucrose prescribed in these standards shall not be applicable to such products. 




[’Mill—4] 


’TOT M TO’ra : 


585 


Regulation 5.7J: Chewing gum and bubble gum 

Chewing gum and bubble gum shall be prepared from chewing gum base, or bubble gum base, natural or 
synthetic, non-toxic; cane sugar and liquid glucose (com symp). 

The following sources of gum base may be used:— 

(1) Babul, Kikar (gum Arabic) 

(2) KHAIR 

(3) Jhingan(Jael) 

(4) Ghatti 

(5) Chiku(Sapota) 

(6) Natural mbber latex 

(7) Synthetic rubber latex 

(8) Glycerol ester of wood resin 

(9) Glycerol ester of gum resin 

(10) Synthetic resin 

(11) Glycerol ester or partially hydrogenated gum or wood resin. 

(12) Natural resin 

(13) Polyvinyl acetate 

(14) Agar (food grade) 

It may also contain any of the following ingredients, namely:— 

(a) Malt 

(b) Milk powder 

(c) Chocolate 

(d) Coffee 

(e) Gelatin, food grade 
({) Permitted Emulsifiers 
(g) Water, potable 


(h) Nutrients like Vitamins, minerals, proteins 

It shall be free from dirt, frith, adulterants and harmful ingredients, it shall also conform to the following 
standards, namely:— 


Ingredients 

Chewing gum 

Bubble gum 

(O Oiin 

Not less than 12.5per cent by weight 

Not less than 14.0per cent by weight 

00 Moisture 

Not more than 3.5%By weight 

Not more than 3.5pcr cent by weight 

CtiO SulphatedAsh 

Not more than 9.5%By weight. 

Not more than 11.5per cent by weight. 

(iv) Acid insoluble ash 

Not more than 2.0%By weight. 

Not more than 3.5per cent by weight 

(v) Reducing sugars 
(calculated asdextrose) 

Not less than 4,5%By weight. 

Not less than 5.5per cent by weight. 

(vi) Sucrose 

Not more than 70.0%By weight. 

Not more than 60.0pcrcent by weight. 
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Provided that it may contain food additives permitted in Table 13 of Appendix A and these regulations. 

Provided fiirther, if artificial sweetener has been added as provided in Regulation 6.1.2 (1), it shall be 
declared on the label as provided in Regulation 4.4.5 (24,25,26,28 & 29) 

Provided also, that, if only artificial sweetener is added in the product as sweeteners the parameters namely, 
reducing sugars and sucrose prescribed in the table above shall not be applicable to such product 

Regulation 5.7.4: Chocolate 

Chocolate means a homogeneous product obtained by an adequate process of manufacture from a mixture of 
one or more of the ingredients, namely, cocoa beans, cocoa nib, cocoa mass, cocoa press cake and cocoa dust 
(cocoa fines/powder), including fat reduced cocoa powder with or without addition of sugars, cocoa butter, milk 
solids including milk fat The chocolates*shall not contain any vegetable fat other than cocoa butter. 

T'he material shall be free from rancidity or off odour, insect and fungus infestation, filth, adulterants and any 
harmful or injurious matter. 

The chocolates shall be of the following types;— 

Milk chocolates is obtained from one or more of cocoa nib, cocoa mass, cocoa press cake, cocoa powder 
including low-fat cocoa powder with sugar and milk solids including milk fat and cocoa butter. 

Milk Covering Chocolate - as defined above, but suitable for covering purposes. 

Plain Chocolate is obtained from one or more of cocoa nib, cocoa mass, cocoa press cake, cocoa powder 
including low fat cocoa powder with sugar and cocoa butter. 

Plain Covering Chocolate-same as plain chocolate but suitable for covering purposes. 

Blended Chocolate means the blend of milk and plain chocolates in varying proportions. 

White chocolate is obtained from cocoa butter, mtik solids, including milk fat and sugar. 

Filled Chocolates means a product having an external coating of chocolate with a centre clearly distinct 
through its composition from the external coating, but does not include flour confectionery pastry and biscuit 
products. The coating shall be of chocolate that meets the requirements of one or more of the chocolate types 
mentioned above. The amount of chocolate component of the coating shall not be less than 25 per cent of the total 
mass of the finished product. 

Composite Chocolate-means a product containing at least 60 per cent of chocolate by weight and edible 
wholesome substances such as fruits, nuts. It shall contain one or more edible wholesome substances which shall 
not be less than 10 per cent of the total mass of finished product. 

Provided that it may contain artificial sweeteners as provided in Regulation 4.4,5 (24., 25,26,28 & 29) 

Provided further that in addition to the ingredients mentioned above, the chocolate may contain one or more 
of the substances as outlined below, under different types of chocolates. 

(a) edible salts 

(b) spices and condiments 

(c) permitted emulsifying and stabilizing agents 

(d) permitted sequestering and buffering agents. 

The product may contain food additives permitted in Appendix A. 
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Chocolates shall also conform to the following standards namely: 

— 



SI. 

Characteristics 


Requirements for 




No. 


Milk 

Milk 

Plain 

Plain 

White 

Blended 


Chocolate 

Covering 

Chocolate 

Covering 

Chocolate 

Chocolate 




Chocolate 


Chocolate 



1. 

Total fat (on dry basis'! 

per cent by weight. Not less than 

25 

25 

25 

25 

25 

25 

2. 

Milk fat (on dry basis) 

Percent by weight. 

Not less than 

2 

2 



2 


3. 

Cocoa solids 
(on Moisture^free and 
fat free basis) percent 
by weight Not less than 

2.5 

2.5 

12 

12 


3.0 

4. 

Milk Solids (onMoisture- 
free and fat-free basis) 

10.5 - 

10.5 

- 

- 

10.5 

1 9 


percent by weight. 

Not less than/not more than 

- 


. 

_ 

. 

9 

5. 

Acid insoluble ash 
(on moisture fat and 
sugarfree basis) percent 
by weight.Not more than 

0.2 

0.2 

0.2 

0.2 

0.2 

0.2 


Regulation 5.7.5: Ice Lollies Or Edible Ices 

(1) “Ice Lollies or Edible Ices” means the frozen ice produce which may contain sugar, syrup, fruit, fruit 
juices, cocoa, citric acid, permitted flavours and colours. It may also contain permitted stabilizers and/or emulsifiers 
not exceeding 0.5 per cent by weight. It shall not contain any artificial sweetner. 

(2) Ice Candy means the frozen ice produce which may contain fruit, fruit Juices, cocoa, nuts, citric acid, 
permitted flavours and colours. It may also contain permitted stabilizers and/or emulsions not exceeding 0.5 percent 
by weight. The total sugar expressed as sucrose shall not less than 10 percent by weight. It shall not contain any 
artificial sweetener” 

Ice Candy means the product obtained by freezing a pasteurized mix prepared from a mixture of water, nutritive 
sweeteners e.g. sugar, dextrose, liquid glucose, dried liquid glucose, honey, fruits and fruit products, coffee, cocoa, 
ginger, nuts and salt. The product may contain food additives permitted in these Regulations and Appendices. It 
shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirement:— 

Total sugars expressed as Sucrose ... Not less than 10.0 percent 
Part 5.8: Sweetening agents including Honey 
Regulation 5.8.1: Sugar 

(1) Plantation White Sugar (commonly known as sugar) means the crystallised product obtained from 
sugarcane or sugar beet. It shall be free from dirt, filth, iron filings, and added colouring matter. Extraneous matter 
shall not exceed 0.1 per cent by weight. It shall also conform to the following standards, namely 

(a) Moisture (when heated at 105 degree ± 1 degree C for 3 hours) Not more than 0.5 per cent by weight. 

(b) Sucrose Not less than 98 per cent by weight. 

The product may contain food additives permitted in these Regulations and Appendices. 

(2) Refined Sugar means the white crystallised sugar obtained by refining of plantation white sugar. It shall 
be free from dirt, filth, iron filings and added colouring matter. Extraneous matter shall not exceed 0.1 per cent by 
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weight. It shall also conform to the following standards, namely:— 

(a) Moisture (when heated at 105« ± 1® C for 3 hours) Not more than 0,5 per cent by weight. 

(b) Sucrose Not less than 99.5 per cent by weight. 

The product may contain food additives permitted in these Regulations and Appendices. 

(3) Khandsari Sugar obtained from sugarcane juice by open pan process may be of two varieties, namely: 

(i) Khandsari Sugar Desi; and 

(ii) Khandsari Sugar (sulphur) also known as “Sulphur Sugar”. 


It may be crystalline or in powder form. It shall be free from dirt, filth, iron filings and ad<ied colouring matter. 
Extraneous matter shall not exceed 0.25 per cent by weight. It may contain sodium bicarbonate (food grade). It shall 
also conform to the following standards, namely:— 



Khandsari Sugar (Sulphur Sugar) 

Khandsari Sugar (Desi) 

(i) Moisture (whenz heated at 

105‘± rc for 3 hours) 

Not more than 1.5 per cent 
by weight 

Not more than 1,5 per cent 
by weight 

(ii) Ash insoluble in dilute hydrochloric acid 

Not more than 0.5 per cent 
by weight. 

Not more than 0.7 per cent 
by weight 

(iii) Sucrose 

Not less than 96.5 per cent by weight. 

Not less than 93.0 per cent 
by weight 


The product may contain food additives permitted in these Regulations and Appendices. 

Note- Khandsari sugar can be distinguished from plantation white sugar on the follovi^ing characteristics 
namely: 



Khandsari Sugar (Sulphur Sugar) 

Khandsari Sugar (Desi) 

(i) Conductivity (10* mho/cm^) 

100-300 in 5% solution at 30”C 

Not more than 100 in 5% 
solution at 30‘C 

(ii) Calcium oxide (mg/1 OOgms) 

Not more than 100 

Not more than 50 


The product may contain food additives in Appendix A 


(4) Bura Sugar means the fine grain size product made out of any kind of sugar. It shall be free from dirt, fi 1th, 
iron filing and added colouring matter. Extraneous matter shall not exceed 0.1 per cent by weight. It shall also 
conform to the following standards, namely:— 

(a) Sucrose Not less than 90.0 per cent by weight. 

(b) Ash insoluble in dilute hydrochloric acid Not more than 0.7 per cent by weight. 

The product may contain food additives permitted in these Regulations and Appendices. 

(5) Cube Sugar means the sugar in the fonn of cube or cuboid blocks manufactured from refined crystallised 
sugar. It shall be white in colour, free from dirt and other extraneous contamination. It shall conform to the following 
standards:— 


(a) Sucrose Not less than 99.7 per cent by weight. 

(b) Moisture Not more than 0.25 per cent by weight. 

(c) Total ash Not more than 0.03 per cent by weight 

The product may contain food additives permitted in these Regulations and Appendices. 

(6) Icing Sugar means the sugar manufactured by pulverizing refined sugar or vacuum pan (plantation white) 
sugar with or without edible starch. Edible starch, if added, shall be uniformly extended in the sugar. It shall be in 
form of white powder, free from dust, or any other extraneous matter. 
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The product may contain food additives permitted in these Regulations and Appendices. It shall conform to 
the following standards:— 

(a) Total starch and sucrose (moisture free) Not less than 99.0 per cent (moisture free) by wei^t 

(b) Moisture Not more than 0.80 per cent by weight. 

(c) Starch Not more than 4.0 percent by weight on dry basis. 

Regulation 5.8.2: Misri 

(1) Misri means the product made in the form of candy obtained from any kind of sugar or palmyrah juice. It shall 
be free from dirt filth, iron filings and added colouring matt^. Extraneous matter shall not exceed 0.1 per cent by weight It 
shall also conform to the following standards, namely:— 

(a) Total ash Not more than 0.4% by weight 

(b) Total Sugar (Called, known or expressed as Sucrose) Not less than 98.0% by weight 

The product may contain food additives permitted in these Regulations and Appendices. 

Regulation 5.8.3: **Honey’’ 

(I) Honey means the natural sweet sidjstance produced by honey bees from the nectar of blossoms or from 
secretions of plants which honey bees collect, transform store in honey combs for ripening. 

When visually inspected, the honey shall be free from any foreign matter such as mould, dirt, scum, pieces of 
beeswax, the fragments of bees and o^ther insects and from any other extraneous matter. 

The colour of honey vary from I ight to dark brown. Honey shall conform to die following standards, namely:— 


(a) Specific gravity at 27*^ 

(b) Moisture 

(c) Total reducing sugars 

(i) for Carbia colossa and Honey dew 

(d) Sucrose 

(i) for Carbia colossa and Honey dew 

(e) Fructose-glucose ratio 
(1) Ash 

(g) Acidity (Expressed as formic acid) 

(h) Fiche’s test 

(0 Hydroxy methyl furfural (HMF), mg/kg 


Not less than 1.35 

Not more than 25 per cent by mass 

Not less than 65.0 per cent by mass 

Not less than 60 per cent by mass 

Not more than 5.0 per cent by mass 

Not more than 10 per cent by mass 

Not less than 0.95 per cent by mass 

Not more than 0.5 per cent by mass 

Not more than 0.2 per cent by mass 

Negative 

Not more than 8u 


If Fiehe’s test is positive, and hydroxy methyl fiirfiiral (HMF) content is more than 80 milligram/kilogram then 
fhictose glucose ratio should be 1.0 or more. 

Regulation 5.8.4: Gur Or Jaggeiy' 

(1) Gur or Jaggery means the product obtained by boiling or processing juice pressed out of sugarcane or 
extracted from palmyra palm, date palm or coconut palm. It shall be free from substances deleterious to health and 
shall conform to the following analytical standards, on dry weight basis:— 

Total sugars expressed as invert sugar Not less than 90 percent and sucrose not less than 60 percent 

Extraneous matter Not more than 2 per cent, insoluble in water 

Total ash Not more than 6 per cent 

Ash insoluble in hydrochloric acid (HCl) Not more than 0.5 per cent 

Gur or jaggery other than that of the liquid or semi liquid variety shall not contain more than 10% moisture. 
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The product may contain food additives permitted in these Regulations and Appendices. 

Sodium bicarbonate, if used for clarifical ion purposes, shall be of food grade quality. 

Regulation 5.8.5: Dextrose 

( 1 ) Dextrose is a white or light cream granular powder, odourless and having a sweet taste. 

When heated with potassium cupritartarate solution it shall produce a copious precipitate of cuprous oxide. 
It shall conform to the following standards:— 

Sulphated ash Not more than 0.1 per cent on dry basis 

Acidity 5.0 gm. Dissolved in 50 ml, of freshly boiled and cooled water requires for neutralisation not 

more than 0.20 ml, ofN /10 sodium hydroxide to phenolphthalein indicator. 

Glucose Not less than 99.0 per cent on dry basis. 

The product may contain food additives permitted in these Regulations and Appendices. 

Regulation 5.8.6; Golden Syrup 

(1) Golden Syrup means the syrup obtained by inversion of sugar. It shall be golden yellow in colour, pleasant 
in taste and free from any crystallisation. 

It shall conform to the following standards;— 

Moisture Not more than 25.0 per cent by weight 

Total Ash Not more than 2.5 per cent by weight 

Total Sugar as invert sugar Not less than 72.0 per cent by weight 

The product may contain food additives permitted in these regulations including Appendix A. 

Sodium bicarbonate, if used, for clarification purposes, shall be of Food Grade Quality. 

Regulation 5.8.7: Saccharin Sodium 

(1) Saccharin Sodium commonly known as soluble Saccharin having an empirical formula as 
NNaOjS. 2 H 20 and molecular weight as 241.2 shall be the material which is soluble at 20"C in 1.5 parts of water and 
50 parts of alcohol (95 per cent); and shall contain not less than 98.0 per cent and not more than the equivalent of 
100.5 per cent of C.^ NSNa calculated witli reference to the substance dried to constant weight at 105" C, assay 

being carried out as presented in Indian Pharmacopoeia. It shall not contain more than 2 p.p.m. of arsenic and 10 
p.p.m, of lead. The melting point of Saccharin isolated from the material as per Indian Pharmacopoeia method shall 
be between 226" C and 230" C. The loss on drying of the material at 105® C shall not be less than 12.0 per cent and not 
more than 16.0 per cent of its weight. 

The material shall satisfy the tests of identification and shall conform to the limit tests for free acid or alkali, 
ammonium compounds and parasulpha moylbenzoate as mentioned in the Indian Pharmacopoeia. 

Regulation 5.8.8: AspariyI Phenyl Alanine Methyl Ester (Aspertame) 

(1) Aspartyl Phenyl Alanine Methyl Ester commonly known as Aspertame, having empirical formula as 
Nj O 5 and molecular weight as 294.31 shall be the material which is slightly soluble in water and Methanole. It 
shall contain not less than 98 per cent and not more than 102 per cent of Aspertame on dried basis. It shall not 
contain more than 3 ppm of Arsenic and 10 ppm of Lead, 

The loss on drying of the material at 105" C for 4 hours shall not be more than 4.3 per cent of its weight. The 
sulphate ash shall not be more than 0.2 per cent. It shall not contain more than 1 per cent of diketo-piper-azine. 

Regulation 5.8.9: Acesulfame Potassium 

(1) Acesulfame Potassium commonly kno^vn as Acesulfame-K, having empirical formula C^H^KNO^S, molecular 
weight as 201.24 shall be the material which is odourless, white crystalline powder having intensely sweet taste and 
is very slightly soluble in ethanol but freely soluble in water. It shall contain not less than 99 per cent and not more 
than 101 per cent of Acesulfame-K on dried basis. It shall not contain more than 3 ppm. Flouride. Heavy metals 
content shall not be more than 10 ppm. The loss on drying of material at 105 degree centigrade for two hours shall 
not be more than 1 percent of its weight. 
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Regulation 5.8.10: Sucralose 
(1) Sucralose: 

Chemical name - 1, 6-Dichloro-l, 6-Dideoxy-a-D-Fructofuranosyl-4-Chloro-4-Deoxy-a-D- 
galactopyranoside. 

Synonyms-4,1 ‘6’-Trichlorogalactosucrose; INS 955 

Chemical formula - C| 2 H,^Cl 30 ^ 

Molecular weight- 397.64 

It shall be white to off-white, odourless, crystalline powder, having a sweet taste. It shall be freely 
soluble in water, in methanol and in alcohol and slightly soluble in ethyl acetate. It shall contain not less than 
98.0% and not more than 102.0% of CijHi^CIjO^ calculated on anhydrous basis. It shall not contain more than 
3PPM of Arsenic (as AS) and lOPPM or heavy metals (as Pb). It shall not contain more than 0.1% of methanol. 
Residue on ignition shall not be more than 0.7% and water not more than 0.2%. 


Part 5.9: Salt, Spices, Condiments And Related Products 

Note: (1) The extraneous matter wherever prescribed, shall be classified as follows; 


(a) Organic extraneous matter such as chaff, stems, straw 

(b) Inorganic extraneous matter such as dust, dirt, stones and lumpsof earth. This shall not exceed 2 percent 
by weight of the total Extraneous matter 

Regulation 5.9.1: Caraway (Siahjira): 

(1) (Siahjira) whole means the mericarps of nearly mature fruit of Carum carvi L. The fruits are split into two 
mericarps by thrashing after drying. It shall have characteristic flavour and shall be free from extraneous flavour and 
mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. It shall be 
free from attack by Screlotinia mushrooms. It shall be free from added colouring matter and other harmful substances. 

It shall conform to the following standards:— 


(i) Extraneous matter 

(ii) Moisture 

(iii) Total ash on dry basis 

(iv) Ash insoluble in dilute HCl on dry basis. 

(v) Volatile oil content on dry basis 

(vi) Insect damaged matter 


Not more than 1.0 percent by weight 
Not more than 13.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 1,5 percent by weight 
Not less than 2.5 percent by (v/w). 
Not more than 1.0 percent by weight 


Blond Caraway {Carum carvi) whole is slightly larger and its colour is paler. 

(2) Caraway Black (Siahjira) Whole means the dried seeds of Carum bulbocastanum. It shall conform to the 


following standards. 

(i) Extraneous matter 

(ii) Moisture 

(iii) Total ash on dry basis 

(iv) Ash insoluble in dilute HCl on dry basis. 

(v) Volatile oil content on dry basis 

(vi) Insect damaged matter 


Not more than 1.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 9.0 percent by weight 
Not more than 2.0 percent by weight 
Not less than 1.5 percent by (v/w) 
Not more than 1.0 percent by weight 


(1) Caraway (Siahjira) powder means the powder obtained by grinding the dried mature fruit of Carum Carvi 
L. without addition of any other matter. It may be in the form of small pieces of seeds or in finely ground form. It shall 
have characteristic flavour and shall be free from extraneous flavour and mustiness. It shall be free from mould, 
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living and dead insects, insect fragments, rodent contamination. The powder shall be free from added colouring 


matter and other harmfril substances. 

It shall conform to the following standards:— 

(i) Moisture 

Not more than 12.0 percent by weight 

(ii) Total ash on dry basis 

Not more than 8.0 percent by weight 

(iii) Ash insoluble in dilute HCl on dry^ basis 

Not more than 1.5 percent by weight 

(iv) VolVolatile oil content on dry basis 

Blade 

Not less than 2.25 percent by v/w 

Blond 

Not less than 1.33 percent b)^ v/w 


Regulation 5.9.2: Cardamom (Elaichi) 

(1) Cardamom (Chhoti Elaichi) Whole means the dried capsules of nearly ripe fruits of Elettaria cardamomum 
L. Maton Van Minuscula Burkill, The capsules may be light green to brown or pale cream to white when bleached 
with sulphur dioxide. It shall have characteristic flavour free from any foreign odour, mustiness or rancidity. It shall 
be free from mould, living and dead insects, insect fragments, rodent contamination. Thrip marks alone should not 
lead to the conclusion that the capsules have been infested with insects. The product shall be free from added 
colouring matter and other harmful substances. 

It shall conform to the following standards: 


(0 Extraneous matter 

Not more than 1.0 percent b>' weight 

(ii) Empty and malformed capsules by count 

Not more than 3.0 percent by count 

(iii) Immature and shrivelled capsules 

Not more than 3.0 percent b)^ weight 

(iv) Moisture 

Not more than 13.0 percent biy weight 

(v) Total ash on dry basis 

Not more than 9.5 percent by weight 

(vi) Volatile oil content on dry basis 

Not less than 3,5 percent by v/w 

(vii) Insect damaged matter 

Not more than 1.0 percent by weight 

(2) Cardamom (Chhoti Elaichi) seeds means the decorticated seeds separated frx)m the dried capsules of 
nearly ripe fruits of Elettaria Cardamomum iL. Maton var miniscula Burkill. The seeds shall have characteristic 
flavour free from foreign odour, mustiness or rancidity. It shall be free from mould, living and dead insects, insect 
fragments, rodent contamination. The product shall ^ free from added colouring matter imd any other harmful 
substances. 

It shall conform to the following standards:— 


(i) Extraneous matter 

Not more than 2.0 percent by weight 

(ii) Light seeds 

Not more than 3.0 percent by weight 

(iii) Moisture 

Not more than 13.0 percent by weight 

(iv) Total ash on dry basis 

Not more than 9.5 percent by weight 

(v) Volatile oil content on dry basis 

Not less than 3.5 percent by v/w 

(vi) Insect damaged matter 

Not more than 1.0 percent by weight 


Explanation :* Light seeds mean seeds that are brown or red in colour and broken immature and shrivelled 
seeds. 


(3) Cardamom (Chhoti Elaichi) powder means the powder obtained by grinding <!lried seeds of Elettaria 
Cardamomum L. Maton var miniscula Burkill without addition of any other substance. It may be in the form of small 
pieces of seeds or in finely ground form. It shall have characteristic flavour free from forei:gn odour, mustiness or 
rancidity. It shall be free from mould, living and dead insects, insect fragments, rodent contiimination. The powder 
shall be free from added colouring matter and other harmful substances. 
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It shall conform to the following standards:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HCl on dry basis. 

(iv) Volatile oil content on dry basis 


Not more than 11.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 3.0 percent by weight 
Not less than 3.0 percent by v/w. 


(4) Large Cardamom (Bad! Elaichi) whole means the dried nearly ripe fhiit (capsule) of Amomum si^ulatum 
Roxb. The capsule shall have characteristic flavour free from foreign odour, mustiness and rancidity. It shall be free 
from mould, living and dead insects, insect fragments, rodent contamination. The product shall be free from added 
colouring matter and any harmful substance. 


It shall conform to the following standards:— 
(0 Extraneous matter 

(ii) Empty and malformed capsules by count 

(iii) 1 mmature and shrive I led capsules 

(iv) Moisture 

(v) Ash insoluble in dilute HCl on dry basis. 

(vi) Total ash on dry basis 

(vii) Volatile oil content of seeds on dry basis 
(viii) Insect damaged matter 


Not more than 1.0 percent by weight 
Not more than 2,0 percent by count 
Not more than 2.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 8.0 percent by weight 
Not less than 1.0 percent by v/w. 

Not more than 1.0 percent by weight 


(S) Large Cardamom (Badi Elaichi) seeds means the seeds obtained by decortication of capsules of Amomum 
subulatum Roxb. It shall have characteristic flavour free from foreign odour, mustiness and rancidity. It shall be free 
from mould, living and dead insects, insect fragments, rodent contamination. The product shall be free from added 
colouring matter and other harmful substances. 


It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) Light seeds / Brown / Red seeds 

(iii) Moisture 

(iv) Total ash on dry basis 

(v) Ash insoluble in dilute HCl on dry basis. 

(vi) Volatile oil content on dry basis 

(vii) Insect damaged matter 


Not more than 2.0 percent by weight 
Not more than 3.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 2,0 percent by weight 
Not less than 1.0 percent by v/w 
Not more than 1.0 percent by weight. 


(6) Large Cardamom (Badi Elaichi) powder means the powder obtained by grinding seeds of Amomum 
subulatum Roxb, without the addition of any other substance. It may be in the form of small pieces of seeds or in 
finely ground form. The powder shall have characteristic flavour free from off flavour, mustiness and rancidi^. It 
shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder shall be free 
from added colouring matter and any harmful substance. 


It shall conform to the following standards:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HCl on dry basis, 

(iv) Volatile oil content on dry basis 


Not more than 11.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 2.0 percent by weight 
Not less than 1.0 percent by weight 


4110GI/10—75 
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Regulation 5.9.3: Chillies and Capsicum (Lai Mirchi) 

(1) Chillies and Capsicum (Lai Mirchi) whole - means the dried ripe fruits or pods of the Capsicum annum L 
& Capsicum frutescens L. The pods shall be free from mould. living and dead insects, insect fragments, rodent 
contamination. The product shall be free from extraneous colouring matter, coating of mineral oil and other harmful 
substances. 


It shall conform to the following standards:— 


(i) Extraneous matter 

(ii) Unripe and marked fruits 

(iii) Broken fhiits, seed & fragments 

(iv) Moisture 

(v) Total ash on dry basis 

(vi) Ash insoluble in dilute HCl on dr>' basis 

(vii) Insect damaged matter 


Not more than 1.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 11.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 1.3 percent by weight 
Not more than 1.0 percent by weight 


(2) Chillies and Capsicum (Lai Mirchi) powder means the powder obtained by grinding clean ripe fruits or 
pods of Capsicum annum L and Capsicum frutescens L. It shall be free from mould, living and dead insects, insect 
fragments, rodent contamination. The powder shall be dry, free from dirt, extraneous colour ing matter, flavouring 
matter, mineral oil and other harmful substances. The chilli powder may contain any edible vegetable oil to a 
maximum limit of 2.0 percent by weight under a label declaration for the amount and nature of oil used. 


It shall conform to the following standards:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iu) Ash insoluble in dilute HCl on dryf basis 

(iv) Crude fibre 

(v) Non-volatile ether extract on dry basis 

Regulation 5.9.4: Cinnamon (Dalchini) 

(1) Cinnamon (Dalchini) whole means the inner bark of trunks or branches of Cinnamomum Zeylanicum 
Blume. It shall have characteristic odour and flavour and shall be free from foreign flavour and mustiness. It shall be 
free from mould, living and dead insects, insect fragments, rodent contamination. The product shall be free from 
added colouring matter, foreign vegetable matter and other harmful substances. 


Not more than 11.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 1.3 percent by weight 
Not more than 30.0 percent by weight 
Not less than 12.0 percent by weight 


It shall conform to the following standards: 

(i) Extraneous matter Not more than 1.0 percent by weight 

(ii) Moisture Not more than 12.0 percent by weight 

(iii) Total ash on dry basis Not more than 7.0 percent by weight 

(iv) Ash insoluble in dilute HCl on dry basis. Not more than 2.0 percent by weight 

(v) Volatile oil content on dry basis Not less than 0.7 percent by v/w 

(vi) Insect damaged matter Not more than 1.0 percent by weight 

(2) Cinnamon (Dalchini) powder means the powder obtained by grinding inner bark of trunk or branches of 
Cinnamomum Zeylanicum Blume. The powder shall be yellowish to reddish brown in colour with characteristic 
odour and flavour and shall be free from off flavour and mustiness. It shall be free from mould, living and dead 
insects, insect fragments, rodent contamination. The product shall be free from added colouring matter, foreign 
vegetable matter and other harmful substances. 
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It shall conform to the following standards:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HCl on dry basis. 

(iv) Volatile oil content on dry basis 


Not more than 12.0 percent by weight 
Not more than 7.0 percent by weight 
Not more than 2.0 percent by weight 
Not less than 0.5 percent by weight 


Regulation 5.9^: Cassia (Taj) 

(1) Cassia (Taj) Whole means the bark of trees of Cinnamomum Cassia (Nees) ex Blume, Cinnamomum 
aromaticum (Nees) Syn, Cinnamomum burmanii (C.G Nees) blume and Cinnamomum loureini Nees. The product 
shall have characteristic odour and flavour and shall be free from off flavour and mustiness. It shall be free from 
mould, living and dead insects, insect fragments, rodent contamination. The product shall be free from added 
colouring matter, foreign vegetable matter and other hannful substances. 


It shall conform to the following standards:— 
(0 Extraneous matter 

(ii) Moisture 

(iii) Total ash on dry basis 

(iv) Ash insoluble in dilute HCl on dry basis 

(v) Volatile oil content on dry basis 


Not more than 1.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 1.0 percent by weight 
Not less than 2.0 percent by v/w. 


(2) Cassia (Taj) powder means the powder obtained by grinding bark of trees of Cinnamomum Cassia (Nees) 
ex Blume, Cinnamomum aromaticum (Nees) Syn, Cinnamomum burmanii (CG Nees) Blume and Cinnamomum loureini 
Nees without addition of any other matter. The powder shall have characteristic odour and flavour and shall be free 
from off flavour and mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The powder shall be free from added colouring matter, foreign vegetable matter and other harmful 
substances. 


It shall conform to the following standards: 

(i) Moisture 

(ii) Total ash on dry basis 
Ciii) Ash insoluble in dilute HCl on dry basis 
(iv) Volatile oil content on dry basis 

Regulation 5.9.6: Cloves (Laung) 

(I) Cloves (Laung) Whole means the dried unopened flower buds of Eugenia Caryophyllus (C. Sprengcl) 
Bullock and Harrision. It shall be of a reddish brown to blackish brown colour with a strong aromatic odour free from 
off flavour and mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. 
It shall be free from added colouring matter. 


Not more than 12.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 1.0 percent by v/w 
Not less than 1.5 percent by weight 


It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) Tendrils, Mother Cloves 
(ui) Khokar Cloves 

(iv) Moisture 

(v) Volatile oil content on dry basis 

(vi) Headless cloves 

(vii) Insect damaged cloves 


Not more than 1.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 12.0 percent by weight 
Not less than 17.0 percent by v/w 
Not more flian 2.0 percent by weight 
Not more than 2.0 percent by weight 
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Explanation: (1) Headless Cloves: ACIovc consisting of only the receptacle and sepals and which has lost the. 
domed shaped head. 

(2) Khoker Cloves: A Clove which has undergone fermentation as a result of incomplete drying as evidenced 
by its pale brown colour whitish mealy appearance and other wrinkled surface. 

(3) Mother Cloves: A fruit in the form of a ovoid brown berry surmounted by four incurved sepals. 

(2) Cloves (Laung) powder means the powder obtained by grinding the dried unopened flower buds of 
Eugenia Caryophyllus (C. Sprengel) Bullock and Harrision without any addition. It shall be of a brown colour with 
a violet tinge and shall have a strong spicy aromatic odour free from off flavour and mustines s. It shall be free from 
mould, living and dead insects, insect fragments, rodent contamination. It shall be free from a<Jded colouring matter. 


It shall conform to the following standards:—- 

(i) Moisture 

(h) Total ash on dry basis 

fiii) Ash insoluble in dilute HCI on dry basis. 

(iv) Volatile oil content on dry basis 

(v) Crude Fibre 


Not more than 10.0 percent by weight 
Not more than 7.0 percent by weight 
Not more than 0.5 percent by weight 
Not less than 16.0 percent by v/w 
Not more than 13.0 percent by weight 


Regulation 5.9.7: Coriander (Dhania) 

(1) Coriander (Dhania) whole means the dried mature fruits (seeds) of Coriandrum sativum L. It shall have 
characteristic aroma and flavour. It shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The product shall be free from added colouring matter. 


It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) Split fruits 

(iii) Damaged / Discoloured fruits 

(iv) Moisture 

(v) Volatile oil content on dry basis 

(vi) Total ash on diy basis 

(vii) Ash insoluble in dilute HCI on dry basis, 
(viii) Insect damaged matter 


Not more than 1.0 percent by' weight 
Not more than 10.0 percent by weight 
Not more than 2.0 percent by' weight 
Not more than 9.0 percent by' weight 
Not less than 0.1 percent by v/w 
Not more than 7.0 percent by' weight 
Not more than 1.5 percent byr weight 
Not more than 1.0 percent by' weight 


(2) Coriander (Dhania) powder means the powder obtained by grinding clean, soundl, dried mature fruits of 
Coriandrum sativum L. It shall be in the form of rough or fine powder. It shall have typical siroma and shall be free 
from mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination; the 
powder shall be free from added colour, starch, bleach or preservative. 


It shall conform to the following standards:— 

(i) Moisture 

(ii) Volatile oil content on dry basis 
(iii^ Total ash on dry basis 

(iv) Ash insoluble in dilute HCI on dry basis. 


Not more than 9.0 percent by^ weight 
Not less than 0.09 percent by v/w 
Not more than 7.0 percent b;^ weight 
Not more than 1.5 percent by weight 


Regulation 5.9.8: Cumin (Zeera, Kalonji) 

(1) Cumin (Safed Z^eera) whole means the dried mature fruits of Cuminum Cyminum L. It shall have 
characteristic aromatic flavour free from mustiness. It shall be free from mould, living and dead insects, insect 
fragments, rodent contamination. The product shall be free from added colour and harmful substances. 
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It shall conform to the following standards:— 


(0 Extraneous matter 

Not more than 3.0 percent by weight 

(ii) Broken fruits (Damaged, shrivelled, 

Not more than 5.0 percent by weight 

discoloured and immature seed) 


(iii) Moisture 

Not more than lO.O percent by weight 

(iv) Total ash on dry basis 

Not more than 9.5 percent by weight 

(v) Ash insoluble in dilute HCI on dry basis. 

Not more than 3.0 percent by weight 

(vi) Non volatile ether extract on dry basis 

Not less than 15.0 percent by weight 

(vii) Volatile oil content on dry basis 

Not less than 1.5 percent by v/w 

(Viii) Proportion of edible seeds other than 

Absent 

cumin seeds 


(x) Insect damaged matter 

Not more than 1.0 percent by weight 

(2) Cumin (Safed Zeera) powder means the powder obtained by grinding the dried mature seeds of Cuminum 
Cyminum L. It shall have characteristic aromatic flavour free from mustiness. It shall be free from mould, living and 
dead insects, insect fragments, rodent contamination. The powder shall be free from added colour and harmful 
substances. 

It shall conform to the following standards;— 


(i) Moisture 

Not more than 10.0 percent by weight 

(ii) Total ash on dry basis 

Not more than 9,5 percent by weight 

(iii) Acid insoluble ash on dry basis 

Not more than 1.5 percent by weight 

(iv) Non volatile ether extract on dry basis 

Not less than 15.0 percent by weight 

(v) Volatile oil content on dry basis 

Not less than 1.3 percent by v/w 

(3) Cumin Black (Kalonji) whole means the seeds of Nigella sativa L. It shall have characteristic aromatic 
flavour free from mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. 
The product shall be free from added colour and harmful substances. 

It shall conform to the following standards;— 


(i) Extraneous matter 

Not more than 1.5 percent by weight 

(n) Broken fruits (Damaged, shrivelled, 
discoloured and immature seed) 

Not more than 5.0 percent by weight 

(iii) Moisture 

Not more than 10.0 percent by weight 

(iv) Total ash on dry basis 

Not more than 8.0 percent by weight 

(v) Ash insoluble in dilute HCI on dry basis 

Not more than 1.5 percent by weight 

(vi) Non volatile ether extract on dry basis 

Not less than 12.0 percent by weight 

(vii) Volatile oil content on dry basis 

Not less than 1.0 percent by v/w 

(viii) Edible seeds other than cumin black 

Not more than 2.0 percent by weight 

^) Insect damaged matter 

Not more than 1.0 percent by weight 


(4) Cumin Black (Kalonji) powder means the powder obtained by grinding the dried seeds of Nigel la sativa 
L. It shall have characteristic aromatic flavour free from mustiness. It shall be free from mould, living and dead 
insects, insect fragments, rodent contamination. The powder shall be free from added colour and harmful substances. 
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It shall conform to the following standards: 


(i) Moisture 

(ii) Total ash on dry basis 

(tii) Ash insoluble in dilute HCl on dry basis 

(iv) Volatile oil content on dry basis 

(v) Non volatile ether extract on dry basis (ml/1 OOgm) 


Not more than 10.0 percent by weight 
Not more than 7.0 percent by weight 
Not more than 1.5 percent by weight 
Not less than 0.9 percent by \/w 
Not less than 12.0 percent by weight 


Regulation: 5,9.9: Fennel (Saunf) 

(1) Fennel (Saunf) whole means the dried ripe fruit of Foeniculum vulgare P. Miller Var. Vulgare. It shall have 
characteristic flavour free from foreign odour, mustiness and rancidity. It shall be free from mould, living and dead 
insects, insect fragments, rodent contamination. The product shall be free from added colouring matter and any 
harmful substance. 


It shall conform to the following standards:— 

(0 Extraneous matter 
(ii) Defective seeds 
Ciii} Moisture 

(iv) Total ash on dry basis 

(v) Ash insoluble in dilute HCl on drjf basis. 

(vi) Volatile oil content on dry basis 

(vii) Edible seeds other than fennel 
(viii) Insect damaged matter 


Not more than 2.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 12.0 percwit by weight 
Not more frian 10.0 percent fryf weight 
Not more than 2.0 percent by weight 
Not less than 1.0 percent by v/w 
Absent 

Not more than 1.0 percent by weight 


(2) Fennel (Saunf) powder means the power obtained by grinding ripe fhiits (seeds) of Foeniculum Vulgare P. 
Miller Var Vulgare. The powder shall have cliaracteristic aromatic flavour free from off flavour, mustiness and 
rancidity. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder 
shall be free from added colouring matter and any harmful substance. 

It shall conform to the following standai ds:— 

(i) Moisture 


Not more than 12.0 percent by weight 
Not more than 9.0 percent by weight 
Not more than 2.0 percent by weight 
Not less than 1 ;0 percent by v/w 


(ii) Total ash on dry basis 
fiii) Ash insoluble in dilute HO on dry basis. 

(iv) Volatile oil content on dry basis 
Regulation 5.9.10: Fenugreek (MethQ 

(1) Fenugreek (Methi) Whole means tiie dried mature seeds ofTrigonclla foenum giaecum L. The seeds shall 
be free from any off flavour, mustiness and rancidity. It shall be free from mould, living and dead insects, insect 
fragments, rodent contamination. The product shall be free from added colour, and other haimfril substances. 

It shall conform to die following standards:— 


(0 Extraneous matter 

(ii) Moisture 

(iii) Total ash on dry basis 

(iv) Ash insoluble in dilute HCl on dry basis 

(v) Cold water soluble extract on dry basis 
(vii) Edible seeds other than fenugreek 
(viii) Insect damaged mattCT 


Not more than 2.0 percent by weight 
Not more than 10.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 1.5 percent by weight 
Not less than 30.0 percent b>' weight 
Not more than 2.0 percent by weight 
Not more than 1.0 percent by' weight 
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(2) Fenugreek (Methi) powder means the powder obtained by grinding the dried mature seeds of 
Trigonella foenum graecum L. It shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The powder shall be free from added colour and other harmful substances. 


It shall conform to the following standards:— 


(i) Moisture Not more than 10.0 percent by weight 

(ii) Total ash on dry basis Not more than 5.0 percent by weight 

(iii) Ash insoluble in dilute HCl on dry basis. Not more than 1.5 percent by weight 

(iv) Cold water soluble extract on dry basis Not less than 30.0 percent by weight 

Regulation 5.9.11: Ginger (Sonth, Adrak) 

(1) Ginger (Sonth, Adrak) whole means the dried rhizome of Zingiber officinale Roscoe in pieces irregular in 
shape and size, pale brown in colour with peel not entirely removed and washed and dried in sun. It may be bleached 
with lime. It shall have characteristic taste and flavour free from musty odour or rancid or bitter taste. It shall be free 
from mould, living and dead insects, insect fragments, and rodent contamination. The product shall be free from 
added colouring matter. 

It shall conform to the following standards:— 


(i) Extraneous matter 

Not more than 1.0 percent by weight 

(ii) Moisture 

Not more than 12.0 percent by weight 

(iii) Total ash on dry basis 


(a) Unbleached 

Not more than 8.0 percent by weight 

(b) Bleached 

Not more than 12.0 percent by weight 

(iv) Calcium as Calcium oxide on dry basis 


(a) Unbleached 

Not more than 1.1 percent by weight 

(b) Bleached 

Not more than 2.5 percent by weight 

(v) Volatile oil content on dry basis 

Not less than 1.5 percent by v/w 

(vi) Insect damaged matter 

Not more than 1.0 percent by weight 


(2) Ginger (Sonth, Adrak) Powder means the powder obtained by grinding rhizome of Zingiber officinale 
Roscoe. It shall have characteristic taste and flavour free from musty odour or rancid or bitter taste. It shall be free 
from mould, living and dead insects, insect fragments, and rodent contamination. The powder shall be free from 
added colouring matter. 

It shall conform to the following standards:— 


(i) Moisture 

(ii) Total ash on dry basis 

(a) Unbleached 

(b) Bleached 

(iii) Calcium as Calcium oxide on dry basis 

(a) Unbleached 

(b) Bleached 

(iv) Volatile oil content on dry basis 

(v) Water soluble ash on dry basis 

(vi) Acid insoluble ash on dry basis 

(vii) Alcohol (90% v/w) soluble extract on drybasis 
(viii) Cold water soluble extract on dry basis 


Not more than 12.0 percent by weight 

Not more than 8.0 percent by weight 
Not more than 12.0 percent by weight 

Not more than 1.1 percent by weight 
Not more than 2.5 percent by weight 
Not less than 1.5 percent by v/w 
Not less than 1.7 percent by weight 
Not.more than 1.0 percent by weight 
Not less than 5.1 percent by weight 
Not less than 11.4 percent by weight 
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Regulation 5.9.12: Mace (Jaipatri) 

(1) Mace (Jaipatri) whole means the dried coat or aril of the seed of Myristica fragrans Houttuyn. It shall not 
contain the aril of any other variety of Myristica nalabarica or Fatua (Bombay mace) and Myristica argenea (Wild 
mace). It shall have characteristic aromatic flavour free from foreign odour and mustiness. It shall be free from mould, 
living and dead insects, insect fragments, rodent contamination. The product shall be free from added colouring 
matter. 


It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) Moisture 

(iii) Total ash on dry basis 

(iv) Ash insoluble in dilute HCl on dry basis. 

(v) Volatile oil content on dry basis 

(vi) Insect damaged matter 

(vii) Nutmeg in mace 


Not more than 0.5 percent by v/eight 
Not more than 10.0 percent by weight 
Not more than 4.0 percent by v/eight 
Not more than 0.5 percent by v/eight 
Not less than 7.5 percent by v/w 
Not more than 1.0 percent by weight 
Not more than 1.0 percent by v/eight 


(2) Mace (Jaipatri) powder means the powder obtained by grinding dried coat or aril of the seed of Myristica 
fragrans Houttuyn. It shall have characteristic aromatic flavour free from foreign odour and rnustiness. It shall be 
free from mould, living and dead insects, insect fragments, rodent contamination. The powder shall be free from 
added colouring matter. 


The powder shall conform to the following requirements:— 


(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HCl on dry basis 

(iv) Volatile oil content on dry basis 

(v) Crude fibre 

(vi) Non-volatile ether extract 


Not more than 10.0 percent by weight 

Not more than 3.0 percent by weight 

Not more than 0.5 percent by weight 

Not less than 5.0 percent by v/w 

Not more than 10.0 percent by weight 

Not less than 20.0 and not more than 
30.0 percent by weight. 


Regulation 5.9.13: Mustard (Rai, Sarson) 

(1) Mustard (Rai, Sarson) whole means the dried, clean mature seeds of one or more of the plants of Brassica 
alba. (L). Boiss (Safed rai), Brassica compestris L. var, dichotoma (Kali Sarson), Brasssica Compestris, L. Var, yellow 
Sarson, Syn, Brassica compestris L, var glauca (Pili Sarson), Brassica, compestris L. Var. toria (Toria), Barassicajuncea, 
(L), Coss et Czem (Rai, Lotni) and Brassica nigra (L); Koch (Benarasi rai). It shall be free from mould, living and dead 
insects, insect fragments, rodent contamination. The product shall be free from the seeds of Argemone Maxicana L, 
any other harmful substances and added colouring matter. 


It shall conform to the following standards; 

(i) Extraneous matter 

(ii) Damaged or Shrivelled seeds 

(iii) Moisture 

(iv) Total ash on dry basis 

(v) Ash insoluble in dilute HCl on dry basis 

(vi) Non volatile ether extract on dry basis 


Not more than 2.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 10.0 percent by weight 
Not more than 6.5 percent by weight 
Not more than 1.0 percent by weight 
Not less than 28.0 percent by weight 
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(vii) Violatile oil content on dry basis Not less than 0.3 percent by v/w 

(viii) Insect damaged matter Not more than 1.0 percent by weight 

Ck) Allyl iso thiocyanate (m/m) on dry basis 

(a) B nigra Not less than 1.0 percent by weight 

(b) B Juncea Not less than 0,7 percent by weight 

(x) P-hydroxybenzyl iso-thiocyanate (m/m) Not less than 2.3 percent by weight 

on dry basis in sinapist alba 

(xO Argemone seeds Absent 

(2) Mustard (Rai, Sarson) powder means the powder obtained by grinding dried, clean mature seeds of one or 
more of the plants of Brassica alba. (L). Boiss (Safed rai), Brassica compestris L. var, dischotoma (Kali Sarson), 
Brassica Compestris, L. Var, (yellow Sarson), Syn, Brassica compestris L, var glauca (Pili Sarson), Brassica, compestris 
L. Var. toria (Toria), Barassicajuncea, (L). Coss et Czem (Rai, Lotni) and Brassica nigra (L); Koch (Benarasi rai) 
without addition of any other matter. It shall have characteristic pungent aromatic flavour free from rancidity and 
mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder 
shall be free from Argemone maxicana. L and other harmful substances. It shall also be free from added colouring 
matter. 


It shall conform to the following standards: 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HCl on dry basis. 

(iv) Non volatile ether extract on dry basis 

(v) Volatile oil content on dry basis 

(vi) Crude fibre 

(vii) Starch 

(viii) Test for argemone oil 

Regulation 5.9.14: Nutmeg (Jaiphal) 


Not more than 7,0 percent by weight 
Not more than 6.5 percent by weight 
Not more than 1.0 percent by weight 
Not less than 28.0 percent by weight 
Not less than 0.3 percent by v/w 
Not more than 8.0 percent by weight 
Not more than 2.5 per cent by weight 
Negative 


(1) Nutmeg (Jaiphal) whole means the dried seed (kernel) of Myristica fragrans Houttuyn. It shall be of 
greyish brown colour but it may be white if it has been subjected to liming. It shall have characteristic aromatic 
flavour free from foreign odour and mustiness. It shall be free from mould, living and dead insects, insect fragments, 
and rodent contamination. The product shall be free from added colouring matter. 


It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) Mace in Nutmeg 

(iii) Moisture 

(iv) Total ash on dry basis 

(v) Water insoluble ash on dry basis 

(vi) Ash insoluble in dilute HCl on dry basis. 

(vii) Volatile oil content on dry basis 

(viii) Calcium content expressed as Calcium 
Oxide on dry basis 


Absent 

Not more than 3,0 percent by weight 
Not more than 10.0 percent by weight 
Not more than 3.0 percent by weight 
Not more than 1.5 percent by weight 
Not more than 0.5 percent by weight 
Not less than 6.5 percent by v/w 
Not more than 0.35 percent by weight 


4110 GI/10—76 
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(2) Nutmeg (Jaiphal) powder means the powder obtained by grinding the dried seeds (kernel) or Myristica 
fragrans Houttuyn. It shall have characteristic aromatic flavour free from foreign odour and mustiness. It shall be 
free from mould, living and dead insects, insect fragments, rodent contamination. The powder shall be free from 
added colouring matter. 

It shall conform to the following standards:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Water insoluble ash on dry basis 

(iv) Ash insoluble in dilute HCl on dry basis 

(v) Volatile oil content on dry basis 

(vi) Crude Fibre 

(vii) Non volatile ether extract on dry basis 

Regulation 5.9.15: Pepper Black (Kalimirch) 

(1) Pepper Black (Kalimirch) whole means the dried berries of Piper nigrum L., brown to black in colour with 
a wrinkled pericarp. The berries are generally picked before complete ripening and may be br own, grey or black in 
colour. It shall be free from mould, living and dead insects, insect fragments, rodent contamiination. The product 
shall be free from added colour, mineral oil and any other harmful substances. 


It shall conform to the following standards:— 


(i) 

Extraneous matter 

Not more than 1.0 percent by weight 

(ii) 

Light Berries 

Not more than 5.0 percent by weight 

(iii) 

Pinheads or broken berries 

Not more than 4.0 percent by weight 

(iv) 

Bulk Density (gm/litre) 

Not less than 490 gm/litre by weight 

(V) 

Moisture 

Not more than 13.0 percent by weight 

(vi) 

Total ash on dry basis 

Not more than 6.0 percent by weight 

(vii) 

Non volatile ether extract on dry basis 

Not less than 6.0 percent by weight 

(viii) 

Volatile oil content on dry basis 

Not less than 2.0 percent by v/w 

(ix) 

Peperine Content on dry basis 

Not less than 4.0 percent by weight 

(X) 

Insect damaged matter (percent by weight) 

Not more than 1.0 percent by weight 

Explanation:— 



(a) Light Berry means berry that has reached an apparently normal stage of development but the kernel 
does not exist. 

(b) Pinhead means berry of very small size that has not developed. 

(c) Broken berry means berry that has been separated in two or more parts. 

(2) Pepper Black (Kali M irch) powder means the powder obtained by grinding dried berries of Piper nigrum 
L without addition to any other matter. It shall have characteristic aromatic flavour free from foreign odour, mustiness 
or rancidity. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder 
shall be free from added colouring matter, mineral oil and any other harmful substances. 


Not more than 8.0 percent by vreight 
Not more than 3.0 percent by vi^eight 
Not more than 1.5 percent by weight 
Not more than 0.5 percent by weight 
Not less than 6.0 percent by v/w 
Not more than 10.0 percent by weight 
Not less than 25.0 percent by weight 


It shall confonn to the following standards: 
(i) Moisture 

(li) Total ash on dry basis 


Not more than 12.5 percent by weight 
Not more than 6.0 percent by weight 
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(iii) Ash insoluble in dilute HCl on dry basis 

(iv) Crude Fibre on dry basis 

(v) Non volatile ether extract on dry basis 

(vi) Volatile oil content on dry basis 

(vii) Peperine Content on dry basis 
(viii) Salmonella absent in 


Not more than 1.2 percent by weight 
Not more than 17.5 percent by weight 
Not less than 6.0 percent by weight 
Not less than 1.75 percent by v/w 
Not less than 4.0 percent by weight 


(3) Light Black Pepper means the dried berries of Piper nigrum L. dark brown to dark black in colour. It shall 
be well dried and free from mould, living and dead insects, insect fragments, rodent contamination. 


It shall conform to the following standards:— 
<(i) Extraneous matter 
(ii) Other Foreign edible seeds 


Not more than 1.0 percent by weight 
Not more than 2.0 percent by weight 


(4) Pinheads shall be wholly derived from the spikes of piper nigrum L. They shall be reasonably dry and free 
from insects. The colour shall be from dark brown to black. It shall be free from added colouring matter. 


It shall conform to the following standards:- 
Extraneous matter 


Not more than 1.0 percent by weight 


Regulation 5,9.16: Poppy (Khas Khas) 

(1) Poppy (Khas Khas) whole means the dried mature seeds of Papaver somniferum L. It may be white or 
greyish in colour with characteristic flavour free from off flavour, mustiness and rancidity. It shall be free from mould, 
living and dead insects, insect fragments, rodent contamination. The product shall be free from added colouring 
matter and any other harmful substances. 


It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) Moisture 

(iii) Non volatile ether extract on dry basis 


Not more than 2.0 percent by weighi 
Not more than 11.0 percent by weight 
Not less than 40.0 percent by weight 


Regulation 5.9.17: Saffron (Kesar) 

(1) Saffron (Kesar) means the dried stigmas or tops of styles of Crocus Sativus Linnaeus. It shall be dark red 
in colour with a slightly bitter and pungent flavour, free from foreign odour and mustiness. It shall be free from 
mould, living and dead insects, insect fragments, rodent contamination. The product shall be free from added 
colouring matter. 


It shall conform to the following standards:— 

(0 Extraneous matter 

(ii) Floral waste 

(iii) Moisture and volatile matter at 103 ± 

(iv) Total ash on dry basis 

(v) Ash insoluble in dilute HCl on dry basis 

(vi) Solubility in cold water on dry weight Basis 

(vii) Bitterness expressed as direct reading of 
absorbance of picrocrocine at about 257 nm 
on dry basis 


Not more than 1.0 percent by weight 
Not more than 10.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 1.5 percent by weight 
Not more than 65.0 percent by weight 
Not less than 30.0 percent by weight 
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(viii) Safranal expressed as direct reading of 
absorbance of 330 nm on dry basis 

(ix) Colouring strength expressed as direct 
reading of absorbance of440 nm on dry basis 

(x) Total Nitrogen on dry basis 

(xi) Crude Fibre on dry basis 


Not less than 20,0 percent by weight and not more 
than 50.0 percent by weight 

Not less than 80.0 percent by weight 

Not more than 2.0 percent by weight 
Not more than 6.0 percent by weight 


Explanation:- Floral waste means yellow filaments that are unattached and separated pollens, stamens, parts 
of ovaries and other parts of flowers of Crocus sativus Linnaeus. 

(2) Saffron (Kesar) powder means the powder obtained by crushing dried stigmas of Crocus Sativus Linnaeus. 
It shall be dark red in colour with a slightly bitter and pungent flavour, free from foreign odour and mustiness. 


It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder shall 
)e free from added colouring matter. 


It shall conform to the following standards:— 

(i) Moisture and volatile matter 

(ii) Total ash on dry basis 

(iii) Acid insoluble ash on dry basis 

(iv) Solubility in cold water on dry weight basis 

(v) Bitterness expressed as direct reading of 
absorbance of picrocrocine at about 257 nra 
on Dry basis 

(vi) Safranal expressed as direct reading of 
absorbance of 330 nm on dry basis 

(vii) Colouring strength expressed as direct reading 
of absorbance of 440 nm on dry basis 

(viii) Total Nitrogen on dry basis 

(ix) Crude Fibre on dry basis 
Regulation S.9.I8; Ibrmeric (Haldi) 


Not more than 10.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 1.5 percent by weight 
Not more than 65.0 percent by weight 
Not less than 30.0 percent by weight 

Not less than 20.0 percent by weight and not more 
than 50.0 percent by weight 

Not less than 80.0 percent by weight 

Not more than 3.0 percent by weight 
Not more than 6.0 percent by weight 


(1) 'Dirmeric (Haldi) whole means the primary or secondary rhizomes commercially called bulbs or fingers of 
Curcuma Longa L. The rhizomes shall be cured by soaking them in boiling water and then drying them to avoid 
regeneration. The rhizome be in natural state or machine polished. The product shall have characteristic odour and 
flavour and shall be free from mustiness or other foreign flavours. It shall be free from mould, living and dead 
insects, insect fragments, rodent contamination. The product shall be free from Lead Chromate added starch and 
any other extraneous colouring matter. 

It shall conform to the following standards:— 


(i) Extraneous matter 

(ii) Defective Rhizomes 

(iii) Moisture 

(iv) Insect damaged matter 

(v) Test for lead chromate 


Not more than 1.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 12.0 percent b>’ weight 
Not more than 1.0 percent by weight 
Negative 


Explanation Defective rhizomes consist of shrivelled fingers and or bulbs intemall)' damaged, hollow or 
porous rhizomes scorched by boiling and other types of damaged riiizomes. 
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(2) Turmeric (Haldi) powder means the powder obtained by grinding dried rhizomes or bulbous roots of 
Curcuma Longa L. The powder shall have characteristic odour and flavour and shall be free from mustiness or other 
foreign odour. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The 
powder shall be free from any added colouring matter including Lead Chromate and morphologically extraneous 


matter including foreign starch. 

It shall conform to the following standards:— 

(i) Moisture 

Not more than 10.0 percent by weight 

(ii) Total ash on dry basis 

Not more than 9.0 percent by weight 

(iii) Ash insoluble in dil. HCI on dry basis 

Not more than 1.5 percent by weight 

(iv) Colouring power expressed ascurcuminoid 

Not less than 2.0 percent by weight 

content on dry basis 

(v) Total Starch 

Not more than 60.0 percent by weight 

(vi) Test for lead chromate 

Negative 


Regulation 5.9.19: Curry Powder 

(1) Curry Powder means the powder obtained from grinding clean, dried and sound spices belonging to the 
group of aromatic herbs and seeds such as black pepper, cinnamon, cloves, coriander, cardamom, chillies, cumin 
seeds, fenugreek, garlic, ginger, mustard, poppy seeds, turmeric, mace, nutmeg, curry leaves, white pepper, saffron 
and aniseeds. The material may contain added starch and edible common salt. The proportion of spices used in the 
preparation of curry powder shall be not less than 85.0 per cent by weight. The powder shall be free from dirt, mould 
growth and insect infestation. It shall be free from any added colouring matter and preservatives other than edible 
common salt. 


The curry powder shall also conform to the following 

Moisture 

Volatile oil 

Non-volatile ether extract 
Edible common salt 
Ash insoluble in dilute HCI 
Crude Fibre 
Lead 


standards:— 

Not more than 14.0 percent by weight 
Not less than 0.25 percent (v/w) on dry basis 
Not less than 7.5 per cent by weight on dry basis. 
Not more than 5.0 per cent by weight on dry basis 
Not more than 2.0 per cent by weight on dry basis. 
Not more than 15.0 percent by weight on dry basis 
Not more than 10.0 p.p.m on dry basis 


Regulation 5.9.20: Mixed Masala 

(1) Mixed Masala (Whole) means a mixture of clean, dried and sound aromatic herbs and spices. It may also 
contain dried vegetables and/or fruits, oilseeds, garlic, ginger, poppy seeds and curry leaves. It shall be free from 
added colouring matter. It shall be free from mould growth and insect infestation. The proportion of extraneous 
matter shall not exceed five per cent by weight, out of which the proportion of organic matter including foreign 
edible seeds and inorganic matter shall not exceed three per cent and two per cent respectively. 


Regulation 5.9.21: Aniseed (Saunf) 

(1) Aniseed (Saunf) whole means the dried and mature fruit of Pimpinella anisum L. It shall have characteristic 
aromatic flavour and shall be free from mustiness. It shall be free from mould, living and dead insects, insect 
fragments, rodent contamination. The product shall be free from added colouring matter and harmful substances. 

It shall conform to the following standards:— 

(i) Extraneous matter Not more than 2.0 percent by weight 

(ii) Shrivelled, immature, damaged / insect damaged / Not more than 5.0 percent by weight 
broken fruit 
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(iii) Moisture Not more than 12.0 percent by weight 

(iv) Total ash on dry basis Not more than 9.0 percent by weight 

(v) Ash insoluble in dilute HCl on dry basis Not more than 1.5 percent by weight 

(vi) Volatile oil content on dry basis Not less than 1.0 percent by \'/w 

(vii) Insect damaged matter Not more than 1.0 percent by weight 

(viii) Foreign edible seeds Not more than 2.0 percent by weight 

Regulation 5.9*22: Ajowan (Bishops seed) 

(1) Ajowan (Bishops seed) means the dried ripe fhiits (seeds) of Trachyspermum ammi. L Sprague. It shall have 
characteristic aromatic flavour and shall be free from mustiness. It shall be free from mould, living and dead insects, 
insect fragments, rodent contamination. The product shall be free from added colouring matter and any other 
harmful substances. 

It shall conform to the following standanis:— 

(0 Moisture 

(ii) Extraneous matter 

(iii) Shrivelled / Damaged / insect damaged / 
broken fruit 

(iv) Volatile oil content on dry basis 
Regulation 5.9.23: Dried Mango Slices 

(1) Dried Mango Slices—Means the dried wholesome, edible part of raw mango fhiit with or without the outer 
skin. It shall be free from fungus, moulds and insect infestation, rodent contamination, added colouring, flavouring 
matter. It shall also be free from deleterious substances injurious to health. It shall not contain any preservative 
except edible common salt which may be added to the extent of 5 per cent by weight on diy basis. It shall have 
characteristic taste and flavour. The proportion of extraneous substance shall not exceed 4 per cent by weight out 
of which inorganic matter shall not exceed 2 per cent by weight. 

It shall also conform to the following standards, namely:— 

Moisture Not more than 12 per cent by weight. 

Damaged slices Not more than 5 per cent by v/eight. 

Seed Coatings Not more than 6 per cent by v/eight. 

Explanation: 

(i) Seed coatings shall be exterior covering of the seed. 

(ii) Damaged slices mean the slices that are eaten by weevils or other insects and includes slices 

internally damaged by fungus, moisture or heating. 

Regulation: 5.9.24 Dried Mango Powder (Amchur) 

(1) Dried Mango Powder (Amchur) —^Means the powder obtained by grinding clean and dried mango slices 
having characteristic taste and flavour. It shall be free from musty odour and objectionable flavour, rodent 
contamination, mould, fungus and insect infestation, extraneous matter and added colouring, flavouring matter. It 
shall also be fi-ee from deleterious substances injurious to health. It shall not contain any preservative except edible 
common salt which may be added to the extent of 5 per cent by weight on dry basis. 

It shall also conform to the following standards, namely:— 


(a) 

Moisture 

Not more than 12 per cent by Weight 

(b) 

Total ash (salt free basis) 

Not more than 6 per cent by v^^eight 

(c) 

Ash insoluble in dilute HCl 

Not more than 1.5 per cent by weight 

(d) 

Crude fibre 

Not more than 6 per cent by weight 

(e) 

Acidity ash anhydrous tartaric acid 

Not less than 12 per cent and not more than 26 
percent by weight 


Not more than 11.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 2.0 percent by weight 

Not less than 1.5 percent v/w 
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Regulation 5.9.25: Pepper White 

(1) Pepper White whole means the dried berries of Piper nigrum L. from which the outer pericap is removed 
with or without preliminary soaking in water and subsequent drying, if necessary. The berries shall be light brown 
to white in colour with a smooth surface. The berries on grinding shall have characteristic aromatic flavour and shall 
be free from mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. 
The product shall be free from added colouring matter and any other harmful substances. 


It shall conform to the following standards:— 


(i) Extraneous matter 

(ii) Broken Berries 

(iii) Blackberries 

(iv) Bulk Density (gm/litre) 

(v) Moisture 

(vi) Total ash on dry basis 

(vii) Non Volatile ether extract on dry basis 


Not more than 0.8 percent by weight 
Not more than 3.0 percent by weight 
Not more than 5.0 percent by weight 
Not less than 600 percent by weight 
Not more than 13.0 percent by weight 
Not more than 3.5 percent by weight 
Not less than 6.5 percent by weight 


(viii) Volatile oil content on diy basis Not less than 1.0 percent by v/w 

Ck) Peperine Content on dry basi^ Not less than 4.0 percent by weight 

(x) Insect damaged matter Not more than 1.0 percent by weight 

Explanation:- (a) Broken berries means berry that has been separated in two or more parts. 

(b) Black Berry means berry of dark colour generally consisting of black pepper berry whose pericarp has not 
been fully removed. 

(2) Pepper White powder means the powder obtained by grinding dried berries of Piper nigrum L. from which 
the outer pericarp is removed and to which no foreign matter is added. It shall have characteristic aromatic flavour 
and shall be free from mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The powder shall be free from added colouring matter and any other harmful substances. 


It shall conform to the following standards:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HCI on dry basis 

(iv) Crude fibre on dry basis 

(v) Non Volatile ether extract on dry basis 

(vi) Volatile oil content on dry basis 

(vii) Peperine Content on dry basis 


Not more than 13.0 percent by weight 
Not more than 3.5 percent by weight 
Not more than 0.3 percent by weight 
Not more than 6.5 percent by weight 
Not less than 6.5 percent by weight 
Not less than 0.7 percent by v/w 
Not less than 4.0 percent by weight 


Regulation 5.9.26: Garlic (Lahsun) 

(1) Dried (Dehydrated) Garlic (Lahsun) means the product obtained by drying by any suitable method which 
ensures characteristics of fresh garlic on rehydration the cloves of Allium sativum L. without bleaching or precooking. 
It shall be white to pale cream in colour, free from scorched, toasted and baked particles. It may be whole, sliced, 
quarters, pieces, flakes, kibbled, granules or powdered. The product on rehydration shall have characteristic pungent 
of odour of garlic, free from off odour, mustiness fermentation and rancidity. It shall be free from mould, living and 
dead insects, insect fragments, rodent contamination and fungal infection. The products shall be free from added 
colouring matter and any other harmful substances. It shall be free from stalks, peels, stems, and extraneous matter. 
When in powdered form, it shall be free flowing and free from agglomerates. 
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The products may contain food additiv'es permitted in 
standards, namely;— 

Appendix - A and it shall conform to the following 

(i) Extraneous matter 

Not more than 0.5 percent 

(ii) Moisturea, In case of powdered Garlicb. 

Not more than 5.0 percent by weight 

other than powdered Garlic 

Not more than 8.0 percent by weight 

(iii) Total ash on dry basis 

Not more than 5.0 percent by dry weight 

(iv) Ash insoluble in dil HCI 

Not more than 0.5 percent by weight 

(v) Cold water soluble extract on dry basis 

Not less than 70.0 and not more than 90.0 percent by 
weight 

(vi) Volatile organic sulphur compound on dry basis 

Not less than 0.3 percent by weight 

(vii) Peroxidase test 

Negative 


Regulation 5.9.27: Celery 

(1) Celery whole means the dried ripe fruits (seeds) of Apium graveoleans L. It shall be of uniform colour with 
characteristic aromatic flavour and shall be free from mustiness. It shall be free from mould, living and dead insects, 
insect fragments, rodent contamination.. The product shall be free from added colouring matter and any otheJ 
harmful substances. 


It shall conform to the following standards:— 

(i) Extraneous matter Not more than 2.0 percent by weight 

(ii) Moisture Not more than 10.0 oercent by weight 

Regulation 5.9.28: Dehydrated Onion (Sukha Pyaj) 

(1) Dehydrated Onion (Sukha Pyaj) - means the product obtained by removal of most moisture by any 
acceptable method which ensures characteristics of fresh onions on rehyderation, from sound bulbs of Allium 
cepa.L. free from mould, disease, outer skin, leaves and roots. The product may be whole or in the form of slices, 
rings, flakes, pieces, small grits or powder. The product may be white/cream/pink or red in colour, free from stalks,’ 
peals, stems and extraneous matters and scorched particles. The finished product shall be free from discolouration 
or enzymatic reaction. The product on rehyderation shall be of characteristic flavour, free from foreign and off 
flavour, mustiness, fermentation and rancid flavour. 


It shall be free from mould, living and dead insects, insect fragments and rodent contamination. The product 
shall be free from added colouring matter and any other harmful substances. When in powdered form, it shall be free 
flowing and free from agglomerates. 

The products may contain food additives permitted in these regulations including Appendix - A and it shall 
conform to the following standards, namely;— 

Extraneous matter Not more than 0.5 percent by weight 

Moisture: 


(a) In case of powdered onion 

(b) Other than powdered onion 
Total Ash on dry basis 

Ash insoluble in dil HCI 
Peroxidase 

Regulation 5.9.29 Asafoetida 


Not more than 5.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 0.5 percent by weight 
Negative 


ASAFOETIDA (Ring or Hingra) means the oleogumresin obtained from the rhizome and roots of Ferula 
alliaces, Ferula rubricaulis and other species of Ferula. It shall not contain any colophony resin, galbonum resin, 
ammoniaccum resin or any other foreign resin. Hing shall conform to the following standards, namely: 
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(1) Total ash content shall not exceed 15 per cent by weight. 

(2) Ash insoluble in dilute hydrochloric acid shall not exceed 2.5 per cent by weight. 

(3) The alcoholic extract (with 90 per cent alcohol) shall not be less than 12 per cent as estimatedby the 
U.S.P. 1936 method. 

(4) Starch shall not exceed 1 per cent by weight. 

Hingra shall conform to the following standards namely:— 

(1) The total ash content shall not exceed 20 per cent by weight. 

(2) Ash insoluble in dilute hydrochloric acid shall not exceed 8 per cent by weight. 

(3) The alcoholic extract (with 90 per cent alcohol) shall not be less than 50 per cent as estimated by the 
U.S.P. 1936 method 

(4) Starch shall not exceed 1 per cent by weight. 

Compounded asafoetida or Bandhani Hing is composed of one or more varieties of asafoetida (Irani or 
Pathani Hing or both) and gum arabic, edible starches or edible cereal flour. 

It shall not contain:— 

(a) colophony resin, 

(b) galbanum resin, 

(c) ammoniaccum resin, 

(d) any other foreign resin, 

(e) coal tar dyes, 

(f) mineral pigment, 

(g) more than 10 per cent total ash content, 

(h) more than 1.5 per cent ash insoluble in dilute hydrochloric acid, 

(i) less than 5 per cent alcoholic extract, (with 90 per cent of alcohol) as estimated by the U.S.P. 
1936 method 

Regulation 5.9,30 Edible Common Salt: 

(1) Edible Common Salt means a oystalline st^id, white, pale, pink or light grey in colour free from contamination 
with clay, grit and other extraneous adulterant and impurities, it shall not contain moisture in excess of six per cent 
of the weight of the undried sample. The sodium chloride content (as NaCl) and matter soluble in water other than 
sodium chloride on dry weight basis shall be as specified in columns (2) and (3) of the Table below against the period 
of validity mentioned in the corresponding entry in column (1) of the said Table. The matter insoluble in water shall 
not exceed 1.0 per cent by weight on dry weight basis. 


Period of Validity 

Minimum percentageof 
sodium chloridecontent 
as NaCl(on dry basis) 

Maximum Percentageof matter 
solublein water other than 
sodium chloride(on dry basis) 

Upto31-3-1982 

94.0 

5.0 

From 1-4-1982 to31-3-1983 

94.5 

4.5 

Fitxn 1-4-1983 to31-3-1984 

95.0 

4.0 

From 1-4-1984to31-3-1985 

95.5 

3.5 

From 1-4-1985 onwards 

96.0 

3.0 


The product may contain food additives permitted in Appendix A. The total matter insoluble in water where an 
anticaking agent has been added shall not exceed 2.2 percent and sodium chloride content on dry basis shall not be 
less than 97.0 percent by weight. 
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(2) Iodised Salt means a crystalline salt, white or pale, pink or light grey in colour, free from contamination with 
clay, grit and other extraneous adulterants and impurities. It shall conform to the following standards, namely:— 


Moisture 

Sodium Chloride (NaCl) 

Matter insoluble in water 

Matter soluble in water Other than Sodium Chloride 
Iodine content at— 

(a) Manufacture level 


Not more than 6.0 per cent by weight of the undried 
sample. 

Not less than 96.0 per cent by weight on dry basis. 

Not more than 1,0 per cent by weight on dry 
basis 

Not more than 3.0 per cent by weight on dry basis 

Not less than 30 parts per million on dry weight 
basis 


(b) Distribution channel including retail level Not less than 15 part permiliion on dry weight basis. 

The product may contain food additives pennitted in Appendix A. The total matter insoluble in water where an 
anticaking agent has been added shall not exceed 2.2 percent and sodium chloride content on dry basis shall not be 
less than 97.0 percent by weight. 


(3) Iron Fortified Common Salt means a ciystalline solid, white or pale, pink or light grey in colour, free from 
visible contamination with clay and other extraneous adulterants and impurities. It shall conform to the following 
standards namely:— 


Moisture 

Water insoluble matter 
Chloride content as Nad 
Matter insoluble in dilute HCi 


Not more than 5.0 per cent by wisight 

Not more than 1.0% on dryweight basis. 

Not less than 96.5% by weight on dry weight basis 

Not more than 3.0 % by weight on dry weight basis, 
(to be determined by the method specified in IS 253- 
1970). 


Matter soluble in water other than Nad 
Iron content (as Fe) 

Phosphorous as Inorganic (PO^) 
Sulphate as (SO^ 

Magnesium as (Mg) water soluble 
pH value in 5% aqueous Solution 


Not more than 2.5% on dry weight weight basis 
850-1100parts per million, 

1500-2000 parts per million 
Not more than 1.1% by weight. 

Not more than 0.10% by weight 
2 to 3.5 


The product may contain food additives permitted in Appendix A. The total matter insoluble in water where an 
anticaking agent has been added shall not exceed 2,2 percent on dry weight basis. 


(4) Potassium lodate means a crystalline powder, white in colour free from impurities. It sihall confirm to the 
following standards namely:— 


(1) 

Potassium lodate (as KIOj) percent by weight Not less than 

99.0 

(2) 

Solubility 

Soluble in ‘30 Parts of water 

(3) 

Iodine (as I) per cent by wt. not more than 

0.002 

(4) 

Sulphate (as SO^) per cent by wt. not more than 

0.02 

(5. 

Bromate, bromide, chlorate & chloridle percent by wt. not more than 

0.01 

(6) 

Matter insoluble in water percent by ';vt. not more than 

0.10 

(7) 

Loss on drying percent by wt. not more than 

0.1 
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(8) 

PH (5 percent solution) 

Neutral 

(9) 

Heavy metal (as Pb) ppm not more than 

10 

(10) 

Arsenic (as As) ppm not more than 

3 

(11) 

Iron (as Fe) ppm not more than 

10 


PART 5.10: Beverages, (Other than Dairy and Fruits & Vegetables based) 

Regulation 5.3 0.1: Tea 

(1) Tea means tea other than Kangra tea obtained by acceptable processes, exclusively from the leaves, buds 
and tender stems of plant of the Camellia sinensis (L) O. Kuntze. It may be in the form of black or oolong tea. The 
product shall have characteristic flavour free from any off odour, taint and mustiness. It shall be free from living 
insects, moulds, dead insects, insect fragments and rodent contamination visible to the naked eye (corrected if 
necessary for abnormal vision). The product shall be free from extraneous matter, added colouring matter and 
harmful substances: 

Provided that the tea may contain “natural flavours” and “natural flavouring substances” which are flavour 
preparations and single substance respectively, acceptable for human consumption, obtained exclusively by physical 
processes from materials of plants origin either in their natural state or after processing for human consumption in 
packaged tea only. Tea containing added flavour shall bear proper label declaration as provided in Regulation 4.4.5 
(23). Tea used in the manufacture of flavoured tea shall conform to the standards of tea. The flavoured tea 
manufacturers shall register themselves with the Tea Board before marketing flavoured tea. Pectinase enzyme can be 
added up to a level of 0.2% during manufacture as processing aid. The product shall conform to the following 
requirement in which all the figures given are expressed on the basis of the material oven-dried at 103±2° C. 


(a) 

Total Ash (m/m) 

Not less than 4.0 percent and not more than 8.0 
percent 

(b) 

Water Soluble Ash 

Not less than 45.0 percent of total ash 

(c) 

Alkalinity of water soluble ash expressed 
asKOH(m/m) 

Not less than 1.0 percent and not more than 

3.0 percent 

(d) 

Acid-insoluble ash (m/m) 

Not more than 1.0 percent 

(e) 

Water extract (m/m) 

Not less than 32.0 percent 

(f) 

Cmde Fibre (m/m) 

Not more than 16.5 percent 

(2) Kangra Tea means tea derived exclusively from the leaves, buds and tender stems of plants of the Camellia 

sinensis or Camellia tea grown in Kangra and Mandi valleys of Himachal Pradesh. It shall conform to the following 
specifications namely; 

(a) 

Total ash determined on tea dried to constant 
weight at 100“C 

4.5 to 9.0 percent by weight 

(b) 

Total ash soluble in boiling distilled water 

Not less than 34 percent of total ash 

(c) 

Ash insoluble in dilute hydrochloric acid 

Not more than 1.2 percent by weight on dry basis. 

(d) 

Extract obtained by boiling dried tea 
(dried to constant weight at 100‘^C) with 

100 parts of distilled water for one hour under 
reflux 

Not less than 23 percent. 

Not less than 1.0 percent and not more 
than 2.2 percent 

(e) 

Alkalinity of soluble ash 

expressed as K^O on dry basis 

(0 

Crude fibre determined on tea dried to constant 
weight at lOO^C 

Not more than 18.5 percent 


It shall not contain any added colouring matter It may also contain 0.2 per cent Pectinase enzyme 
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Provided that tea may contain Natural Flavours and Natural Flavouring Substances which arc flavour 
preparations and single substance respectively, acceptable for human consumption, obtained exclusivley by physical 
procws from materials of plant origin either in their raw state or after processing for human consumption; 

Provided further that such tea containing added flavour shall bear proper l^el declaration as provided in 
regulation 4,4.5 (23). 

Provided also that tea used in the manufacture of flavoured tea shall conform to the standards of tea. 

Provided that if tea is sold or offered for sale without any indication as to vdiether it is Klangra tea or not, the 
standards or quality of tea prescribed in item Regulation 5.9.1 (1) shall apply. 

Provided also that Flavoured tea manufacturers shall register themselves with the Tea Board before marketing 
Flavoured tea; 

(3) Green Tea means the product derived solely and exclusively, and produced by acceptable processes, 
notably enzyme, inactivation, rolling or conuninution and drying, from the leaves, buds and tender stems of varieties 
of the species Camellia sinensis (L) O. Kuntze, known to be suitable for making tea for consumption as a beverage. 
The product shall have characteristic flavour free from any off odour, taint and mustiness. It shall be free from living 
or dead insects, moulds, insect fragments and rodent contamination visible to the naked eye (corrected if necessary 
for abnormal vision). The product shall be free frtxn extraneous matter, added colouring matter and harmful substances; 

Provided that the tea may contain ^‘natural flavours” and “natural flavouring substances” which are flavour 
preparations and single substance respectively, acceptable for human consumption, obtained exclusively by physical 
processes from material of plants origin either in their natural state or after processing for human consumption in 
packaged tea only. Tea containing added flavour shall bear proper label declaration as provided in regulation 4.4.5 
(23). Tea used in the manufacture of flavoured tea shall conform to the standards of tea. The flavoured tea 
manufacturers shall register themselves with the Tea Board before marketing flavoured tea. The product shall 
conform to the following requirements in which all the figures given are expressed on the basis of the material oven- 
dried at 103±2^C. 


Parameter Limits 


(a) Total Ash (m/m) 

(b) Water-soluble ash 

(c) Alkalinity of water - solubleAsh expressed 
asKOH(ni/m) 

(d) Acid-insoluble ash (m/m) 

(e) Water-extract (m/m) 

(f) Crude fibre (m/m) 

(g) Total catechins (m/m) 

Regulation 5.10.2: Coffee 


Not less than 4,0 percent and not more than 8.0 
percent 

Not less than 45.0 percent of total ash. 

Not less than 1.0 percent of total ash and not more 
than 3.0 percent 

Not more than 1.0 percent 
Not less than 32.0 percent 
Not more than 16.5 percent 

Not less than 9.0 percent and not more than 19.0 
percent_ 


(1) Coffee (green raw or unroasted) means the dried seeds of Coffea arabica, Coffea liberica, Coffee excelsa or 
Coffea canephora (robusta) with their husks (mesocarp and cndocarp) removed. 

1.1 Roasted coffee means properly cleaned green coffee which has been roasted to a brown colour and has 
developed its characteristic aroma. 


1.2. Ground coffee means the powdered products obtained from ‘roasted coffee’ only and shall be free from 

husk. 


1J. Coffee (green raw or unroasted). Toasted and ground coffee’ shall be free from any artificial colouring, 
flavouring, facing extraneous matter or glazing substance and shall be in sound, dry and fresh c;ondition, free from 
rancid or obnoxious flavour. 

1.4. Roasted coffee and ground coffee snail conform to the following analytical standards:— 





III—^^4] 


*rR<! Ipsm : 3TWMR0T 


613 


Moisture (on dry basis) m/m 


Not more than 5.0 percent 


Total Ash (on dry basis) m/m 

Acid insoluble ash (on dry basis) m/m 

Water soluble ash (on dry basis) m/m 

Alkainity of soluble ash in milliliters of 
0.1 N hydrochloric acid per gram of material 
(on dry basis) m/m 

Aqueous extracts on dry basis m/m 

Caffeine (anhydrous)(on dry basis) m/m 


3.0 to 6.0 percent 

Not more than 0.1 percent 

Not less than 65 percent of total ash 

Not less than 3.5 ml & Not more than 5.0 ml 

Not less than 26.0 and not more than 35.0 percent 
Not less than 1.0 percent 


(2) Soluble Coffee Powder means coffee powder, obtained from freshly roasted and ground pure coffee beans. 
The product shall be in the form of a free flowing powder or shall be in the agglomerated form (granules) having 
colour, taste and flavour characteristic of coffee. It shall be free from impurities and shall not contain chicory or any 
other added substances. 


It shall conform to the following standards: 
(0 Moisture (on dry basis) m/m 

(ii) Total ash (on dry basis) m/m 

(iii) Caffeined content (on dry basis) m/m 

(iv) Soulubility in boiling water 

(v) Soulubilty in cold water at 16±2‘*C 


Not more than 4.0 percent 
Not more than 12.0 percent 
Not less than 2.8 percent 

Dissolves readily in 30 seconds with moderate 
stirring 

Soluble with moderate stirring in 3 minutes 


Regulation 5.10.3: Chicory 

(1) Chicory means the roasted chicory powder obtained by roasting and grinding of the cleaned and dried 
roots of chicorium intybus Lin with or without the addition of edible fats and oils or sugar, like glucose or sucrose 
in proportion not exceeding 2.0 percent by weight in aggregate. It shall be free from dirt, extraneous matter, artificial 
colouring and flavouring agents. 


It shall conform to the following standards, namely:— 


(0 Total ash (on dry basis) m/m 

(ii) Acid insoluble ash (on diy basis) m/m 

(iii) Aqueous extracts (on dry basis) m/m 


Not less than 3.5 percent and Not more than 8.0 
percent 

Not more than 2.5 percent 
Not less than 55.0 percent 


Regulation 5,10.4: Coffee - Chicory Mixture 


(1) Coffee—Chicory Mixture means the product prepared by mixing roasted and ground coffee and roasted 
and ground chicory and shall be in a sound, dry and dust free condition with no rancid or obnoxious flavour. It shall 
be in the form of a free flowing powder having the colour, taste and flavour characteristic of coffee - chicory powder. 
It shall be free from any impurities and shall not contain any other added substance. The coffee content in the 
mixrnrc shall not be less than 51 per cent by mass. The percentage of coffee and chicory used shall be marked on the 
label as provided in Regulation 4.4.5 (1) (i) 

It shall conform to the following standards, namely:— 


(i) Moisture 

(ii) Total ash on dry basis 

(iii) Acid insoluble ash on dry basis 

(iv) Caffeine content on diy basis 

(v) Aqueous extracts 


Not more than 5.0 per cent. 
Not more than 7.50 per cent. 
Not more than 0.6 per cent. 
Not less than 0.6 per cent. 
Not more than 50 per cent. 
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(2) Instant Coffee — Chicory Mixtuire means the product manufactured from roaste;d and ground coffee and 
roasted and ground chicory. It shall be in sound dry and dust free condition with no rancid or obnoxious flavour. It 
shall be in the form of a free flowing powder or shall be in the agglomerated (granules) form having the colour, taste 
and flavour characteristics of coffee chicoiy powder. It shall be free from any impurities and shall not contain any 
other added substance. The coffee content in the mixture shall not be less than 51 per cent by mass on dry basis. 
The percentage of coffee and chicory used shall be marked on the label as provided in Regulation 4.4.5 (1) (ii) 

It shall conform to the following standards, namely:— 


(i) Moisture 

Not more than 4.0 per cent. 

(ii) Total ash on dry basis 

Not more than 10 per cent. 

(iii) Acid insoluble ash on dry basis 

Not more than 0.6 per cent. 

(iv) Cafleine (anhydrous) 

Not less than 1.4 per cent on dry basis. 

(v) Solubility in boiling 

Dissolves readily in 30 seconds water with moderate 
stirring 

(vi) Solubility in cold water at 16 ± 2'C 

Regulation 5.10.5 Beverages - Alcoholic 

Soluble with moderate stiiring in 3 minutes 


(1) TODDY: Toddy means the sap front coconut, date, toddy palm tree or any other kind of palm tree which has 
undergone alcoholic fermentation. It shall be white cloudy in appearance which sediments on storage and shall 
possess characteristic flavour derived from the sap and fermentation without addition of extraneous alcohol. It shall 
be free from added colouring matter, dirt, other foreign matter or any other ingredient injurious to health. It shall also 
be free from chloral hydrate, paraldehyde, sedative, tranquilizer and artificial sweetener. 

It shall also conform to the following standards, namely: 

Alcoholic content Not less than 5 percent (v/v) 

Total acid as Tartaric acid (expressed in terms of Not less than 400 grams 

100 litres of absolute alcohol) 

Volatile acid as Acetic acid expressed in terms of Not more than 100 grams 

100 litres of absolute alcohol) 

Regulation 5.10.6 Beverages Non-alcoholic - Carbonated 

(1) Carbonated Water means water conforming to the standards prescribed for Packaged Drinking Water 
under Food Safety and Standard Act, 2006 impregnated with carbon dioxide under pressure and may contain any of 
the following singly or in combination: 

(I) Sugar, liquid glucose, dextrose monohydrate, invert sugar, fructose, honey, fruits and vegetables 
extractives and permitted flavouring, colouring matter, preservatives, emulsifying and stabilising agents, 
citric acid, fumaric acid and sorbitol, tailaric acid, phosphoric acid, lactic acid, ascorbic acid, malic acid, edible 
gums such as guar, karaya, arabic cairobean, furcellaran, tragacanth, gum ghatti, edible gelatin, albumin, 
licorice and its derivatives, salts of sodium, calcium and magnesium, vitamins. Caffeine not exceeding 145 
parts per million, Estergum (Glycerol ester of wood resin) not exceeding 100 parts per million, Gellan Gum at 
GMP level and quinine salts not exceeding 100 parts per million (expressed as quinine sulphate). It may also 
contain Saccharin Sodium not exceeding 100 ppm or Acesulfame-K not exceeding 300 ppm or Aspertame 
(methyl ester) not exceeding 700 ppm. or sucralose not exceeding 300 ppm or Neotame not exceeding 33 ppm. 

Provided that the quantity of added sugar shall be declared on the container / bottle and if no sugar is added 
that also shall be declared on the container/bottle as laid down in labelling Regulations 4.4.5 (24,25,26,28 and 29). 
In case of returnable bottles, which are recycled or refilling the declaration of quantity of added sugar and no sugar 
added may be given on the crown. 

Provided Also that the declaration of ‘no sugar added’ shall not be applicable for ‘carbonated water (plain 
soda)’. 
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PROVIDED ALSO that the products which contain aspertame, acesulfame or any other artificial sweetner for 
which special labeling provisions have been provided under Regulations 4.4.5 (24,25,26,28 and 29) of FSS Act, 
2006, shall not be packed, stored, distributed or sold in returnable containers. 

It shall conform to the following requirements, namely— 

(1) Total plate count per ml not more than that.50.,.. 

(2) Coliform count in 100 ml.0. 

(3) Yeast and mould count per ml not more than... 2. 

PROVIDED FURTHER estergum used in carbonated water shall have the following standards, namely:— 

Glycerol esters of wood rosins commonly known as ester-gtim is hard yellow to pale amber coloured solid. It 
is a complex mixture of tri and diglycerol esters of resin acids from wood resin. It is produced by the esterification of 
pale wood resin with food grade glycerol. It is composed of approximately 90 per cent resin acids and 10 per cent 
neutrals (non-acidic compounds). The resin acid fraction is a complex mixture of isomeric diterpeniod monocarboxylic 
acids Jiaving the typical molecular formula of Hj^ 0^ chiefly abietic acid. The substance is purified by steam 
stripping or by counter-current steam distillation. 

Identification: 

Solubility—Insoluble in water, soluble in acetone and in Benzene. 

Infra Red Spectrum—Obtain the infra-red spectram of a thin film of the sample deposited on a potassium 
bromide plate—scan between 600 and 4000 wave numbers. Compare wiih typical spectrum obtained from pure ester- 
gum. 

Test for absence of Till oil resin (Sulphur test)—Pass the test as given below; 

When sulphur-containing organic compounds are heated in the presence of sodium formate, the sulphur is 
converted to hydrogen sulfide which can readily be detected by the use of lead acetate paper. A positive test 
indicates the use of till oil resin instead of wood resin. 

Apparatus-Test'Dibe: Use a standard, 10x75 mm, heat-resistant, glass test tube, Burner - Bunsen; A small size 
burner of the microflame type is preferred. 

Reagents 

Sodium Formate Solution: Dissolve 20g of reagent grade sodium formate, NaOOCH, in 100 ml of distilled 

water. 

Lead Acetate Test Paper: Commercially available from most chemical supply houses. 

Procedure —Weigh 40-50 mg of sample into a test tube and 1 -2 drops of sodium formate solution. Place a strip 
of lead acetate test paper over the mouth of the test tube. Heat the tube in the burner flame until fumes are formed 
that contact the test paper. Continue heating for 2-5 minutes. There must be no formation of a black spot of lead 
sulphide indicating the presence of sulphur containing compounds. 

Detection Limit: 50 mg/kg sulphur). 

Drop softening point—^Between 88*^ C and 96*’ C. 

Arsenic—^Not more than 3ppm. 

Lead—^Not more than lOppm. 

Heavy metals (as lead)—^Not more than 40 ppm. 

Acid value— Between 3 and 9. 

Hydroxyl number—^Between 15 and45. 

Regulation 5.10.7 Mineral water 

(1) Mineral water means includes all kinds of Mineral Water or Natural mineral water by whatever name it is 
called and sold. 
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(2) Description and Types of Mineral water. 

(i) Natural mineral water is water clearly distinguished from ordinary drinking water because — 

(a) it is characterized by its content of certain mineral salts and their relative proportions and the 
presence of trace elements or of other constituents; 

(b) it is obtained directly from natural or drilled sources from underground water bearing strata 
and not from Public water supply for which all possible precautions should be taken within the 
protected perimeters to avoid any pollution of, or external influence on, the chemical and physical 
qualities of natural mineral water. 

(c) of the constancy of its composition and the stability of its discharge and its temperature, due 
account being taken of the cycles of minor natural fluctuations; 

(d) it is collected under conditions which guarantee the original microbiological purity and chemical 
composition of essential components; 

(e) it is packaged close to the point of emergence of the source with particular hygienic precautions; 

(f) it is not subjected to any treatment other than those permitted by this standard; 

(ii) Naturally Carbonated Natural Mineral Water - A naturally carbonated natural mineral water is a 
natural mineral water which, after possible treatment as given hereunder and re-incorporation of gas from the 
same source and after packaging taking into consideration usual technical tolerance, has the same content of 
carbondioxide spontaneously and visibly given off under normal conditions of temperature and pressure. 

(Hi) Non-Carbonated Natural Mineral Water- A non-carbonated natural mineral water is a natural 
mineral water which, by nature and after possible treatment as given hereunder and after packaging taking 
into consideration usual technical tolerance, does not contain free carbon dioxide in excess of the amount 
necessary to keep the hydrogen carbonate salts present in the water dissolved. 

(iv) Decarbonated Natural Mineral Water - A decarbonated natural mineral is a natural mineral water 
which, after possible treatment as given hereunder and after packaging, has less carbon dioxide content than 
that at emergence and does not visibly and spontaneously give off carbon dioxide under normal conditions 
of temperature and pressure. 

(v) Natural Mineral Water Fortified with Carbon Dioxide from the Source - A natural mineral water 
fortified with carbon dioxide from the source is a natural mineral water which, after possible treatment as given 
hereunder and after packaging, has more carbon dioxide content than that at emergence. 

(vi) Carbonated Natural Mineral Water - A carbonated natural mineral water is a natural mineral water 
which, after possible treatment as given hereunder and after packaging, has been made effervescent by the 
addition of carbon dioxide from another origin. 

(2) Treatment and handling:—Treatment permitted includes separation from unstab le constituents, such as 
compounds containing iron, manganese, sulphur or arsenic, by decantation and/or filtration, if necessary, accelerated 
by previous aeration. 

The treatments provided may only be carried out on condition that the mineral content of the water is not 
modified in its essential constituents, which give the water its properties. 

The transport of natural mineral waters in bulk containers for packaging or for any other process before 
packaging is prohibited. Natural Mineral water shall be packaged in clean and sterile containers. 

The source on the point of emergence s hall be protected against risks of pollution. 

The installation intended for the production of natural mineral waters shall be such as to exclude any possibility 
of contamination. For this purpose, and in pailicular — 

(a) the installations for collection, the pipes and the reservoirs shall be made fronii materials suited to the 
water and in such a way as to prevent the introduction of foreign substances into the water, 

(b) the equipment and its use for production, especially installations for washing and packaging, shall 
meet hygienic requirements; 
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(c) if, during production it is found that the water is polluted, the producer shall stop all operations until the 
cause of pollution is eliminated; 


(d) The related packaging and labelling requirements are provided in the Regulation 4.1.2,4.2.1 and 4.4.5 


(3) All Mineral Water shall conform to the following standards, namely:— 


SI.No. Characteristic 

Requirements 

(1) 

(2) 

(3) 

(1) 

Colour, 

not more than 2 hazen unit/true colour unit 

(2) 

Odour 

Agreeable 

(3) 

Taste 

Agreeable 

(4) 

Turbidity 

Not more than 2 nephelometric turbidity unit (NTU) 

(5) 

Total Dissolved Solids 

150-700 mg/litre 

(6) 

pH 

6.5-8.5 

(7) 

Nitrates (as NO^) 

Not more than 50 mg/litre 

(8) 

Nitrites (as NO^) 

Not more than 0.02 mg/litre , 

(9) 

Sulphide (as H^S) 

Not more than 0.05 mg/litre Not more than 0.05 mg/Iitre 

(10) 

Mineral oil 

Absent 

(11) 

Phenolic compounds (asC^HjOH) 

Absent 

(12) 

Manganese (as Mn) 

Not more than 2.0 mg/litre 

(13) 

Copper (as Cu) 

Not more than 1 mg/litre 

(14) 

Zinc (as Zn) 

Not more than 5 mg/litre 

(15) 

Fluoride (as F) 

Not more than 1 mg/litre 

(16) 

Barium (as Ba) 

Not more than 1.0 mg/Iitre 

(17) 

Antimony (as Sb) 

Not more than 0.005 mg/Iitre 

(18) 

Nickel (asNi) 

Not more than 0.02 mg/litre 

(19) 

Borate (as B) 

Not more than 5 mg/litre 

(20) 

Surface active agents 

Not detectable 

(21) 

Silver (as Ag) 

Not more than 0.01 mg/litre 

(22) 

Chlorides (as Cl) 

Not more than 200 mg/litre 

(23) 

Sulphate (as SOJ 

Not more than 200 mg/litre 

(24) 

Magnesium (as Mg) 

Not more than 50 mg/litre 

(25) 

Calcium (as Ca) 

Not more than 100 mg/litre 

(26) 

Sodium (as Na) 

Not more than 150 mg/litre 

(27) 

Alkalinity (as HCOj) 

75-400 mg/Iitre 

(28) 

Arsenic (as As) 

Not more than 0.05 mg/litre 

(29) 

Cadmium (as Cd) 

Not more than 0.003 mg/litre 

(30) 

Cyanide (as CN) 

Absent 

(31) 

Chromium (as Cr) 

Not more than 0.05 mg/litre 
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(1) (2) 

(3) 



(32) 

Mercury (as Hg) 

Not more than 0.001 mg/litre 

(33) 

Lead (as Pb) 

Not more than 0.01 mg/litre 

(34) 

Selenium (as Se) 

Not more than 0.05 mg/litre 

(35) 

Poly nuclear aromatic hydrocarbons 

Not Detectable 

06) 

Polychlorinated biphenyie 
(PCB) 

Not detectable 

(37) 

Pesticide Residue 

below detectable limits 

0n) 

” Alpha” activity 

Not more than 0.1 Bacquerel/litre (Bq) 

(39) 

‘•Beta” activiry 

Not more than 1 Bacquerel/litre (Bq)] 

( 40 ) 

Yeast and mould count? 

Absent 


Saimonelk and Shigella 

Absent 

m 

E-Cob orthcTinoAokAm 

Ccdifomis 

1 X250mi 

Absent 

m 

Tbia! colitonn bacteria 

Ax 2;.0 ml 

Absent 

(44) 

Fecal and 

Staphylucoceu®- aureus 

1 

Absent 

i45) 

rs«udomc:nas 

lx250ml 

Absent 

(46) 

Su iphOe-red mc ing anaiiubes 

1 xSOstii 

Absent 

(47) 

Vibroci-iolcra 

1x250 ml 

Absent 

m 

V Paralieaniolyticus 
lx 250ml 

Absent 


Regubtii?!! §JdJ$ Packaged drinking water (other than Mineral water): —means water derived from surface water 
or undes^s^'iJiKi water or sea water which is subjected to hereinunder specified treatments, namely, decantation, filtcration, 
combjnadc'n of fslteiation, aerations, filteration with membrane filter depth filter, cartridge filter, activated carbon filtcration, 
de-minen?iis3tion, re-mineralisation, reverse osmosis and packed after disinfecting the water to a level that shall not lead 
to any harmful contamination in the drinking water by means of chemical agents or physical methods to reduce the number 
of micro-organi'tms to a level beyond scientifically accepted level for food safety or its suitability: 

Provided that sea water, before being subjected to the above treatments, shall be subjected to desalination 
and related processes 


The related packaging and labelling requirements are provided in Regulation 4,1.2,4.2,1 and 4,4.5 
It shall conform to the following standards namely: 


SI.No. Characteristics 

Requirements 

(1) (2) 

(3) 

(1) Colour 

not more than 2 Hazen Units/ True Colour Units 

(2) Odour 

Agreeable 
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(1) 

(2) 

(3) 

(3) 

Taste 

Agreeable 

(4) 

Turbidity 

Not more than 2 nephelometric turbidity unii 
(NTU) 

(5) 

Total Dissolved Solids 

Not more than 500 mg/litre 

(6) 

pH 

6.5-8.5 

(7) 

Nitrates (as NO,) 

Not more than 45 mg/litre 

(8) 

Nitrites (as NOj) 

Not more than 0.02 mg/litre 

(9) 

Sulphide (as H^S) 

Not more than 0.05 mg/litrc 

(10) 

Mineral Oil 

Absent 

(11) 

Phenolic compounds 
(asC,H,OH) 

Absent 

(12) 

Manganese (as Mn) 

Not more than 0.1 mg/litre 

(13) 

Copper (as Cu) 

Not more than 0.05 mg/litic 

(14) 

Zinc (as Zn) 

Not more than 5 mg/litre 

(15) 

Fluoride (as F) 

Not more than 1.0 mg/litre 

(16) 

Barium (as Ba) 

Not more than 1.0 mg/litre 

(17) 

Antimony (as Sb) 

Not more than 0.005 m^litre 

(18) 

Nickel (as Ni) 

Not more than 0.02 mg/litrc 

(19) 

Borate (as B) 

Not more than 5 mg/litre 

ao) 

Anionic surface active agents 

Not more than 0.2 mg/litre (as MBAS) 

(21) 

Silver (as Ag) 

Not more than 0.01 mg/litre 

(22) 

Chlorides (as Cl) 

Not more than 200mg/litre 

(23) 

Sulphate (as SO^) 

Not more than 200mg/litrc 

(24) 

Magnesium (as Mg) 

Not more than 30 mg/litre 

(2^ 

Calcium (as Ca) 

Not more than 75 mg/litrc 

(26) 

Sodium (as Na) 

Not more than 200 mg/1 itre 

(27) 

Alkalinity (as HCO,) 

Not more than 200 mg/litre 

(28) 

Arsenic (as As) 

Not more than 0.05 mg/litre 

(29) 

Cadmium (as CD) 

Not more than 0.01 mg/|itre 

(30) 

Cyanide (as CN) 

Absent 

(31) 

Chromium (as Cr) 

Not more than 0.05 mg/litre 

(32) 

Mercury (as Hg) 

Notmorethan 0.001 mg/litre 

(33) 

Lead (as Pb) 

Not more than 0.01 mg/litre 

04) 

Selenium (as Se) 

Not more than 0.01 mg/litre 

(35) 

Iron (as Fe) 

Not more than 0.1 mg/litre 

(36) 

Poly nuclear aromatic 

Hydrocarbons 

Not detectable 

(37) 

Polychlorinated 
biphenyl e (PCB) 

Not detectable 

(38) 

Aluminium (asAl) 

Not more than 0.03 mg/litre 
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( 1 ) ( 2 ) 


<3) 


(39) Residual free chlorine 

(40) (i) Pesticide residues considered individually - 


(ii) Total pesticide residue - 


(41) “Alpha” activity 

(42) “Beta” activity 

(43) Yeast and mould counts 1 x 250 ml. 

(44) Salmonella and Shigella I x 250 ml 

(45) E.Coli or thermotolerant bacteria 1 x 250 ml 

(46) Coliform bacteria 1 x 250 ml 

(47) Faecal streptococci and 
Staphylococus aureus 1 x 250 ml 

(48) Pseudomonas aeruginosa 1 x 50 mi 

(49) Sulphide reducing anaerobes 1*50 

(50) Vibrio cholera andV parahaemolyticus 1 x 250 ml 

(51) Aerobic Microbial Count 


Not more than 0.2 mg/litre 

Not more than 0.0001 mg/' litre(The analysis shall 
be conducted by using Internationally established 
test methods meeting the residue limits specified 
herein). 

Not more than .0.0005 mg/1itre.(The analysis shall 
be conducted by Using Internationally established 
test methods meeting the residue limits specified 
herein). 

Not more than 0.1 picocurie^itre (Bq) 

Not more than 1 Baoquerel/Litre (Bq) 

Absent 

Absent 

Absent 

Absent 

Absent 

Absent 

Absent 

Absent 

The total viable colony count shall not exceed 100 
per ml at 20^ to 22^ in 72 h on agar- agar or on agar 
> gelatin mixture, and 20 per ml at STC in 24 h on 
agar>agar. 


PART 5.11 Other Food Product and Ingredients 

Regulation 5.11.1 Baking Powder: means a combination capable, under conditions of baking, of yielding 
carbon dioxide and consists of sodium bicarbonate, and acid-reacting material, smirch or odio* neutral material. 

The acid-reacting material of baking powder shall be :— 

(a) tartaric acid or its salts, or both 

(b) acid salts of phosphoric acid, or 

(c) acid compounds of aluminium, or 

(d) any combination of the foregoing. 

When tested, baking powder shall yield not less than 10 per cent of its weight of caitixm dioxide. 

Regulation 5.11.2 Catec hu (Edible) shall be the dried aqueous extract prepared from the heart-wood of Acacia 
Catechu. It shall be free from infestation, sand, earth or other dirt and shall conform to the; following standards; 

(a) 5 ml. of 1 per cent aqueous solution and 0.1 per cent solution of ferric ammemium sulphate shall give 
a dark green colour, which on the addition of sodium hydroxide solution shall change to purple. 

(b) When dried to constant weight at 100“C, it shall not lose more than 16 per cent of its weight. 

(c) Water insoluble residue (dried at 1 OO^C) shall not be more than 25 per cent by weight. Water insoluble 
matter shall be determined by boiling water. 

(d) Alcohol insoluble Not more than 30 per 
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residue in 90 per cent cent by weight. 

alcohol dried at 100“C 

(e) Total ash on dry basis Not more than 8 per cent by weight, 

(f) Ash insoluble in HCl Not more than 0.5 per cent on dry weight basis. 

Provided that in case of Bhatti Katha, the ash insoluble in dilute hydrochloric acid on dry basis shall not be 
more than 1.5 percent. 

Regulation 5.11.3 GELATIN shall be purified product obtained by partial hydrolysis of collagen, derived from 
the skin, white connective tissues and bones of animals. It shall be colourless or pale yellowish and translucent in 
the form of sheets, flakes, shreds or coarse to fine powder. It shall have very slight odour and taste but not 
objectionable which is characteristic and boluillon like. It is stable in air when dry but is subject to microbial 
decomposition when moist or in soluble. It shall not contain:— 

(a) more than 15 per cent moisture; 

(b) more than 3,0 per cent of total ash; 

(c) more than 1000 parts per million of sulphur dioxide; 

(d) less than 15 per cent of nitrogen, on dry , weight basis. 

Regulation 5,11.4 Silver Leaf (Chandi-ka*warq): food grade-shall be in the form of sheets, free from creases 
and folds and shall contain not less th^ 99.9 per cent of silver. 

Regulation 5.11.5 Pan Masala means the food generally taken as such or in conjunction with Pan, it may 
contain;— 


Betelnut, lime, coconut, catechu, saffron, cardamom, dry fruits, mulethi, sabnermusa, other aromatic herbs and 
spices, sugar, glycerine, glucose, permitted natural colours, menthol and non prohibited flavours. 

It shall be free from added coaltar colouring matter and any other ingredient injurious to health. 

It shall also conform to the following standards namely:— 

Total ash Not more than 8.0 per cent by weight (on dry basis) 

Ash insoluble in dilute HCl acid Not more than 0.5 per cent by weight (on dry basis) 

Regulation S.114i: Low And Fat Cocoa Powder means the powder which is the partially defatted product 

derived from the cocoa bean the seed of Theobroma cocoa L. It may be subjected to treatments during manufacture 
with alkali and/or magnesium caitwnate, bicarbonate, and with taitaric, citric or phosphoric acids. It shall be free 
from rancidity, dirt, filth, insects and insect fragments or fungus infe8tation8.The product may contain food additives 
pmmitted in Appendix A. It shall cemfonn to the following standards:— 


Total ash 

Ash insoluble in dilute HCl 
Alkalinity of total ash 

Cocoa butter 

(i) for low fat 

(ii) for high fat 


Not more than 14.0 per cent(on moisture and fat free basis). 
Not more than 1.0 per cent(on moisture and fat free basis). 
Not more than 6.0 per cent as KjO (on moisture and fat free 
basis) 

Not less than 10.0 percent (on moisture free basis) 

Not less dian 20.0 percent (on moisture free basis) 


Regulntinil 5.1L7: CAROII POWDER means the powder obtained from the roasted pods of carob (fibbled 
carob) of Ceratonia Siliqua (L) Taub. (him. Leguminosae) and shal) be free from husk. It shall be free from any 
artificial colouring, flavoiuing, extraneous matter or glazing substance and shall be in sound, dry and fresh condition, 
free from rancid or obnoxious flavours. It shall also conform to the following standards, namely:— 


Total ash Not more than 1.2 per cent by weight. 

Acid insoluble matter Not more than 5 per cent by weight. 

Tannin content Not less than Q. | per cent and not more than Q. 15 

percent. 
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Part 5.12: Proprietary Food 
Regulation 5.12.1 

(1) Proprietary food means a food that has not been standardized under these regulations 

(2) In addition to the provisions including labelling requirements specified under these regulations, the 
proprietary foods shall also conform to the following requirements, namely:— 

(i) the name and/or category of the food under which it falls in these regulations shall be mentioned on 
the label 

(ii) the proprietary food product shall comply with all other regulatory provisions specified in these 
regulations and in Appendices A <& B. 

Proprrietary food means a food that has not been standardized under these regulations. These food shall 
comply with all regulatory provisions specified in these regulations including labeling requirements and 
the provisions of Appendix A and B as applicable, In addition, propreletary food shall also mention on the 
label, the name and/or category of the food under which it falls. 

Part 5.13 Irradiation of Food 

Regulation 5.13.1: Definitions • For the purpose of this chapter, unless the context otherwise requires:— 

(1) ‘Irradiation’ means any physical procedure, involving the intentional exposure of food to ionizing radiations. 

(2) ‘ Irradiation facility’ means any facility which is capable of being utilized for treatment of food by irradiation. 

(3) ‘Irradiated food’ means articles of food subjected to radiation by:— 

(i) Gamma Rays; 

(ii) X-rays generated from machine sources operated at or below an energy level of 5 million electron 
volts; and 

(iii) Sub-atomic particUss, namely, electrons generated from machine sources operated at or below an 
energy level of 10 million electron volts, to dose levels as specified in Schedule I of the Atomic Energy 
(Control of Irradiation of Food) Rules 1991. 

(4) ‘Operator of irradiation Jacility’ means any person appointed as such by licensee who satisfies the 
qualifications and requirements as for training specified in Schedule II of the Atomic Energy (Control of Irradiation 
of Food) Rules, 1991. 

Regulation 5.13.2: Dose of Irradiation: 

(1) Save as provided in Regulation 5.12.2 (2) no food shall be irradiated. 

(2) No article of food permitted for irradiation specified in column 2 of the Table given belotv shall receive the 
dose of irradiation in excess of the quantity specified in column 3 of the said Table at the time of irradiation 


Sl.No. Name of Foods 

Minimum 

Dose of Irradiation (KGY^l 

Maximum Overall average 

1 2 

3 

4 

4 

1. Onions 

0.03 

0.09 

0.06 

1 Spices 

6 

14 

10 

3. Potatoes 

0.06 

0.15 

0.10 

4. Rice 

0.25 

1.0 

0.62 

5. Semolina (Sooji or Rawa), 

Wheat, atta and Maida 

0.25 

1.0 

0.62 
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1 

2 

3 

4 

4 

6. 

Mango 

0.25 

0.75 

0.50 

7. 

Raisins, Figs and Dried Dates 

0.25 

0.75 

0.50 

8. 

Ginger, Garlic and Shallots 
(Small Onions) 

0.03 

0.15 

0.09 

9. 

Meat and Meat Products 
including Chicken 

Z5 

4.0 

3.25 

10. 

Fresh Sea foods 

1.0 

3.0 

2.00 

11. 

Frozen Sea foods 

4.0 

6.0 

5.00 

12. 

Dried Sea foods 

0.25 

1.0 

0.62 

13. 

Pulses 

0.25 

1.0 

0.62 


(3) Routine quantitative dosimcntiy shall be made during operation and record kept of such measurement as 
provided under Deptt. of Atomic Energy (Control of Irradiation of Food) Rules 1991. 


Regulation 5.13.3; Requirement for the process of Irradiation:— 

(1) Approval of facilities - No irradiation facility shall be used for the treatment of food unless such facility 

(i) has been approved and licensed under the Atomic Energy (Control of Irradiation of Food) Rules, 

1991. 

(ii) complies with the conditions for approval, operation, licence and process control prescribed under 

the Atomic Energy (Control of Irradiation of Food) Rules 1991. 

(ill) carries out irradiation in accordance with the provisions of the Atomic Energy (Control of Irradiation 

ofFood)Rules,l991. 

(2) Foods once irradiated shall not be re-irradiated unless specifically so permitted by the Licensing Authority 
for the Irradiation process control purposes. 

(3) No Food/irradiated food shall leave the irradiation facility unless it has been irradiated in accordance with 
the provisions of Deptt. of Atomic Energy (Control of Irradiation of Food) Rules, 1991 and a certificate of irradiation 
indicating the dose of irradiation and the purpose of irradiation is provided by the competent authority. 

Regulation 5.13.4: Restrictions on Irradiation of Food: 

( 0 The irradiation shall conform to the dose limit and the radiation source to the specific conditions prescribed 
for each type or category of Food specified for treatment by irradiation, under the Atomic Energy (Control of 
Irradiation of Food) Rules, 1991. . 

(2) Food which has been treated by irradiation shall be identified in such a way as to prevent its beine 
subjected to re-irradiation. 

(3) The irradiation shall be carried out only by personnel having the minimum qualifications and training as 
prescribed for the purpose under the Atomic Enei gy (Control of Irradiation of Food) Rules, 1991. 

(4) Food once irradiated shall not be re-irra<liated unless specifically so permitted under these regulations. 
Regulation 5.13.5: Record of Irradiation of Food: 

Any treatment of Food by irradiation shall be ret >rded by an officer authorised by the competent authority as 
specified under the Deptt. of Atomic Eneigy (Control of Irradiation of Food) Rules, 1991 as follows:_ 

(a) Name of the article; 

(b) Licence No.; 

(c) Name, address and other details of Licensee; 
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(d) Puipose of Irradiation; 

(e) Source of Irradiation; 

(f) Date of Irradiation; 

(g) Dose of Irradiation; 

(h) Serial Number of Batdi; 

(i) The nature, quality of Food to be irradiated and the Batch number; 

0) Quwtity of Food Irradiated; 

(k) Physical appearance of article; before and after irradiation; 

(l) Type of packaging used during the irradiation treatment and for packing the irradiated food; 
Regulation 5.13.6: Standards of Irradiated Food 

The irradiated foods shall comply with all the provisions of the Food Safety and Standards Act and the 
regulations made tfaereimder specifying standards of such food. 

Regulation 5.13.7: Storage and sale of irradiated food. Save as otherwise provided in these regulations, no person 
shall irradiate for sale, store for sale, or transport for sale irradiated food. 

Regulation 5.13.8: Restriction on sale of Irradiated Food.* Irradiated food shall be offered for sale only in prepackaged 
conditions. 

Regulation 5.13.9: Labelling of Irradiated Food 

Irradiated foods shall meet the labeling requirement as provided under Regulation 4.4.4 

CHAPTER6 

Substances added to food 

Part 6.1: Food Additives 

For the purpose of this regulation “good manufacturing practices (GMP) for use of food additives” means the food 
additives used under the following conditions namely 

(i) the quantity of the additive added to food shall be limited to the lowest possible level necessary to 
accomplish its desired effect; 

(ii) the quantity of the additive becomes a component of food as a result of its uses in the manufacturing, 
processing or packaging of a food and which is not intended to accomplish any physical or other technical effect in 
the food itself; is reduced to the extent reasonably possible; and 

(iii) the additive is prepared and handled in the same way as a food ingredient. 

Regulation 6.1.1: 

(1) Use of Food Additives in Food Products: The food products may contain food additives as specified in 
these Regulations and in Appendix A. 

(2) Use of food additives in traditional foods. - The traditional foods namely, • Snacks o f Savouries (Fried 
Products), such as Chiwda, Bhujia, Dalmoth, Kadubale, Kharaboondi, Spiced and fried dais, banana chips and 
similar fned products sold by any name, Sweets, Carbohydrates based and Milk product based, such as Halwa, 
Mysore Pak, Boondi Ladoo, JaIebi,Khoya Burfi, Peda, Gulab Jamun, Rasogolla and similar milk product based 
sweets sold by any name. Instant Mixes Powders only ofidli mix, dosa mix, puliyogare mix, pongal mix, gulab jamoon 
mix, jalebi mix, vada mix, Rice and Pulses based Papads, Ready-to-Serve Beverages (tea/coffee based only) may 
contain food additives permitted in these regulations and in Table 2 of Appendix A. 

(3) Use of additives in Bread, Biscuits - ITie food products such as Bread and Biscuits, may contain food 
additives permitted in these regulations and in Table 1 of Appendix A. 
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(4) Use of Food Additives in different foods. - The following food products may contain food additives 
permitted in these regulations and in Table 3 of Appendix A, namely:— 

(i) Daily based drinks, flavoured and or fermented (e.g. chocolate milk) cocoa, eggnog-UHT Sterilised 
shelf life more than three mondis), Synthetic soft drink concentrate, mix/ftuit based beverage mix, soups, 
bullions and taste makers, desert jelly, custard powder, jelly crj^tal, flavour emulsions and flavour paste (for 
use in carbonated and non>carbonated beverages); 

(ii) Sausages and sausage meat containing raw meat, cereals and condiments. 

(iii) Fruit pulp or juice (not dried) for conversions into jam or crystallized glazed or cured fruit or 
other product; 

(iv) Com Flour and such like starches; 

(v) Cora syrup; 

(vi) Canned Rasogolla (the cans shall be interaally) lacquered with sulphur dioxide resistant 
lacquer; 

(vii) Gelatine; 

(viii)Bccr; 

(ix) Cider, 

(x) Alcoholic Wines; 

(xi) Non-alcoholic wines; 

(xii) Ready-to-Serve beverage; 

(xiii) Brewed ging^ bew; 

(xiv) Coffee Extract; 

(xv) Danish tinned caviar; 

(xvi) Dried ginger; 

(xvii) Flour confectionery; 

(xviii) Smoked fish (in wrappers); 

(xix) Dry mixes of Rasgollas; 

(xx) Preserved Chapaties; 

(xxi) Fat Spread; 

(xxii) Prunes; 

(xxiii) Baked food confections and baked foods; 

(xxi v) Flour for baked food; 

(xxv) Packed Paneer; 

(xxvi) Cakes and Pastries; and 

(xxvii) Prepackaged Coconut Water, Canned Rasogula. 

Regulation 6.1.2 Colouring Matter 

(1) Unauthorized addition of colouring matter prohibited - The addition of colouring matter to any article of 
food except as specifically permitted by these regulations is prohibited. 

(2) Natural colouring matters which may be used - Except as otherwise provided in these Regulations and 
Appendices, the following natural colouring principles whether isolated from natural colours or produced synthetically 
may be used in or upon any article of food. 


4110GI/10—79 
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(a) Carotin & Carotenoids including 

(i) Beta-carotene; 

(ii) Beta-apo 8’- carotenal; 

(iii) Methylcsterof Betanipo 8’ carotenoic acid, 

(iv) Ethylester of Beta-«po 8' carotenoic acid, 

(v) Canthaxaothin; 

(b) Chtophyih 

<c) Riboflavin (Lactciiavin). 

(d)Caramd, 

(c) Annatto 
(OSaHoa 

(g) Cnrucumin or tumierk 

Explanation - Ijs ths of tbs solution of annatto colour in oil, any edible vegetable oil listed in 

CbAjpter % m th«^ regulations may be used eislfccr singly or in combination and the name of the oil or oils used shall 
m«Riion«d <«n the label ss provi/feu in 4.4.2(10) herein. 

(3) Ailditloifr of Inorgftiile coiouring and pigments prohibited - Inorganic colouring matters and 

pigmsrsr? shall isot be added to any article of food unless otherwise provided in these Regulations and Appendices 

(4) Sy KtiieSk may tw ased 

No Syathetii; Cluxi colours ora mixture thereof except the following shall be used in food. 


SI 

No, 

CdoDc: 

Ctanmon name 

Colour index (1956) 

Chemical class 

1 


?0JK:«au 4 B Caninoi,s|»?«Ej'ythTO!»ine 

162551472045430 

AzoAzoXanthene 

1 

YeOw/ 

TartrazineSm^.set Yellow FCF 

1914015985 

PyrazoloneAzo 

a 


Indigo FCT 

7301542090 

Indigo idT riarylmethane 

4. 

Grsan 

Fast Of-?en FCF 

42053 

Triaiylmethane 


<5) Vm of Lfthe Colours as colourant in foods 

Aluminium Lake of Sunset Yellow FCF may be used in powdered dry beverages mix (powdered soft 
drink concentrate) upto a maximum limit of 0.04 percent by weight. The maximum limit of colour content in final 
beverage for consumption shall not exceed 8.3 ppm and that of aluminium content shall not exceed 4.4 ppm of 
the final beverage for consumption: 

Provided that the powdered dry beverages mix (powdered soft drink concentrate) label shall give clear 
instruction for reconstitution of product for making final beverage 

(6) Use of permitted synthetic food colours prohibited - Use of permitted synthetic food colours in or upon 
any food other than those enumerated below is prohibited 

(i) Ice-cream, milk lollies, frozen desserts, flavoured milk, yoghurt, ice-cream mix-powder; 

(ii) Biscuits including biscuit wafer, pastries, cakes, confectionery, thread candies, sweets, savouries 
(dalmoth, mongia, phululab, sago papad, dal biji only); 

(iii) Peas, strawberries and cherries in hermetically sealed containers, preserved or processed papaya, 
canned tomato juice, fruit syrup, fhiit squash, fruit crushes, fruit cordial, jellies, jam, marmalade, candied 
crystallised or glazed fruits; 


ti 1 


■ -i I II 
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(iv) Non-alcoholic carbonated and non-carbonated ready to serve synthetic beverages mciiuding 
synthetic syrups, sharbats, fruit bar, fruit beverages, fruit drinks, synthetic soft-drink conccnlratss; 

(v) Custard powder; 

(vi) Jelly crystal and ice-candy; 

(vii) Flavour emulsion and flavour paste for use in carbonated or non-carbonated beverages ortly MP.der 
label declaration as provided in Regulation 4.4.5 (35). 

(7) Maximum limit of permitted synthetic food colours The maximum limit of permitted synthetic food 
colours or mixture thereof which may be added to any food article enumerated in Regulation 6.1.2(6>) and Appendix 
A of these Regulations shall not exceed 100 parts per million of the final food or beverage for consumption, except 
in case of food articles mentioned in clause (c) of Regulation d.1.2 (6) where the maximum limit o' permitted 
synthetic food colours shall not exceed 200 parts per million of the final food or beverage for consumption. 

(8) Colours to be pure - The colours specified in these Regulations, when used in the preparation of any 
article of food shall be pure and free from any harmful impurities. 

Regulation 6.1.2 Artificial Sweeteners 

(1) Use and sale of artificial^weeteners 

Artificial sweeteners mentioned in column 2 of the table below, may be used only in the food articles 
mentioned in column 3 and in quantities not exceeding tljc limits mentioned in column 4 and as per provision 
contained in these Regulations and Appendices and shall bear the label declarations as provided in the 
Regulation 4.4.5 C24,25,26,27,28 & 29> 


SI. 

Name of Artificial 

Article of food 

Maximum limit of Arti ficial 

No. 

Sweetener 

sweetener 


1 

2 

3 

4 

L 

Saccharin Sodium 

Carbonated Water 

lOOpfwn 



Soft Drink Concentrate 

•10)ppm 



Supari 

4(K»0ppm 



Pan Masala 

8000ppm 



Pan Flavouring Material 

8.0 percent 



Synthetic Syrup for dispenser 

Sweets (Carbohydrates based and Milk 
products based); Halwa, Mysore Pak, 

Boondi Ladoo, Jalebi, Khoya Burfi, 

Peda, Gulab Jamun, Rasogolla and 

450 ppm 



similar milk product based sweets sold 
by any name. 

500 ppm 



Chocolate (White, Milk, Plain, 

Composite And Filled) 

500 ppm 



Sugar based/ Sugar free confectionery 

3000ppm 



Chewing gum /Bubble gum 

3000 ppm 

E 

Aspartame (methylester) 

Carbonated Water 

700 ppm 



Soft Drink concentrate 

*700 ppm 



Biscuits, Bread, Cakes and Pasteries 

Sweets (Carbohydrates based and Milk 
products based): Halwa, Mysore Pak, 

2200 ppm 
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1 2 3 

4 

Boondi Ladoo, Jalebi, Khoya Burfi, Peda, 


Gulab Jamun, Rasogolla and similar milk 


product based sweets sold by any name 

200 ppm 

Jam, Jellies, Marmalades 

1000 ppm 

Chocolate (White, Milk, Plain, Composite And Filled) 

2000 ppm 

Sugar based/ Sugar free confectionery 

10000 ppm 

Chewing gum/ Bubble gum 

10000 ppm 

Synthetic Syrup for dispenser 

3000ppm 

Custard powder mix 

1000ppm 

Vegetarian jelly crystals 

3000 nxn 

Fruit Nectar 

600p|»n 

Vegetable Nectar 

600pfHtt 

Ice Cream, Frozen Dessert and Pudding 

1000 

Flavoured Milk 

600ppm 

Ready to Serve Tea and Coffee Beverages 

600ppm 

Yoghurt 

600ppm 

Ready to eat Cereals 

lOOOf^i' 

Non-Carbonated water based beverages (non-alcoholic) 

600 

D1 Acesulfame Potassium Carbonated water 

300 ppm 

Soft Drink concentrate 

•SOOpjxn 

Biscuits, Bread, Cakes and Pasteries 

lOOOppm 

Sweets (Carbohydrates based and Milk products based): 


Halwa, Mysore Pak, Boondi Ladoo, Jalabi, Khoya Burfi, 


Peda, Gulab Jamun, Rasogolla and similar milk product 


based sweets sold by any name 

5001^1 

Chocolate (White, Milk, Plain, Composite and Filled) 

500 ppm 

Sugar based/ Sugar free confectionery 

35190ppm 

Chewing gum/ Bubble gum 

5090ppm 

Synthetic Syrup for dispenser 

15190 ppm 

Ready to serve tea and coffee based Beverages 

609 ppm 

Ice lollies / ice candy 

S09|^ 

cereal based beverages 

500ppm 

Fruit Nectars 

30()ppm 

Concentrate for fruit nectars 

309 ppm (in final 


Beverage for 


consumption) 

Non carbonated water based beverages (non alcoholic) 

30} ppm 

IV. Sucralose Carbonated water 

300ppm 

Soft drink concentrate 

♦SiJO ppm 

Biscuits, breads, cakes and Pastries 

750ppm 

Sweets (Carbohydrates based and Milk products based) : 


Halwa, Mysore Pak, Boondi Ladoo, Jalebi, Khoya Burfi, 
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4 


Peda, Gulab Jamun, Rasogolla and similar milk product 
based sweets sold by any name 

750 ppm 


Yoghurts 

300 ppm 


Sweetened butter milk 

300 ppm 


Ice Cream 

400 ppm 


Jam, Jellies and Marmalades 

450 ppm 


Frozen fhiit 

150 ppm 


Chutney 

800 ppm 


Confectionery 

1500ppm 


Chewing gum 

1250 ppm 


Cookies 

750 ppm 


Doughnuts /scones /muffins 

800 ppm 


Cake mixes 

700 ppm 


Ready to serve tea and coffee beverages 

600ppm 


Ice lollies/Ice candy 

800 ppm 


Vegetable juice 

250 ppm 


Vegetable nectar 

250 ppm 


Concentrates for vegetable juice 

1250ppm 


Concentrate for vegetable nectar 

1250ppm 


Lozenges 

1500ppm 


Non-carbonated water based beverages (non-alcoholic) 

300 ppm 


Jelly Crystals 

♦300 ppm 


Custard powder/ ready to eat custard dessert 

*260 ppm 


Chocolate 

800 ppm 

V. Neotame 

Carbonated water 

33 ppm 


Soft drink concentrate 

*33 ppm 


Explanation I:—^Pan flavouring material refers to the flavouring agents permitted for human consumption to 
be used for pan. It shall be labelled as— 


“Pan Flavouring Matcriar’ 

^Explanation II;—^Maximum limit of artificial sweetener in the product shall be as in reconstituted beverage or 
food or in final beverage or food for consumption, as the case may be. The product label shall give clear instruction 
for reconstitution of products for making final beverage or food for consumption as the case may be. 

Provided where the artificial swcetener(s) is/are used in carbonated water / sweetened aerated water / fruit 
beverage/ carbonated fruit beverage / fhiit nectar, the requirement of minimum total soluble solids shall not apply 

Provided further that Saccharin Sodium or Aspertame (Methyl ester) or Acesulfame Potassium or Sucralose 
or Neotame may be sold individually as Table Top Sweetener and may contain the following carrier or filler articles 
with label declaration as provided in Regulation 4.4.5 (24,25,26,27,28 & 29) namely:— 

(i) Dextrose 

(ii) Lactose 

(iii) Maltodextrin 

(iv) Mannitol 
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(v) Sucrose 

(vi) Isomalt 
(vij) Citric Acid 
(viii) Calcium silicate 

(ix) Carboxymethyl Cellulose 

(x) Cream of Tartar, IP 

(xi) Cross Carmellose sodium 

(xii) Colloidal silicone dioxide 
(xiii) Glycine 

(xiv) L-Ieucine 

(xv) Magnesium stearate IP 

(xvi) Purified Talc 

(xvii) Poly vinyl pyrrolidone 
(xviii) Providone 

(xix) Sodium hydrogen carbonate 

(xx) Starch 

(xxi) Tartaric acid 
(xxii) Eiythritol. 

Provided further also that where sucralose is marketed as Table Top Sweetener, the concenixation of sucralose 
shall not exceed six mg per tablet or hundred mg of granule. 

(2) No mixture of artificial sweeteners shall be added to any article of food or in the manufacture of table top 
sweeteners. 

Provided that in case of carbonated water, softdrink concentrate and synthetic syrup for dispenser, wherein 
use of aspertame and acesulfame potassium have been allowed in the alternative, as per Table under Regulation 
6 . 1.2 ( 1 ), these artificial sweeteners may be used in combination with one or more alternative if the quantity of each 
artificial sweetener so used does not exceed the maximum limit specified for that artificial sweetener in column (4) of 
the said Table as may be worked out on the basis of proportion in which such artificial sweeteners are combined. The 
products containing mixture of artificial sweeteners shall bear the label as provided in Regulation 4.4.5 (28 & 29). 

Provided that in carbonated water, die combination of Sucralose and Acesulfame K may b (5 used on ratio not 
to exceed proportionate levels of the permissible levels allows for these individual artificial sweeteners in carbonated 
water under level declaration in Regulation 4.4.5 (28 & 29) 

Provided further that mixture of Aspertame (methylester) and Acesulfame K (in ratio 2:1) may be marketed as 
table top sweetener and may contain the carrier or filler articles as mentioned in the proviso given under the table in 
Regulation 6.1.3 (1) and under label declaration as provided in Regulation 4.4.5 (24,25,26,28 & 29) 

Illustration:— In column (3) of the said Table, in carbonated water, Aspertame (Methyl Ester) or Acesulfame 
Potassium may be added in the proportion of700 ppm or 300 ppm respectively. If both artificial svi^eeteners are used 
in combination and the proportion of aspertame (Methyl Ester) is 350 ppm, the proportion of Acesulfame Potassium 
shall not exceed the proportion of 150 ppm; 

(3) No person shall sell table top sweetener except under label declaration as provided in these Regulations. 

Provided that aspertame may be marked as a table top sweetener in tablet or granular form in moisture proof 
packages and the concentration of aspertame shall not exceed 18 mg per 100 mg of tablet or granules. 



[^111—^3^4] 


^=TrRr 3)T '(HMtI : 


.......... 

(4) Use of Polyob in Foods: 

mentioned in the table below, in quantities not 

^ provision contained in Appendix A of these Regulations and shall 
bear the label declaration as per Regulation 4.4.5 (46) 

SI. No Name of Polyols 

Article of Food 

Maximum limit 

1- Isomalt 

(0 Traditional Indian sweets (carbohydrate based and milk 
based), halwa, mysore paag, boondi laddoo, jalebi, khoya 
burfi, peda, gulab jamtm, rasgulla, and similar sweets sold 
by any name 

(ii) Instant sweetmeat mixes 

(e.g. pongal mix, gulab jamun mix, jalebi mix) 

(iii) Bakery products 

(iv) Jams, jellies and Marmalades 

(v) Edible Ice 

(vi) Ice cream, frozen dessert, sweetened yoghurt 

GMP 

2. Erythritol 

Dairy drinks (chocolate and flavoured milk). Carbonated 
Beverages, Non-Cabonated Water based Beverages 
(non-alcoholic), Ice Cream, Yoghurt, Puddings, Non Dairy 
Toppings, Bakery Mixes, Cakes, cookies & pastries. Ready 
to eat breakfast cereals, soft candies, chocolate and hard 
candies 

GMP 

3. Maltitol / Maltitol syrup 

¥T_. 

Bakery products. Ice Cream, Frozen Desserts, Jams, Jellies 
and Marmalades 

GMP 


(5) Use of Polydextrose in Foods 


p^ovi/^TnX«Ut^4A5H^V" 

Jam fmf.^air'r ^akes. Biscuits. Yoghurt, Whip topping, Sugar boiled Confectionery, Lozenges, 

L^hi R Traditional Indian sweets (carbohydrate based and milk based), halwa, mysore paag, boondi laddoo. 

jalebi, khoya Burfi, peda, gulab jamun, rasgulla, and similar sweets sold by any name 

ini,ih-,“'®“'V‘T ■’••‘""atives - “preservative” means a substance which when added to food, is capable of 

inhibiting, retarding or arresting the process of fermentation, acidification or other decomposition of food 

(l)CIassincation of Preservatives; 


Preservatives shall be divided into following classes : 
(a) Class I preservative shall be 

(i) Common salt. 


(ii) Sugar. 

(iii) Dextrose. 


(iv) Glucose Syrup. 

(v) Spices. 

(vi) Vinegar or acetic acid. 

(vii) Honey 

(viii) Edible vegetable oils 


Addition of Class I preservatives in any food is 
including Appendix A. 


not restricted, unless otherwise provided in the regulations 
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Provided that the article of food to which a Class I preservative has been added conforms to the 
specifications laid down in Chapter 5. 

(b) Class II preservatives shall be:— 

(i) Benzoic acid including salts thereof* 

(ii) Sulphurous acid including salts thereof, 

(iii) Nitrates or Nitrites of Sodium or Potassium in respect of food like ham, pickled meat, 

(iv) Sorbic acid including its sodium, potassium and calcium salts, propionates of calcium or 
sodium, lactic acid, and acid calcium phosphate. 

(v) Nisin 

(vi) Sodium and calcium propionate. 

(vii) Methyl or propyl Parahydroxy-Benzoate. 

(viii) Propionic acid, including esters or salt thereof, 

(ix) Sodium diacetate, and 

(x) Sodium, potassium and calcium salts of lactic acid. 

(2) Use of more than one Class II preservative prohibited. 

(i) No person shall use in or upon a food more than one Class 11 preservative: 

Provided that where in column (2) of the table given in the Regulation 6.1.3 (3) the use of more 
than one preservative has been allowed in the alternative, those preservatives may, notwithstanding 
anything contained in Regulation 6.1.3 (3) of these Regulations, be used in combination with one or 
more alternatives, provided the quantity of each preservative so used does not exceed such number of 
parts out of those specified for that preservative in column (3) of the aforesaid table as may be worked 
out on the basis of the proportion in which such preservatives are combined. 

Illustration.—In the group of foods specified in Item 6 of the table given in Regulation 6.1.3 (3) 
of these Regulations, sulphur dioxide or Benzoic acid can be added in the proportion of 40 parts per 
million or 200 parts per million respectively. If both preservatives are used in combination and the 
proportion of sulphur dioxide is 20 parts per million, the proportion of Benzoic acid shall not exceed the 
proportion of 100 parts per million. 


(3) Use of Class II preservatives restricted. 

The use of Class 11 preservatives shall be restricted to the following group of foods iin concentration not 
exceeding the proportions given below against each. 


SI. No. 

Article of Food 

Preservative 

Parts per million 

(1) 

(2) 

(3) 

(4) 

1. 

Sausages and sausage meat containing raw meat, 

Sulphur dioxide 

450 

2 

cereals and condiments 

Fruit, fruit pulp, juice (non dried) for conversion into 

-do- 

2,000 


jam or crystallized grace or curd fruit or other products : 

(a) Cherries 

(b) Strawberries and rasberries 

-do- 

2,000 


(c) Other fruits 

-do- 

1,000 

3. 

Fruit juice concentrate 

-do- 

1,500 

4. 

Dried Fruits 

(a) Apricots, peaches, apples, pears and other fruits 

-do- 

2000 


(b) Raisins and Sultanas 

-do- 

750 
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(1) 

(2) 

(3) 

(4! 

5. 

Other non alcoholic wines, squashes, crushes, fruit syrups. 

Sulphur dioxidcor 



cordials, fruit juices and barley water to be used after dilution 

or Benzoic acid 

350t>00 

6. 

Jam , marmalade, preserve canned cherry and fruit jell v 

Sulphur dio.xide Or 

40 



Benzoic acid 

200 

7. 

Crystallized grace or curd fruit (including candied peel) 

Sulphur dioxide 

l.V) 

8. 

Fruit and fruit pulp not otherwise specified in the schedule 

Sulphur dioxide 

.bO 

9. 

Plantation white sugar, cube sugar, dextrose, gur, jaggery, inisri 

Sulphur dioxide 

70 

10. 

Khandsari (Sulphur) and Bura 

-do- 

1.30 

11 . 

Refined sugar 

-do- 

40 

12. 

Corn flour and such like starches 

-do- 

KXJ 

13. 

Com syrup 

-do- 

450 

14. 

Canned Rasgolla (The cans shall be internally lacquered with 
sulphur dioxide resistant laquer) 

-do- 

100 

15. 

Gelatine 

-do- 

1000 

16. 

Beer 

Sulphur dioxide 

70 

17. 

Cider 

-do- 

2(X) 

18. 

Alcoholic Wines 

-do- 

450 

19. 

Ready to serve beverages 

Sulphur dioxide or 

70 



Benzoic Acid 

120 

20. 

Brewed ginger beer 

Benzoic Acid 

120 

21. 

Coffee extract 

-do- 

450 

22. 

Pickles and chutneys made from fruits and vegetables 

Benzoic Acid or 

250 



Sulphur dioxide 

100 

23. 

Tomato and other sauces 

Benzoic Acid 

750 

24. 

Pickled meat and bacon 

Sodium and/or Potassium Nitrite 
expressed as Sodium Nitrite 

200 

25. 

Corned Beef 

Sodium and/or Potassium Nitntc 
expressed as Sodium Nitrite 

100 

26. 

Meat Food Products 

Sodium and /or Potassium Nitrite 

200 



expressed as Sodium Nitrite 
Commercial salt peter (calculated 

as 



sodium Nitrite) 

500 

27. 

Danish tinned caviar 

Benzoic acid 

50 

28. 

Dehydrated vegetables 

Sulphur dioxide 

2,000 

29. 

Tomato puree and paste 

Benzoic acid 

750 

30. 

Symps and sharbats 

Sulphur dioxidcor 

350 



Benzoic acid 

600 

31. 

Dried ginger 

Sulphur dioxide 

2,(XX) 

32. 

Cheese or processed cheese 

Sorbic acid including its sodium, 
potassium and calcium salt 
(calculated as sorbic acid ) 

3,000 



Nisin 

12.5 

33. 

Flour confectionery 

Sorbic acid including its sodium, 
potassium and calcium salt 
(calculated as sorbic acid ) 

1,500 

34. 

Smoked fish (in wrappers) 

Sorbic acid Only 



wrappers 


4110 GI/10—80 




634 

... GAZETTE OF INDIA EXTRAORDINARY [ Part III—Stx 41 



(2) 

(3) 

(4) 




may be 

irpcgiated 

with 

sorbic 

acid 

35. 

i)r> mi.X£s ofrasguilas 

Sulphur dioxide 

100 

36 

3 } Soups (other than canned ) 

b) Dried Soups 

c) Dehydrated soup srux when packed in containers 

Sulphur dioxide 

Sulphur dioxide 

Sulphur dioxide 

150 

1,500 

1,500 


other than fians 

37. 

vegeiabk's. tjakes, powder, tigs 

Sulphur dioxide 

600 

M. 

food 

Sodium diacetates or 

2,500 



propionates or 

3,200 

39. 


methyl propyl hydroxy benzoate 

500 

Preserved chappatis 

Sorbic acid 

1,500 

40. 

Pitneer or channa 

Sorbic acid and its sodium 
potassium or calcium salts 
(calculated as sorbic acid) 

2,000 



Or 




Propionic acid and its sodium 
or potassium salts (calculated 
as propionic acid) 

2,000 

41. 

Fat spread 

Sorbic acid and its sodium 
pota.ssium or calcium salts 

1.000 



(calculated as sorbic acid) 

1,000 



Or 




Benzoic acid and its sodium 
or potassium salts (calculated 
as benzoic acid) or both 

1,000 

42. 

Jamsjethes, mannaladcs, presesre, crystallized glazed or 

Sorbic acid and its sodium 

500 

43. 

candid fruits including candid peels fruit bars 

potassium or calcium 
(calculated as sorbic acid) 


Fruit juice concentrates with preservatives for conversion in 
juices, nectar, for ready to serve beverages in bottles/pouches 
seihng through dispensers 

-do- 

100 



44. 

Friiit juices (tin , bottles or pouches ) 

-do- 

200 

45. 

Nectars, ready to serve beverages in bottles/ 
pouches selling through dispensers 

-do- 

50 

46. 

Prunes 

Potassium Sorbate 
(calculated as sorbic acid) 

1000 


(4) Use of Class ii preservatives in mixed foods 


In a mixture of two or more foods or groups of foods mentioned against each item in the Table under 
Regulation 6.1.3 (3) of these Regulations the use of Class II preservative or preservatives shall be restricted 
to the limit up to which the use of such preservative or preservatives is permitted for the foods or groups of 
foods contained in such mixture. 
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Illustration. —In the food specified in Item 23 of the table given in Regulation 6.1.3 (3) stiiphar dioxide 
can be added to dehydrated vegetables in the proportion of2,000 parts per million. If this foitid is rnixeil with 
the food specified in Item 24 given in the said table, that is to say tomato puree and paste, where benzeic acid 
is permitted to an extent of 250 p.p.m., then in the mixture containing equal parts of these fsvo iords, the 
proportion of Sulphur dioxide and Benzoic aci J, shall be 1,000 p.p.m. and 125 p.p.m. respectively 

(5) Restriction on use of nitrate and nitrite. 

No nitrate or nitrite shall be added to any infant food. 

(6) Use of Natamycin forsurface treatment of cheese (hard), 

Natamycin may be used for surface treatment of cheese (hard) under label declaratioii lis specified in 
Regulation 4>4.5 (33), subject to the following conditions, namely ;— 

(i) Maximum level of application of Natamycin shall not exceed 2mg/dm^ 

(ii) The penetration depth of Natamycin in cheese (hard) shall not exceed 2mm. 

(iii) The maximum residue level of Natamycin in the finished cheese (hard) shall not exceed I mg/ 
dm^ 

Regulation 6.1.4: Anti-oxidants, 

(1) "anti-oxidant* means a substance which when added to food retards or prevents oxidative detenoration of 
food and does not include sugar, cereal, oils, flours, herbs and spices; 

(2) Restriction on use of anti-oxidants. 

No antioxidant other than lecithin, ascorbic acid and tocopherol shall be added to any food unless otherwise 
provided in Chapters and Appendix A of these Regulations 

PROVIDED that the following anti-oxidants, not exceeding in concentration mentioned against each, may be 
added to edible oils and fats except ghee and butter, namely :— 


1 

Ethyl Gallate 


2 

Propyl gallate 

or m ixture thereof 0.01 percent 

3 

Octylgallate 


4 

Octyl gallate Dodecyl gallate 


5 

Ascorbyl palmitate 

0.02 percent 

6 

Butylated hydroxyanisole (BHA) 

0.02 percent 

7 

Citric Acid 

0.01 percent 

8 

Tartaric acid 


9 

Gallic acid 


10 

Resin Guaiace 

0.05 percent 

11 

Tertiary Butyl Hydro Quinone (TBHQ) 

0.02 percent 


Provided that dry mixes of Rassgollas and vadas may contain Butylated hydroxyanisole (BHA) not 
exceeding 0.02 per cent calculated on the basis of fat content: 


Provided further that anti-oxidants permitted in the Regulation 6.1.4 (2) of these Regulations may be 
used in permitted flavouring agents in concentration not exceeding 0.01 per cent. 

Provided further that wherever Butylated hydroxyanisole (BHA) is used in conjunction with the anti¬ 
oxidants mentioned at item Nos. 1 to 4 of the preceeding proviso, the quantity of the mixture shall not exceed 
the limit of0,02 percent: 

Provided further that Ghee and Butter may contain Butylated hydroxyanisole (BHA) in a concentration 
not exceeding 0.02 per cent. 
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Provided further that fat spread may contain Butylatcd hydroxyanisolc (BHA) or Tertiary butyl hydro 
quinonc (TBHQ) in a concentration not exceeding 0.02 per cent by weight on fat basis. 

Provided further that ready-to-eat dry breakfast cereals may contain Butylatcd Hydroxamsole (BHA) 
not exceeding 0.005 percent (50ppm). 

Provided further that in ready to drink infant milk substimte, lecithin and ascrobyl palmitatc may be used upto 
maxiinum limn of 0.5 gm./100ml. and Img./ 100ml. respectively. 

Provided further that chewing gum/ bubble gum may contain Butylatcd hydroxyanisol (BHA) not exceeding 
250 ppm. 

3. Use of anti-oxidants in Vitamin D Preparation: Vitamin D preparation may contain anti-oxidants prescribed 

in Regulation 6.1.4 (2) of these Regulations not exceeding 0.08 per cent. 

Regulation 6.1.5: Emulsifying and Stabilising agents 

1. Emulsif ying agents’ and “stabilising agents” means subsjances whicliwhea^ddedto foo^^ 

of facilitatint! a uniform dispersion of oils and fats in aqueous media or vice versa, and/or stabili.siny such emulsions 
and include tlic agents specified below and in Chapter 5 and Appendix A of these reeulaitons: 

Agar, alginic acid, calcium and sodium alginates, carrageen, edible gums (such as guar, karaya, arabic, 
carobean, furcellaran, tragacanth, gum ghatti), dextrin, sorbitol, pectin, sodium and calcium pectatc, sodium 
citrate, sodium phosphates, sodium tartrate, calcium lactate, lecithin, albumen, gelatin, qudUia, modified 
starches, hydrolysed proteins, monoglycerides or diglycerides of fatty acids, synthetic leisithtn, ptopylencglycol 
stearate, propylenegelycol alginate, methyl ethyl cellulose, methyl cellulose, sodium carboxy ! cellulose, 

stcaryl tartaric acid, esters of monoglycerides and diglycerides of fatty acids monostearin sodium suNtv^acetate, 
sorbitan esters of fatty acids or in combination [poly-oxy-ethylene sorbitan, monostearate] sodium stearoyl- 
2-lactylate and calcium stearoyi-2- lactylate Polyglycerol Esters of fatty acids and polyglycerol Ester of 
interesterified Ricinoleic acid and Glycerol esters of wood rosins (Ester Gum) 

2. Restriction on use ofemulsifying and stabilizing agents-No emulsifying orstabilising agents shall be 

used m any food, except where the use of emulsifying or stabilising agent is specifically permitted: 

Provided that the following emulsifying or stabilising agents shall not be used in milk and cream, namely: 

Monoglycerides or diglycerides of fatty acids, synthetic lecithin, propyl-eneglycol stearate, prq^yleneglycol 
alginate, methyl ethyl cellulose, methylcellulose, sodium carboxymethyl cellulose, stearyl tartaric acid, esters of 
monoglycerides and diglycerides of fatty acids, monostearin sodium suiphoacetate, sorbitan esters of fatty acids or 
in combination 

Provided further that Polyglycerol esters of fatty acids and Polyglycerol ester of interesterified Ricinoleic 
acid may be used in bakery products and in chocolate to the extent of 0.2 per cent by weight. 

Provdied that Diacetyl Tartaric acid esters of Mono and Diglycerides may be used in Bread and Cakes. 

3. Use of starch phosphate - Starch phosphate, a gum arabic substitute, may be used in syrup., ice-cream 
powder, salad dressing and pudding to a maximum extent of 0.5 per cent. 

4. Use of modified starches — Modified food starches (derivative starches) may be used in confectionery, 
flavours, dairy products (where use of emulsifier/stabiliser is allowed in Appendix A and Chapters, glazes, icings, 
gravies, sauces, soups, coatings upto a maximum concentration of 0.5 per cent by weight. 

Provided that modified food starches (derivative starches) may be used in snacks, frozen potato products, 
baked foods, and salad dressing/mayonnaise, upto a maximum concentration of 5 percent by weight. 

5. Use of emulsifying and stabilising agents in flavouring agents - The emulsifying and stablising agents 
may be added to flavouring agents. 

6. Use of emulsifying and stabilising agents in fruit products - The following emulsifying and stabilising 
agents may be added to Fruit Products: 

(a) Pectin 

(b) Sodium alginate 
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(c) Calcium alginate 

(d) Alginicacid 

(e) Propylene glycol alginate. 

7. Use of emulsifying and stabilising agents in frozen desserts - The emulsifying and stabilizing agents 
as defined under the Regulation 6.1.5 (1), may be added to frozen desserts, 

8. Use of Hydroxypropyl Methyl Cellulose in various foods 


Hydroxypropyl Methyl Cellulose may be used in the following food products, not exceeding the maximum 
levels mentioned m column 3 of the table given below : 


SI No 

Article of food 

Maximum level 

(i) 

Non dairy whip topping 

2.0‘/o 

(ii) 

Snacks, savouries, luncheon meat and poultry products, instant mixes such as 
idli mix, dosa mix, upma mix, pongal mix, puliyogore mix, gulab jamun mix, 
jalebi mix, vada mix, etc, salad dressing/mayonnaise, mixes for gravies, 
ice cream, frozen desserts, puddings and custards 

1.0% 

(iii) 

Mixes for dairy based drinks 

0.5% 


(9) Use of Xanthan gum.-Xanthan gum may be used in the following products, namely 
Non dairy whip toppings maximum 0.5% by weight 

Bakery mixes maximum 0.5% by weight 


(10) use of acid treated starch in sugar confectionery: Acid treated starch may be used in sugar confectionery 
on GMP basis 

Regulation 6.1.6: Anticaking Agents 

(1) Restriction on use of anticaking agents. 

No anticaking agents shall be used in any food except where the use of anticaking agents is specifically 
permitted. 

Provided that table salt, onion powder, garlic powder, fruit powder and soup powder may contain the following 
anticaking agents in quantities not exceeding 2.0 per cent either singly or in combination namely:— 

(a) carbonates of calcium and magnesium. 

(b) phosphates of calcium and magnesium . 

(c) silicates of calcium, magnesium, aluminium or sodium or silicon dioxide; 

(d) myristates, palmitates or stearates of aluminium ammonium, calcium, potassium or sodium. 

Provided that that calcium potassium or sodium ferrocyanide may be used as crystal modifiers and anti-caking 
agent in common salt, iodised salt and iron fortified salt in quantity not exceeding 10 mg/kg singly or in combination 
expressed as ferrocyanide. 

Regulation 6.1.7: Antifoaming agents in edible oils and fats, 

{1) Dimethyl Polysiloxane, food grade, may be used as an antifoaming agent in edible oils and fats for deep fat 
frying upto a maximum limit of 10 parts per million. 

Provided that mono and diglycerides of fatty acids of edible oil may be used as antifoaming agent in jam, jellies 
and marmalade 

Explanation-For the purpose of this Regulation,"Anti foaming agent” means substance which retards 
deteriorative changes and foaming height during heating. 
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Rc|»ulation 6.1.S: Use of release agents in confectionery. 

Sprcadasil silicon spray (Dimethyl Polysiloxane) if used, as release agent in confectionery, shall not exceed 10 
ppm of the finished product. 

Regulation 6.1.9 : Flavouring Agents And Related Substances 

(1) Flavouring agents: 

I'luvoiiring agents include flavour substances, flavour extracts or flavour preparations, which are capable 
of imparting flavouring properties, namely taste or odour or both to food. Flavouring agents may be of 
following tlirce types :— 

(i) Natural Flavours and Natural Flavouring substances means flavour preparations and single 
substance respectively, acceptable for human consumption, obtained exclusively by physical processes 
from vegetables, for human consumption 

(ii) Nature-Identical Flavouring Substances means substances chemically isolated from aromatic 
raw materials or obtained synthetically; they are chemically identical to substances present in natural 
products intended for human consumption, cither processed or not, 

(iii) Artificial F lavouring Substances means those substances which have not been identified in 
natural products intended for human consumption either processed or not; 

(2) Use of anti-o\idants, emulsifying and stabilising agents and food preservatives in flavour. 

The flavouring agents may contain permitted anti-oxidants, emulsifying and stabilising agents and 
food preservatives. 

(3) U.sc of Anticaking agent in navours: Synthetic Amorphous Silicon Dioxide may be used in powder flavouring 
substances to a maximum level of 2 percent 

(4) Restriction on use of flavouring agents 

I he use of the following flavouring agents are prohibited in any article of food, namely ; - - 
( 1 ) Coumarin and dihydrocoumarm; 

(i 1 ) Tonkabcan (Dipter>'l odorat); 

I iii) a-asaronc and cmamyl anthracilate”. 

(iv) Eslragolc 

(V) Ethyl Methyl Ketone 

(vi) Ethyl-3-Phenylglycidate 

(vii) Eugcnyl methyl ether 
(viii) Methyl a napthy! Ketone 
(IX) P Propylanisolc 

(\) Saffrolcand Isosaffrolc 

(xi) Thujonc and Isothujonc a & a thujone. 

(5) Soh ent in flavour. 

Dicthylcne Glycol and Monoethylethcr shall not be used as solvent in flavours. 

Regulation 6.1.10: Use of Fla\ our Enhancers 
(l)Monosodiuni Glutamate — 

Monosodium Glutamate may be added to foods as per the provisions contained in Appendix A, subject 
to Good Manufacturing Practices (GMP) level and under proper label declaration as provided in Regulation 
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4.4.5 (18) of these Regulations. It shall not be added to any food for use by infant below twelve months and 
in the following foods:— 

List of foods where Monosodium Glutamate is not allowed 

(i) Milk and Milk Products including Buttermilk. 

(ii) Fermented and renneted milk products (plain) excluding dairy based drink. 

(iii) Pasteurized cream. 

(iv) Sterilised, UHT, whipping or whipped and reduced fat creams. 

(v) Fats and Oils, Foodgrains, Pulses, Oil seeds and grounded/ powdered foodgrains. 

(vi) Butter and concentrated butter. 

(vii) Fresh fruit. 

(viii) Surface treated fruit. 

(ix) Peeled or cut fruit. 

(x) Fresh vegetables, Surface treated fruit. Peeled or cut fruits. 

(xi) Frozen vegetables. 

(xii) Whole, broken or flaked grains, including rice. 

(xiii) Flours of cereals, pulses and starches. 

(xiv) Pastas and noodles (only dried products). 

(xv) Fresh meat, poultry and game, whole pieces or cuts or comminuted. 

(xvi) Fresh fish and fish products, including mollusks, crustaceans and echinoderms. 

(xvii) Processed fish and fish products, including mollusks, crustaceans and echinoderms. 

(xviii) Fresh eggs. Liquid egg products. Frozen egg products. 

(xix) White and semi-white sugar (sucrose and sacharose, fhictose. glucose (dextrose), xylose, 
sugar solutions and syrups, also (partially) inverted sugars, including molasses’, treacle 
and sugar toppings. 

(xx) Other sugars and syrups (e.g, brown sugar and maple syrup). 

(xxi) Honey 
(xxfa) Salt 

(xTdiO Herbs, spices and condiments, seasoning (including salt substitutes) except seasoning for 
Noodles and Pa^, meat tendetizers, onion salt, garlic salt, oriental seasoning mix, topping 
to sprinkle on rice, fermented soyabean paste, Yeast. 

(xxiv) Infant food and Infimt milk substitute including infant formulae and follow-on formulate, 
(xxv) Foods* for young children (weaning foods). 

(xxvi) Natural Minerals water and Packaged Drinking water. 

(xxvii) Concentrates (liquid and solid) for fniit juices. 

(xxviii) Canned or bottled (pasteurized) fruit nectar. 

(xxix) Concentrates (liquid and solid) for fruit juices. 

(xxx) Canned or Bottled (pasteurized) fhiit nectar. 

(xxxi) Coffee and coffee substitutes, tea, herbal infusions, and other cereal beverages 
excluding cocoa. 


1 

1 

1 
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(xxxii) Wines. 

(xxxiii) Margarine 
(xxxiv) Fat Spread 

(XXXV) Fruits and Vegetables products except those where Monosodmm Glutamate is permitted 
under Appendix A of these Regulations. 

(xxxvi) Carbonated Water 

(xxxvii) Baking Powder 

(xxxviii) Arrowroot 

(xxxix) Sago 

(xl) Plantation Sugar, Jaggery and Bura. 

(xli) Ice-Candies. 

(xlii) Ice cream and Frozen desserts. 

(xliii) Cocoa Butter 
(xliv) Saccharine 

(xlv) Malted Milk Food and Milk based foods 
(xlvi) Bread 
(xlvii) Vinegar 

(xlviii) Sugar Confectionery, Toffee, Lozenges. 

(xlix) Chocolate 
0) Pan Masala 
(li) Alcoholic Beverages. 

Regulation 6.1.11: Sequestering And Buffering Agents (Acids, Bases, And Salts) 

(i) “sequestering agents” means substances which prevent adverse effect of metals catalysing the oxidative 
break-down of foods forming chelates; thus inhibiting decolourisation, off taste and rancidity; 

(ii) “Buffering agents” means materials used to counter acidic and alkaline changes during storage or processing 
steps, thus improving the Bavour and increasing the stability of foods; 

(1) Restrictions on the use of sequestering and buffering agents. 

Unless otherwise provided in these regulations the sequestering and buffering agents specified in column (I ) 
of the Table below, may be used in the groups of food specified in the corresponding entry m column (2 of the said 
Table, in concentration not exceeding the proportions specified in the corresponding entry in column (3) of the said 

Table: 


TABLE 

SI. Name of sequestering And 

No. buffering agents 

Groups of food 

Maximum level 
of use (parts 
per Million) 
(ppm)(mg./kg.) 

(1) (2) 

(3) 

(4) 

1. Acetic Acid 

(i) Acidulant, buffering and neutralizing agents 
in beverages soft drinks 

Limited by 
GM.P. 


(ii) in canned baby foods 

5,000 
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(1) 

(2) 

(3) 

(4) 

2. 

Adipic acid 

Salt substitute and dietary food 

250 

3. 

Calcium Gluconate 

In confections 

2,500 

4. 

Calcium Carbonate 

As a neutralizer in number of foods 

10,000 

5. 

Calcium oxide 

As a neutralizer in specified dairy product 

2,500 

6. 

Citric acid malic acid 

Carbonated beverage and as an acidulani in 
miscellaneous foods 

Limited By 
GM.P. 

7. 

DL Lactic Acid (food grade) 

As acidulant in miscellaneous foods 

Limited By 
GM.P. 

(8) 

L(+) Lactic Acid (food grade) 

As acidulant in miscellaneous foods 

Limited by 

GMP 

9. 

Phosphoric acid 

Beverages, soft drinks 

600 

10. 

Polyphosphate containing less 

(a) Processed cheese, bread 

40,000 


than 6 Phosphate moieties 

(b) Milk Preparations 

4,000 



(c) Cake Mixes 

10,000 



(d) Protein foods 

4,000 

11. 

L (+) Tartaric acid 

Acidulants 

600 

12. 

Calcium Disodium, Ethylene, 
Diamine tetra acetate 

(i) Emulsions containing refined vegetable oils, 
eggs, vinegar, salt, sugar and spices; 

50 



(ii) Salad dressing; 

(iii) Sandwich spread or fat Spread 


13. 

Fumaric acid 

As acidulant in Miscellaneous foods 

3000j^m 


NOTE :- DL Lactic acid and L(+) Tartaric acid shall not be added to any food meant for children below 12 
months (The lactic acid shall also conform to the specification laid down by the Indian Standards Institution.) 


Regulation 6.1.12: Use of Glycerol Esters of Wood Rosins (Ester Gum)_ 

The maximum limit of glycerol esters of wood resins( ester gum) when used in flavour emulsions, soft drink 
concentrate and carbonated water shall not exceed 100 RRM. of the final beverage for consumption. 

Regulation 6.1.13: Use of Sucrose Acetate Isobutyrate —The maximum concentration of Sucrose Acetate Isobutyrate 
when used in non-alcoholic beverages as a clouding agent shall not exceed 300 ppm; 


Regulation 6.1.14: Use of Lactulose Syrup in foods: 

(1) Lactulose syrup may be used in special milk based infant food formulations, which is to be taken under 
medical advice upto a maximum level of 0.5 per cent of final food subject to label declaration. 

(2) Lactulose syrup may be used in bakery products upto 0.5 per cent maximum by weight. 

Regulation 6.1.15: Use of Dimethyl Dicarbonate: 

Dimethyl Dicarbinate may be used in fruit drinks, ready to drink tea beverages, isotonic/sports drinks and 
flavoured water upto 250 mg/litre subject to a maximum methanol content in final product as 200 mg/litre 
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Reigtilation 6.1.16: Other tubslancet to be used In Specified llmiti 

The use of substances specified in column (1) in the food mentioned in column (2) of the Table given below 
%hall not exceed the limit specified in column (3) of die said table, namely:— 

lABLE 

S.No. StiHtances 

Food 

Maximum level 
of use (ppm) 
mg/kg 

1 

2 

3 

4 

1. 


Baked icoods confections 

sjom 

2, 



GMP 

1 

powder 

Baked ioods 

GMP 

4, 

Phosphate Monobasic 

Breed 

2400 

S. 

persulphate 

-dc- 

2400 

d 


-do- 

2400 

t 



SflOO 

t 


-do 

50 

9. 

Anuwoniwm Cfelodti^ 


500 

10 

Alidia-amyiaso 

-do- 

100 

tl 

Sodsuffi Stmovl4 lUc'jyiaie m 
Dklejum Stearoyl-2 
(Singly Of in combination) 

-do- 

5,000 

iZ 

L-Cytiem Mono Hydrochloride 

-do- 

90 

!3. 

Bcisaoyl Pen^xkfe 

riotir^rlmkety 

40 

14.. 

Powiuiu broma^ 


20 

iS.- 

A$cmb'f€ mild 


200 

id 

Lactone 

Cured meat or meat products 

5,000 

n. 

Chiorios- 

Flour for bakery 

2,000 

la 

sfeid/iM) Ascorbic acid Corned beef, Luncheon Meat, Cooked Ham, 

and its salts smgly or in combination Chopped Meat, Canned Chicken, Canned 

Muttonand Goat Meal. 

500 

m 

(Naturally present 
afjd added) expressed as P^Oj 

Luncheon Meat,Cooked Ham, Chopped Meat. 

8000 


Regulation 6.1.17: Carry Over Of Food Additives 


For the purpose of the standards specified in Chapter 5 the “Carry Over” principle applies to the presence of 
additives such as colours, flavouring agents, anti-oxidtuits anti-caking agents, emulsifying and stabilising agents, 
and preservatives in food, as a result of the use of raw material or other ingredients in which these additives were 
used. 7 he presence of contaminants is not covered by this purpose. 

The presence of an additive in food through the application of the carry over principle is admissible in general 
unless otherwise specifically prohibited in the regulations provided the total additive including the carry over 
through the raw material or other ingredients does not exceed the maximum amount so permitted. 


III 
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Part 6,2; StaadardiofAdditives 


Rcfolntion 6.2.1 FoedCelMirs: Standards ofvarious Food Colours with characteristics are 
below: 


(l)TartrazfaM 



Common Name 

Taitmzine 


Synonyms 

FDandCYellowNo.5.EE.C. Serial NnE 

FoodYellow4. 


Colour oftbeO. I Per cent(M/V) solution 
in distilled water 

Yellow 


Colour Index Numbcr(I97S) 

No 19140 


Class 

Monoazo. 


ChonicalName 

Trisodium salt of 5>hydroxy>l>jp« su}pbopbenyl>4^ 
sulphophenylazo) pyrazol-S-cauboj^ic ucidL 


Enqurical fomaila 

C,. H, N, O, S, Na, 


Molecular Weight 

534J7 


Solubility 

Soluble in water. Sparingly soluble in EdumoL 

General Requirements 



The material shall conform to die requirements prescribed in Table below:— 



TABLE 

SL No. Characteristic 

Riqulifiaeat 

1 . 

Total dye content, corrected for Sample dr|edatlOS±l*C for 2 hours, per cent by mass, Min. 87 

2 

Loss on drying at 135”C and Chlorides and Sulphates expressed as sodium salt, D 

percent by mass. Max. 

3. 

Water insoluble matter, percent by mass. Max. 

02 

4. 

Combined ether extracts, percent by mass. Max. 

02 

5. 

Subsidiary dyes, percent by mass, Max. 

UO 

6. 

Dye intermediates, percent by mass, Max. 

05 

7. 

Lead, mg/kg. Max. 

X) 

& 

Arsenic, mg/kg. Max. 

3 

9. 

Heavy metals, mg/kg, Max. 

40 


It shall be free from mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds, 
aromatic hydrocarbons, and cyanides.; 


(2) Sunset Yellow 

Ccmm 


Common Name 

Sunset Yellow 

Synonyms 

FD and C Yellow No.6, JanusOrange S, C.l. Food Yelow 3, - 
Or8nge2, Janune soil, EEC Serial No.E. 10 

Colour of the 0.1 Percent (MAO solution in 
distilled water 

Orange 
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Colour Index Number (11>75) 
Class 

ChemicalNanie 

Empirical fbnmila 
Molecular Weight 
Sohibility 

General Requirements 


No 15965 
(1975)Moiioazo 

Disodhim salt of 1 .(4-sulphophenylazo) 2-tiapthoi-6- 
sulphonic acid 

C10Hl(W2O7S2NA2 

45137 

Soluble in water. Sparingly soluble in Ethanol 


The material shall conform to the requirements prescribed in Table below:— 


TABLE 


SLNo. Requirements for Sunset Yellow, FCFCharncteristk 

Requirancnl 

1. 

Total dye content, corrected for Sample dried atl05±l*C for 2 hours, percent by mass, Min. 

87 

2 

Loss on drying at 135*C, percent by mass and Chlorides and Sulphates expressed as Max 
sodium salt, percent by mass, 

n 

3. 

Water insoluble matter, percent by mass. Max. 

ta 

4. 

Combined ether extracts, percent by mass. Max. 

01 

5. 

Subsidiary dyes, (lower sulphonated dyes includingtraces of orange II) percent by mass. Max. 

3^ 

6 

Dye intermediates, percent by mass. Max. 

os 

7. 

Lcad,mg/kg, Max. 

10 

& 

Arsenic, mg/kg. Max. 

3 

9. 

Heavy metals, mg/kg. Max. 



It shall be free from mercury, copper and chromium in any form; aromatic amines, aramalic mfrivcompouilds. 
aromatic hydrocarbons, and cyanides; 

(3) Erythrosine 

distilled water 

CwTunonName Erythrosine 


Synonyms 

Colour of the 0.1 Percent (M/V) solution in 
distilled water 

Colour Index Number (1975) 

Class 

Chemical Name 


FD and C RcdNo.3 C.l. Food Red 14, LB4lot4 
Red 

No45430 

Xanthene 

Disodium or dipotassium salt of 2*,4*, 5', 7', tetraiodo- 
fluerescein 


Empirkalfonnula 
Molecular Weight 
Solubility 


C20H6O5I4Na2 
879.87 (Disodium Salt) 

Soluble in water. Sparingly soluble in Ethanol 
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General Requirements 

The material shall conform to the requirements prescribed in Table below:— 

TABLE 

$I.No. Requirements for Erythrosine Characteristic Requirement 

1. Total dye content, corrected for Sample dried at 105"± 1 "C for 2 hours, per cent by mass, Min. 87 

2. Loss on drying at 135‘C percent by mass and Chlorides andSulphates expressed as sodium 

salt percent by mass. Max. 13 

3. Water insoluble matter, percent by mass. Max. 02 

4. Ether extractable matter,(alkaline), percent by mass. Max. 02 

5. Inorganic Iodide, percent by mass as sodium iodide. Max. 0.1 

6. Subsidiary colouring matters except flourescein,percent by mass, Max. ^ 

7. Fluorescein, mg/kg, Max. ^ 

8. Organic compounds other than colouring matter 02 

(a) Tri-iodoresorcinol, percent by mass. Max. 02 

(b) 2.(2,4-dihydroxy-3,5-di-iodobenzoyl) benzoic Bcid,percent by mass. Max. 02 

9. Lead, mg/kg. Max. 10 

10. Arsenic, mg/kg. Max. 3 

11. Zinc, mg/kg vlax. 50 

12 Heavy metals, mg/kg. Max. 40 _ 


It shall be free from mercury, copper and chromium in any form; aromatic amines, aromatic nitro 
compounds, aromatic hydrocaihons, and cyanides. 

distilled water 


Common Name 
Syy;c..iyms 


Colour of the 0.1 Percent QA/V) solution in 
distilled water 

Colour Index Number (1975) 

Class 

Chemical Name 
Empirical formula 
Molecular Weight 
Solubility 


Indigo carmine 

Indigotine, FD and C Blue No.2, Cl Food Blue 1, EEC Serial 
No.E132L-Blue2 

Blue 

NO730I5 

Indigoid 

Disodium Salt of indigotine-5, S-Disulphtmic acid 

C16H8N208S2Na2 

46636 

Soluble in water. Sparingly soluble in Etfianol 
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General Requirements 

The material shall conform to the requirements prescribed in Table below:— 
TABLE Requirement for Indigo Carmine 


SI. No. Characteristic _ Requirement 

1. Total dye content, corrected for Sample dried at 105±1"C for 2 hours, per cent by mass, Min. 85 

1 Loss on drying at 1 percent by mass and Chlorides and Sulphates expressed as sodium salt, 

percent by mass, Max. 15 

3. Water insoluble matter, percent by mass, Max. 02 

4. Combined ether extracts, percent by mass. Max. 02 

5. Subsidiary dyes, percent by mass. Max. 1.0 

6 . Isatin Sulphonic acid, percent by mass. Max. 0.5 

7. Lead, ntg/kg, Max. 1 q 

8 . Arsenic, mg/kg. Max. 3 

9. Heavy metals, mg/kg, Max. 40 


It shall be free from mercury, copper and chromium in any form; aromatic amines, aromatic nitro 
compounds, aromatic hydrocarbons, and cyanides. 

(5)-d-Carotene 


S-Carotene is obtained as dark violed hexagonal prisms when crystallised from benzene methanol 
solution; or as red rhombic, almost quardratic plates, from petroleum ether. 


Synonyms 

Colour Index Number (1975) 
Class 

Chemical Name 
EmpiricaJ fonnula 
Molecular Weight 
Melting Point 


C.I. natural yellow 26 

Na75l30 

Carotenoids 

alltransA-Carotene 

O10H56 

536.89 

i83'C±l“C 


Solubility.. Soluble in carbon disulphide, benzene anddilorofoim, moderately soluble in normal hexane, 
cyclohexane, ether, petroleum ether and oils; practically msoluble in methanol and ethanol:; insoluble in water. 

Spectrophotometric Requirement-The wavelengths of absorption maxima of all trans ^Carotene in 
cyclohexane (0.2 mg per 100 ml. approximately) and in-Ion cell shall be 456 mp to484 mp region. There shall be 
no cis-peak in the 330 mp to 355 mp region. 

A solution of B-carotene in chloroform on addition of antimony trichloride soluticn ^all give a dark 
blue colour having maximum absorption at a wavelength of590 mp. 

Colour Reaction- When 2ml. of concentrated sulphuric acid is added to 2m. of 0.2 per cent solution of 
fi-Carotene in chloroform, the acid layer shall turn blue. 

The material shall have a minimum purity of96.0 percent 


Maximum limit ofmetallic impurities shall be:— 

Arsenic (as As) 3p.p.m. 

10p.p.ia 

Hovyimtal ■Mp.p.m. 

And sh^l also meet the following requirements:— 

(0 Subsidiary colouring matter, percent by weight. Max 3 

00 Sulphated ash, percent oftotal colouring matters. Max O.l 
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(6) Chlorophyll: 

ChlorophylK the green pigment of plants, is extracted and widely used as a colouring matter for various 
food items. 


Synonyms 

Colour Index Number (1956) 
Colour Index Number (1924) 
Color 


C.I. Natural Green 3; Lebensmittel Green No. 1 

No.75810 

No. 12499 

Green 


Class 

Chemical Name 


Empirical formula 
Molecular Weight 


Phorbin (dihydrophorphin) 

Chlorophyll a - magnesium complex of 1,3,5,8-tetramethyl 4-ethyl- 
2-vinyl-9-keto-10 carbomethoxy phorbinphytyl-7-propionate. 
Chlorophyll b magnesium complex 1,5,8 trimethyl-3-formyl-4-ethyl- 
2- vinyN9-kcto-10 carbomethoxyphorbinphytyl>7-propionate 

Chlorophyll a- C55H7205N4MgChlorophyll b- C55H70O6N4Mg 

Chlorophyll a- 893.54Chlorophyll b - 907.52 


General" The material shall be an intensely dark green, aqueous, ethanolic, or oily solution of chlorophyll 
degradation products. It shall be soluble in ethanol, ether, chloroform and benzene. It shall be insoluble in water. 


Identlficatioii test- A solution of chlorophyll in ethanol shall be blue with deep red flourescence. 

Brown-phaie Reaction-When green ether or petroleum ether solution of chlorophyll is treated with a small 
quantity of a 10 per cent solution of potassium hydroxide in methanol, the colour shall become brown quickly 
returning to green. 


Note." This test is applicable only when chlorophyll has not been treated with alkalies. 
Maximum limits for metallic impurities shall be:— 


Arsenic (as As) 3 ppm 

Lead (as Pb) lOppm 

Copper (as Cu) 30ppm 

Zinc (as Zn) 50ppm 


The matoial shall also ccmftMm to the following requirements:- 
Chloroph)il - M^esfum Comiriex 


$L No Characteiistict Requirements 

1 Total combined phaeophytines and their magnesium complexes, percent by weight, max. 10 

r 

2 Residual solvents, mg/kg, Max. Acetone, methanol, ethanol, propan"2-ol, hexane 50 

Dichloromethane 10 


(7) Caramel 

Caramel shall be prepared from the food grade carbohydrates or their combinations in the presence of 
food grade acids, alkalis or salts. It shall be of four types, namely:— 

lype-l- Plain CanuneMt shall be prepared by heating carbohydrates with or wifoout acids or alkalis, or 
their salto. No. ammonium or sulphite compounds are used. 

iype"II"Caustic sulj^ite caramel" It shall be prepared by heating carbohydrates with or without acids or 
alkalis or foeir salt in the presence of sulphite compounds; no ammonium compounds are used. 
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Type - III - Ammonia Process Caramel- It shall be prepared by heating carbohydrates with or without 
acids or alkalis or their salts in the presence of ammonium compounds; no sulphites are used. 

Type-IV- Ammonia Sulphite Caramel- It shall be prepared by heating carbohydrates with or without 
acids or alkalis or their salts in the presence of both sulphite and ammonium compounds. 

Raw Materials 

(1) Carbohydrates - Caramel shall be prepared from the following carbohydrates or their mixtures:— 

Sucrose, glucose, fhictose, invert sugar, lactose, malt syrup, molasses, starch hydrolysates and fractions 
there of and/or polymer thereof. 

(2) Acids and alkalis- The acids used are sulphuric acid, phosphoric acid, acetic acid, or citric acid and 
the alkalis used are sodium, potassium or calcium hydroxide or mixture thereof. 

Where the ammonium compounds are used, they are one or more of the following;— 

Ammonium hydroxide 

Ammonium Carbonate and Bicarbonate 

Ammonium phosphate 

Ammonium sulf^ate 

Ammonium sulphite. Bisulphite, Metasulphite 

Where the sulphite compounds are used, they are one or more of the following:— 

Sulphurous acid, Potassium, Sodium or ammonium Sulphite or Bisulphite. 

It shall be a dark brown to black liquid or solid materials having the characteristic odour of burnt 
sugar and a pleasant, bitter taste. Its solution, when spread in a thin layer on a glass plate should appear 
homogeneous, transparent and have reddish-brown colour. It shall be miscible with water. It shall be 
free from any other extraneous colouring matter. It may contain permitted emulsifying and stabilising 
agents. 

It shall confonn to the requirements prescribed in Table 1 below. All requirements shall be on 


solids basis, except metallic impurities. 

Table 1 - Routine Test Requirements For Caramel 

SI. 

Na 

Characteristic 

TVpel 

Plain 

lypen 

CausticSulphite 

lypein 

AmmoniaProcess 

Type IV 

Sulphite 

Anunwiia 

1. 

Solid content,per cent by mass 

62-77 

65-72 

53-83 

40-75 

2. 

Colour intensity,per cent by mass 

0.01-0.12 

0.060.10 

0.08-0.36 

0.1(M).60 

3. 

Ammonical nitrogenper cent by mass, max. 

0.01 

0.01 

0.4 

0.5 

4. 

4-Melhyiimidazole 

- 

- 

Max. 300mg/kg& 

Max.l000mg1cg 





Max. 200mg/kg 

&Max.250mg/kg 





on equivalent 

on equivalent 





colour basis 

colour basis 

5. 

Lead (as Pb), mg/kg,Max. 

5 

5 

5 

5 

6. 

Arscnic(as AS) mg/kg. 

3 

3 

3 

3 


Note: Requirement of ammoniacal nitrogen is based on a product colour having a minimum colour intensity prescribed 
at SI No. (2) proportionately higher values of ammoniacal nitrogen apply for products of higher colour intensity. 
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lypelhst 

The material shall also conftmn to the requirement prescribed in Table 2 below. 

All requirements shall be on solid basis except metallic impurities. 

Table 2 -*I>pe Thst Requirements For Caramel 


SI. Characteristic 

Na 

lypel 

Plain 

Typ*n 

CaustkSulphite 

lyptm 

AmrataPracoi 

lypelV 

SnipUte 

Ammonia 

1. Total sulphurPer cent by mass. 

Max.Q3 

13-15 

Max.03 

1.4-10.0 

Z Sulphur dioxide(as SO^) 

— 

Max.01% 

— 

Max.05% 

3. Total nitrogen,Per cent by mass 

Max.0.1 

Maxell 

IS4.8 

03-73 

4. Heavy metals mg/kg (Max.) 

25 

25 

25 

25 

5. 2>Acetyl-4> tetnq)hydroxy butylimidazole 

aw 



Max.40 mg/kg & 
Max. 25 mg/kg cm 
an equivalent 
colour basis 


6l Mercury (as Hg) mg/kg. Max. 

Oil 

ai 

ai 

0.1 

7. Copper (as Cu) mg/kg. Max. 

20 

20 

20 

20 


The material shall be filled in amber coloured glass or high density polythylene containers or any other 
well closed suitable containers with as little air space as possible. The containers shall be such as to preclude 
contamination of the contents with metals or other impurities. 

(8)Annatto 


Class 

Carotenoids 

Code Number 

^ Cl (1975)No. 7512(y, Q (1975)Natural Oianged EECNo.E-160b 

Chemical Name 

Annatto extract in oil contains several coloured components, the 
major single one being bixin which may be present in both Cis 
and Transforms. Thermal degradation products of bixin may also 
be present 

Solubility 

Water soluble annatto contains noibixin, the hydrolysis product 
of bixin, in the form of sodium or potassium salt, as the major 
colouring principle. Both cis and trans forms may be present 

Chemical Formula 

Bixin C25 H3004Nofbixin C24 H28 04 

Molecular Weight 

Bixin 394.50Noibixin 380.48 


The material shall be of the following two types: 

(a) Solution in oil for use in butter and other food products, and 

(b) Solution in water for use in cheese and other food products. 

/^beneril 

The material shall be derived only from the plant Bixa orellana L. and shall not contain any extraneous 
colouring matter. It shall be process^ packed, stored and distributed under hygienic conditions in licen^ 
premises. 

(1) Solution of Annatto Colour in Oil for Use in Butter and Other Food Products:— 


4110 GI/10—82 
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Annatto extract in oil» as solution or suspension^ is prepared by extraction of the outer coating of 
seeds with vegetable oils. In the preparation of the solution of annatto colour in €»ii, only the edible 
vegetable oils shall be used, cither singly or in a mixture. 

The solution of annatto colour in oils ^all be clear and shall remain so on storage in suitable 
containers at 1S*C except for a slight deposit of stearine or shall be in the form of a suspension. The 
suspension on dilution with hm oil to bring the bixin content to 0.24 per cent shall l)e a clear solution. 

Colaie* 

Tile cokm of solution in amyl acetate at a dilution of 1:1000 (m/v) when measured in a Lovibond 
udth a 1 cm Cell Spectruphotcmetrically/Calorimeterically shall be not less than the following: 

Yellow units 5.0 

Red units 0.4 

or be not less than tiie cokmr of the following inorganic solution at a liquid depth of one centimeter 
whkh saay>? employed for matching the stated dilution in a plunger type colorimeter using incident light 
«pp;ss ^imating tiie normal day light: 

Fotassiten Biduomate 0.320 g 

CobahamnKmtismsulpluuo 2.02 g 

(CoSO, (MX SO, ^,0>S4ihuris acid, Sp-gr 1.84 Tni 

f^stiUed To make solution to one litre 

These regents shall be of the analytical reagent grade. Although the solution retains its tinctorial value 
for a considerable time, slorfagc, its optical clarity shall be examined before; use, to ensure that 

m shsratlon hat taketi place. 

Note 1 solutic^ of annatto erdour in amyl acetate is not st^le in colour quality, particularly if 

exposed to Itglg, and mmumneitt shali be carried out on the diluted solution without undue delay. 

(ii) Solution of Colour ta Water Ibr use in Cheese and Other Food Products;: 

Water soluble cokw la prepared by extraction of the outer coating of the seeds with aqueous 

sikatp (sodium «r li>*droxjde). In dve preparation of the solution, potable water shall be used. A little 

quantity (0.5 to 3 per ctmt) of ailrati may be aikled 

The so4utimi shall fee clear and shall remain so on storage in suitable containers at a temperature of 15"C. 
Colour 

The colour of the solution in 0.1 N sodium hydroxide or potassium hydroxide at a dilution of 1:1000 (m/ 
v) measured in a Mm shali be the same as that specified in (i) above. 

The material shall conform to the requirements prescribed in Table below: 


TABLE 


SL No, Requliemeut for Annatto Characteristic Requirement 


1. Carotenoid 

(a) Annatto extract in oil, expressed as bixin, per cent by mass, Min. 0.24 

(b) Water-soluble annatto, expressed as norbixin. percent by mass, Min. 0.24 

2. Arsenic, mg/kg. Max. 3 

3. Lead, mg/kg, Max. 10 

4. Copper, mg/kg. Max. 30 

5. Heavy metal, mg/kg, Max. qO 
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(9) Riboflavin 

Riboflavin is a yellow to orange-yellow crystalline powder. Melting point about 2StlrC diK^ornpcsitkm. 

Solubility-slightly soluble in water, more soluble in saline solution and in a 10 per sen* (w/v) soU of 

urea, sparingly soluble in alcohol, practically insoluble in chloroform and in solvent et^r and soluble i«diiuie 
solution of alkali hydroxides. 

Synonyms Vitamin B2, Lactoflavin and Lactroflavine 

Color Yellow to orange-yellow 

Class Isoalloxazine 

Chemical Name 6.7-dimcthyl-9-<d-1 -ribityl)- isoalloxazine 

En^irical foimuia C17H20N4O6 

Molecular Weight 37638 

Identiflcation.-A solution of 1 mg of Riboflavin in 100 ml water is pale greenish yellow in transmitted 
light, and has an intense yellowish green flourescence which disappears on the addition of sodium ditbksiile 
and mineral acids or alkalies. 

Spectrophotometry-Absorption maxima of aqueous solution shall be at 220 to 22S, 266,371 and444imi. 

Specific Rotation-It shall be determined in a 0.5 per cent w/v solution in a mixture of 1.5 ml of 0.1 N 
alcoholic solution of potassium hydroxide (flee flom carbonate) and sufficient fleshly boiled and cooled water 
to produce 10 ml. The specific rotation, wiien calculated with reference to the subsbuice dried to cmistant 
weight in the dark at 105“C, shall be, 122*C. 

The material shall have minimum purity of 97.0 per cent. 

Maximum limit of metallic impurities shall be:— 

Arsenic (as As) 5 p.p.nL 

Lead (as Pb) 20p.p.m. 

(10) Ponceau 4R 

Commo 


Common Name 
Synonyms 

Colour of the 0,1 Percent (MA^) solution in 

distilled water 

Colour Index Number (1975) 

Class 

Chemical Name 

Empirical formula 
Molecular Weight 
Solubility 


Ponceau 4R 

Cl Food Red 7, L-RotNo.4, CoccineNouveile^Cbchineal 

RedA; EEC Serial No.E 124 

Red 

No. 16255 
Monoazo 

Trisodium salt of l-(4-suIpho- 1-naphtylazo) naphthol-6,8- 

disulphonic acid 

C20HllN2010S3Na2 

6043 

Soluble in water. Sparingly soluble inEthanol 




The material shall confoim to the requirements prescribed in Table below:— 

TABLE 


SI. No. Requirements for Ponceau 4R Characteristic Requirement 

1. Total dye content, corrected for Sample driedat I05±1"C for 2 hours, per cent by mass, Min. 85 

2 Loss on drying at 135“C, percent by mass. Max. and Chlorides and Sulphates expressed as 

sodium salt, per cent by mass. Max Ig 

3. Water insoluble matter, percent by mass. Max. 02 

4. Combined ether extracts, percent by mass. Max, 02 

5. Subsidiary dyes, percent by mass, Max. 

6. Dye intermediates, per cent by mass. Max. 05 

7. Lead, mg/kg. Max. 

8. Arsenic, mg/kg. Max. j 

9. Heavy metals, mg /kg, Max. 40 

It shall be free from mercury, selenium and chromiiun in any form; aromatic aromatic nitro 

compounds, aromatic hydrocarbons, and cyanides.; 


(ll)Carmoisine 
Common Name 
Synonyms 

Colour of the 0.1 Percent (MA^) solution in 
distilled water 

Colour Index Number (1975) 

Class 

Chemical Name 

Enq>iricai formula 
Molecular Weight 


Carmoisinc 

Azorubine, C.I. Food Red 3, EEC. S«iaINo51122 
Red 

No. 14720 
Monoazo 

Disodium salt of 2-(4-sulpho-1 ^naphlhylazo)- ^ hydroxy- 

naphthaiene<4>sulphonic acid 

C20H12N2O7S2Na2 

502.44 


Gen^ Requirements: The material shall be free from mercury, selenium and chromium in ai^ foim. aromatic amines, 
aromatic nitro compounds, aromatic hydrocarbons and cyanides. 

Carmoisine shall also comply with requirements prescribed in Table below:_ 


TABLE 

SI No. Requirements for Carmoisinc Characteristic 

1. Total dye content, corrected for Sample driedat 105±1'C for 2 hours, per cent by mass. Min. 

2 Loss on drying at 135^:, percent by mass. Max. and Chlorides and Sulphates expressed as 
sodium salt, per cent by mass. Max. 

3. Water insoluble matter, percent by mass. Max. 

4. Combined ether extracts, percent by mass. Max. 

5. Subsidiary dyes, percent by mass. Max. 

6. Dye intermediates, per cent by mass. Max. 

7. Lead, mg/kg. Max. 

R Arsenic, mg/kg. Max. 

9. Heavy metals, mg/kg. Max. 


Requirement 
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(12) Synthetic Food Coionr- Preparation And Mixtures. 

Colour Preparation 

A Preparation containing one or more of the permitted synthetic food colours conforming to the 
prescribed standard alongwith diluents and/or filler materials and meant to be used for imparting colour 
to food. It may contain permitted preservatives and stabilizers. 

The colour preparation would be either in the form of a liquid or powder. Powder preparations 
shall be reas(Miably free from lumps and any visible extraneous/foreign matter. Liquid preparations shall 
be free from sediments. 

Only the following diluents or filler materials shall be permitted to be used in colour preparations 
conforming to the prescribed standards:— 

(1) Potable water 

(2) Edible common salt 

(3) Sugar 

(4) Dextrose Monohydrate 

(5) Liqid glucose 

(6) Sodium sulphate 

(7) Tartaric acid 

(8) Glycerine 

(9) Propylene glycol 

(10) Acetic acid, dilute 

(11) Soitiitol 

(12) Citric acid 

(13) Sodium carbonate and sodium hydrogen carbonate 

(14) Lactose 

(15) Ammonium, sodium and potassium alginates 

(16) Dextrin8 

(17) Ethyl acetate 

(18) Starches 

(19) Diethyl ether 

(20) Ethanol 

(21) Glycerol mono, di and tri acetate 

(22) Edible oils and fats 

(23) Isopropyl alcohol 

(24) Bees wax 

25. Sodium and ammonium hydroxide 

26. Lactic acid 

27. Carragenan and gum arabic 

28. Gelatin 

29. Pectin 
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Colour Mixtures 

A mixture of two or more permitted syndietic food colour conforming to prescribed standards 
without diluents and filler material and meant to be used for imparting colour to food. 

It may contain permitted preservatives and stabilizers. 

General Requirements-For Colour Preparation & Colour Mixture. The total Syn-thetic dye content, 
per cent by mass (m/v) in the colour preparation or in the mixture shall be declared on the label of the 
container. In powder preparations the declared value shall be on moisture free basis and in case of liquid 
preparations on as in basis. The total dye content shall be within the tolerance limits given below on the 
declared value: 

(a) Liquid preparation +15 percent 

-5 per cent 

(b) Solid preparations ±7.5 per cent 

The limits of impurities shall be as prescribed in Table below:— 

TABLE Limits for Impurities 


1. Water insoluble matter, per cent by mass. Max. (on dry basis). Max. 

1.0 

2 Lead, (as Pb), mg/kg. Max. 

10 

3. Arsenic, (as As) mg/kg. Max. 

3.0 

4. Heavy metals, mg/kg, Max. 

40 

It shall be free from mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds, 
aromatic hydrocarbons, polycyclic aromatic hydrocarbon, 2-naphthyl aminobenzidine, amino-4-dipheyl (xenylamine) or 
their derivatives and cyanides. 

The total coal tar dye content percent by mass (m/m) in colour preparation or in mixture shall be declared on the table 
of the container. In powder preparation, the declared value shall be on moisture free basis and in case of liquid preparation 
on ‘as is basis’ and the total dye content shall within --_+ 15 percent of the declared value. Colour preparation and colour 
mixture shall also comply with the following requirements namely: — 

SI. No. Characteristics 

Requirements 

1 Water insoluble matter, percent by mass 

Not more than 1.0 

2 Arsenic as (As), parts per million 

Not more than 3 

3 Lead as (Pb) parts per million 

Not more than 10 


(13) Brilliant Blue Fcf 


Brilliant Blue FCF is hydroscopic in nature and its shade changes with different pH. Suitable precautions 
should, therefore, be taken in packing the colour. 


Colour Brilliant Blue FCF is described below, namely;— 


Common Name 

Synonyms 

Colour 

Colour Index Number (1975) 
Class 

Chemical Name 


Empirical formula 
Molecular Weight 


Brilliant Blue FCF 

C.l. Food Blue FD and C Blue No. I Blue brilliant FCF 
Blue 

No.42900 

Triarymcthanc 

Disodium salt of alpha 4-(N- ethylbeta sulfobenzylamino)* 
phenyl] alpha [4-(N-ethyl-3-Sulfonatobcnzylimino]cyclohexa- 
2,5-dienylidene] toluene-2-sulfonate 

C17H14N2Ha209S2 

792.86 


General requirements: The material shall cemform to the requirement prescribed inTable Below, namely:— 
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(0 Total dye content, corrected for Sample dried at 105±1*C for 2 hours, percent by Mass, Minimum 85 

GO Loss on drying at i35”C. and Chlorides and Sulphates expressed as sodium salt, per cent by 

Mass, Maximum 15 

(iu) Water insoluble matter, percent by Mass, Maximum 0^ 

(iv) Combined ether extracts, percent by Mass. Maximum 02 

(v) Subsidiary dyes,‘percent by Mass, Maximum 3 

(vi) Dye inteimediates, percent by Mass, Max. 

(a) O, sulpho-benzaldehyde. Maximum 1 -5 

(b) N>N* ethyl>ben2yl>aniline-3>su]{rfionic add. Maximum 03 

( c ) Leuco base, percent by Mass, Maximum 5 

(vii*) Heavy metals, (as Pb), mg/kg. Maximum ^ 

Lead, mg/kg. Maximum 10 

Arsenic, mg/kg. Maximum 3 

Chromium, mg/kg. Maximum 50 


Note;- The material shall be fiee frmn annnatic amines, aromatic nitrocompounds, aromatic hydrocarbons 
and cyanides. 

(14) Fast Green FCF: 

Fast Green FCF is hydroscopic in nature and its sha(te changes widi different pH. Suitable precautions 
should, therefore, be taken in packing the colour. 

Fast Green FCF is described below, namely:— 

C^ommon Name Fast Green FCF 

Synonyms C.l. Food Green 3, FD and CGreen No.3, Vnt Sotide FCF 

Class Triarylmethane 

Colour Green 

Colour Index (1975) No.42053 

Chemical Name Disodium salt of 4-[4-(N-ethyl-p-sulfobenzylamino)-phcnyl- 

(4-hydroxy-2-sulph(mumphenyl)-methylencl-(N-ethyl-N-p- 
sulphoben^l 2,5-cyclohexadienimine). 

Empirical F(xmula C37H34O10N2S2Na2 

Molecular Weight 808.86 

Requirements The nuiterial shall conform to the requirement prescribed in 

Table below, namely:— 

Table For Fast Green FCF 


SLNa. Characteristic _ 


(i) Total dye content, corrected for Sample driedat 105± 1 *€ for 2 hours, percent by mass, Minimum 

(ii) Loss on drying at 135*C, and, percent by Mass, Maximum and chlorides and Sulphates 
expressed as sodium salt, percent by mass, Maximum 

(iii) Water insoluble matter, percent by Mass, Maximum 

(iv) Combined ether extracts, percent by Mass. Max 

(v) Subsidiary dyes, percent by mass, Maximum 

(vi) Organic compound other than colouring matter uncombined intermediates and products of 
side reactions 


Requirement 


85 
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SLNo. Charmcteriitk _ ReqttiftmtPt 

(i) Sum of 2-, 3-, 4-fonnyl benzene sulphooic acid, sodium salts, percent by Mass, Maximum oJ 

(b) Sum of 3- and 4>[ethyl <4>sulfophenyl) amino methyl benzene sulpbonic acid, disodium salts. 

Percent by Mass, Maximum Oj 

(c) 2-formyU5-hydroxybenzene sulphonic acid sodium sah, percent by Mass, Maximum Oi 

(d) Leuco base, percent by Mass, Maximum 5.0 

(e) Unsulphonated piinuuy aromatic amines (calculated as anilineX percent by Mass, Maximum 0.01 

(viO Lead, mg/lcg, Maximum 10 

(viii) Arsenic, mg/kg. Maximum 3 

CuO Chromium, mg/kg. Maximum 50 

(x) Mercury, mg/kg. Maximum Absent 

(a) Heavy metals, mg/kg, Maximum 40 

Note:- The material shall be free from aromatic nitro compounds, aromatic hydrocarbons and cyanides 


(15) Aluminium Lake of Sunset Ydlow FCF Food Yellow No.5 Aluminium Lake is a fine orange yellow water 
soluble, odourless powder. It is prepared by pcrcipating Sunset Yellow FCF (conforming to specification under 10.02 
of Appendix C of these Regulations on to a substratum of Alumina. 

Chemical Name - Sunset Yellow FCF Aluminium Lake -6, hydroxy-5 (4-sulfophenIyazo)-2 
Naphthalenesulphonic acid. Aluminium Lake. 

Synonym - a Pigment Yellow, 104, FD and C Yellow No. 6, Aluminium Lake (USA), Food Yellow No. 5 
Aluminium Lake(Japan)7 


(I) Sunset yellow dye used in preparation of lake colour shall conform to specifications laid down under 
table 2 of these Regjulations. 


(2) 

Pure dye content of Aluminium Lake weight by weight 

not less than 17 percent 

(3) 

Substratum of Aluminium oxide 

not more than 83 percent. 

(4) 

Aluminium content in the lake weight by weight 

not more than 44 percent 

(5) 

Sodium chlorides and sulphates (as sodium salts) 

not more than 2.0 percent 

(6) 

Inorganic matter (HCl insoluble) 

not more than 0.5 percent 

(7) 

Lead (as Pb) 

not more than 10 ppm 

(8) 

Arsenic (as As) 

not more than 3 ppm 


Alumina used in colour shall conform to following, namely:— 


(a) Identity: Alumina (dried as aluminium hydroxide) is a white, odourless, tasteless, amorphous 
powder consisting essentially of Aluminium hydroxide (AljO, x HjO). 

(b) Specifications: Alumina (dried aluminium hydroxide) shall conform to the following 
specifications, namely:— 


(0 

Acidity or alkalinity 

Agitate 1 gm with 25ml of water and filter. 
The filtrate shall be neutral to litmus paper 

(ii) 

Lead (as Pb) 

not more than 10 parts per million 

(iii) 

Arsenic (as As) 

not more than 1 parts pcir million 

(iv) 

Mercury (as Hg) 

not more than 1 parts pcir million 

(V) 

Aluminium oxide (Alpj) 

not less than 50 percent 


Solubility; Lakes arc insoluble in most solvents. They are also insoluble in water in pH range from 3.5- 
9.0 but outside this range and lake substrate tends to dissolve releasing the captive dye. 
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CHAPTER? 

Prohibition And Restrictions On Sales 
Part 7.1 Sale of certain admixtures prohibited 
Regulation 7.1.1 

Notwithstanding the provisions of Part 4.7 no person shall either by himself or by any servant or agent sell- 

(1) cream which has not been prepared exclusively from milk or which contains less than 25 per cent, of 
milk fat; 

(2) milk which contains any added water; 

(3) ghcc which contains any added matter not exclusively derived from milk fat; 

(4) skimmed milk (fat abstracted) as milk; 

(5) a mixture of two or more edible oils as an edible oil; 

(6) vanaspati to which ghee or any other substance has been added; 

(7) turmeric containing any foreign substance; 

(8) mixture of coffee and any other substance except chicory; 

(9) dahi or curd not prepared from boiled, pasteurised or sterilized milk; 

(! 0) milk or a milk product specified in Chapter 5 containing a substance not found in milk, except as 
provided in the regulations. 

Provided that the Central Government or the Food Authority may, by notification in the Official Gazette exempt 
any preparations made of soluble extracts of coffee from the operation of this regulation. 

Provided further that proprietary food articles relating to Regulation 7.1.1(8) shall be exempted from the 

operation of this Regulation 

Provided further that in respect ofRegulation7.1.1(5) a maximum tolerance limit of 10 red units in one cm. 
cell on Lovibond scale is permitted when the oil is tested for Halphen’s test without dilution, that is to say, by 
shaking 5 ml. of the sample with 5 ml. of sulphur solution (one per cent (w/v) solution of sulphur in carbon-di- 
sulphide mixed with equal volume of amyl alcohol), in a closed system (test tube 250 x 25cm.) heating in hot water 
(TO^C- 800°C) for a few minutes with occasional shaking until carbon-di-sulphide is boiled off and the sample stops 
foaming and then placing the tube on saturated brine bath, capable of being regulated at 110^-115*C for 2.5 hours 

Provided also that prohibition in Regulation 7.1.1 (5) shall remain inoperative in respect of admixture of any 
two edible vegetable oils as one edible vegetable oil, where - 

(a) the proportion by weight of any vegetable oil used in the admixture is not less than 20 per cent, by 
weight; and 

(b) the admixture of edible vegetable oils, is processed or packed and sold, by the Department of Civil 
Supplies, Government of India (Directorate of Vanaspati, Vegetable Oils and Fats) or by the agencies in 
public, private or Joint Sector authorized by the Department, or by the National Dairy Development Board or 
by the State Cooperative Oilseeds Growers Federation or Regional and District Cooperative Oilseeds Growers 
Union set up under National Dairy Development Board's Oilseeds and Vegetable Oil Project or by the Public 
Sector undertakings of Central and State Governments, in sealed packages weighing not more than 15 litres 
under Agmark Certification Mark compulsorily and bearing the label declaration as laid down in the Regulation 
4.4.2(11) and 

(c) the quality of each edible oil used in the admixture conforms to the relevant standard prescribed by 
these regulations 

Part 7.2; Restriction on use of certain ingredient; 

Regulation 7.2.1; 

No person in any State shall, with effect from such date as the stale government concerned may by notification 
in the official gazette specify in this behalf, sell or offer or expose for sale, or have in his possession for the purpose 
of sale, under any description or for use as an ingredient in the preparation of any article of food intended for sale:— 

(a) Kesari gram (Lathyms sativus) and its products. 


4110 GI/10—83 
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(b) Kesari dal (Lathynis sativus) and its products. 

(c) Kesari dal flour (Lathyrus sativus) and its products. 

(d) a mixture of Kesari gram (Lathyrus sativus) and Bengal-gram (Cicer arietinum) or any other gram, 
(c) A mixture of Kesari dal (Lathyrus sativus) and Bengal-gram dal (Cicer arietinum) or any other dal 
(f) a mixture of Kesari dal (Lathyrus sativus) flour and Bengal-gram (Cicer arietinum) flour or any other 

flour. 

Explanation.—^The equivalent of kesari gram in some of the Indian Languages are as follows:— 


1. 

Assamese 

Khcsari.Teora. 

1 

Bengali 

Khesari.Teora, Kassur.Batura. 

3. 

Bihtui 

Kbesari,Teora,Kassur,Batura. 

4. 

English 

Oiikling vetch. 

5. 

Gujarati 

Lang. 

6. 

Hindi 

Khesari, Kessur, Kesari, Kassaitiuri.Batura, Chapri, Dubia, Kansan, Kesori, Latri, 
T!nra,Tiuri, Kassor. 

7. 

Kannada 

Laki Bele, Kessari Bele. 

8. 

Malyalam 

Kesari, Lanki, Vattu. 

9. 

T»nil 

Muku. 

10. 

Marathi 

Lakheri, Batri, Lakhi, Lang. Mutra, Teora, Botroliki-dal, Lakh. 

11. 

Oriya 

Khesra, Khesari, Khesari dal. 

12. 

Persian 

Masang. 

13. 

Punjabi 

Kisari, Chural, Karas, Karil, Kasa Kesari, Chapa. 

14. 

Sanskrit 

Sandika, Triputi. 

15. 

Sindhi 

Matter. 

16. 

Telugu 

Lamka 


l^rt 73 Prohibition and Restriction on sale of certain products 

Regulation 7J.1: Prohibition on sale of food articles coated with mineral oil: No person shall sell or offeror 
expose for sale or have in his premises for the purpose of sale.under any description, food articles which have been 
coated with mineral oil, except where the addition of mineral oil is permitted in accordance with the standards laid 
down in these Regulations and Chapter 5. 

Regulation 73.li Restriction on sale of Carbia Callosa and Honey dew.iCarbia Callosa and Honey dew shall 
be sold only in sealed containers bearing Agmaric seal. 

Regulation 7J3: Food resembling but not pure honey not be marketed as honey: No person shall use the 
word ‘honey’ or any word, mark, illustration or device that suggests honey on the label or any package of, or in any 
advertisement for, any food that resembles honey but is not pure honey. 

Regulation 7.3.4: Product not to contain any substance which may be injurious to health: Tobacco and 
nicotine shall not be used as ingredients in any food products. 

Regulation 73.S: Prohibition of use of carbide gas in ripening of fruits: No person shall sell or offer or 
expose for sale or ha’ ? in his premises for the purpose of sale under any description, fruits which have been 
artificially ripsfred by use of acetylene gas, commonly known as carbide gas. 

Regulation 7J.6: Sale of Fresh Fruits and Vegetables: The Fresh Fruits and Vegetables shall be flee from 
rotting and free from coating of waxes, mineral oil and colours. 
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Provided that fresh fruits may be coated with bees wax (white and yellow) or camauba wax or shellac wax at 
«el not exceeding Good Manufaclunng Practices under proper label declaration as provided in Regulation 4.4.S 

R^ulalion 7.3.7: Sale or use for sale of admixtures of ghee or butler prohibited: No person shall sell o- 

(1) prepared in imitation of or as a substitute for ghee or butter, or 

(2) consisting of or containing any oil or fat which does not conform to the definition of ghee; 

CM 1 , that where a mixture prohibited by this regulation is required for the preparation of an artieJe of food 

such mixture shall be made only at ibe time of the preparation of such article of fo<!d. 

where?uehgh«"u «*<!.'*“*'***'*" *" 

C than IL?sn?citd foMhr fot Butyro-refrac.ome.er reading a. 40 

Laex.;J^uS"G^ 

PROVIDED that such ghee may be (i) sold lose, after opening the ‘ACM ARK* sealed container in 

“g^ee^^uir of 

(2) Aperson selling:— 

(i) such ghee in the manner specified in Regulation 7.3.8 (1) and 

, (including sweetmeats) in the preparation of which such ghee is used, shall give 

a deetaratlon, In the Pom B. Appendix C to the Food Safety Officer when a sample thereof is lakeS by 

analysX^’IJit^ljtrAct”'''' ““ ‘ 

(iii) If on analysis such sample is found to be conforming to the standards of quality prescribed 

l^'reas^n onT^thIt“it'dM**“l •**" "«• •« deemed to b^aWterated 

^reason only that it does not conform to the standards of quality prescribed for the area where it is 


Regulation 73 . 9 : Restriction on tlleofTII Oil produced in IVIpura, Assam and West I1...E *' 

K • °'') obtained from white sesame seeds, grown in Tripura, Assam and West Beneal 

aM C:ril!!rt^ XT •" ” '**'*<* conuTre S aS! 


Regulation 7 J.IO: SpeefaU provWom relating to vegetable oil and fat 

ahall be used in the manufacture of the producta or ahall otherwise be present tbeiem; * 

List of vegetable oils Vuiaspati shall be prepared from: 


(a) Coconut oil 

(b) Cottonseed oil 

(c) Dhupaoil 

(d) Groundnut oil 

(e) Koknimotl 
(0 Linseed oil 


(g)Mahttaoil 
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(h) Maize (Com) oil 

(i) Mango kernel oil 

(j) Mustard/Rapesecd oil 

(k) Nigerseedoil 

(l) Palm oil 


(m) Phulwaraoil 

(n) Rice bran oil 

(o) Simflowcr (Kard/seed) oil 

(p) Salsccdoil (up to 10%) 

(q) Sesame oil 


(r) Soyabean oil 

(s) Sunflower oil 

(t) Watermelon seed oil 

(u) Vegetable oils imported for edible purposes: 

(2) No vegetable oil shall contain any harmfiil colouring, flavouring or any other matter deletenous to 
health; 


(3) No colour shall be added to hydrogenated vegeuble oil unless so authorized by Food Authonty but 

innoeventanycolourresemblingthecolourofgheeshallbeadded. Ifany Havour is used, .tshallbedisl.net 

from that of ghee, in accordance with a list of pennissible flavours and such quantities as may be presenbed 
by the Food Authority 


(4) No anti-oxidant, synergist, emulsifier or any other such substance be added to any vegetable oil 
except with the prior sanction of the Food Authority 

(5) No person shall sell or expose for sale, or distribute, or offer for sale, or dispatch, or deliver to any 
person for the purpose of sale any edible oil - 

(a) Which does not conform to the standards of quality as provided in the Food Safety and 
Standards Act, 2006 (34 of2006) and rules/rcgulations made there under; and 


(b) Which is not packed in a container, marked and labelled in the manner as specified in FSS AI 
regulations 

Provided that the State Govemmeid may, in the public interest, for reasons to be recorded in wriring, in 
specific circumstonces and for a specific period by a notification in the Official Gazette, exempt any edible oi 
from the provisions of this Act. 


(6) Restriction on the use of solvent 

No solvent other than n-Hexane (Food Grade) shall be used in the extraction of cocoa butter, oils 
and fats and edible soya flour. 


The quantity solvent mentioned in the column (1) of the Table below, in the food mentioned in 
column (2) of the said Table, shall not exceed the tolerance limits prescribed in column (3) of the said 

Table; 


Name of Solvent 

Article of food 

Tolerance limits mg/kg (ppm) 

Hexane (Food Grade) 

(a) Refined solvent extracted cocoa butter 

(b) Refined solvent extracted oils and fats 

(c) solvent extracted edible soya flour 

5.00 

5.00 

10.00 



[tJPI III—4] 


661 


TO! ^ (I4M4 : 3rawiT®r 


Regulation 7J.11 Restrietkm on sale of Kangratea. 

Kangra tea shall be sold or ofTcred for sale only after it is graded and maiked in accordance with the 
provisions of the Agricultural Produce (Grading and Marking) Act, 1937 (1 of 1937) and the regulations made 
thereunder. 

Regulation 7J.12: Condition for sale of flavoured tea; Flavoured tea shall be sold or offered for sale only by 
those manufacturers who are registered with Tea Board. Registration No. shall be mentioned on the label. It shall be 
sold only in packed conditions with label declaration as provided in die Regulation 4.4 J (23). 

Regulation 7 J.13; Restriction on sale of common salt - No person shall sell or offer or expose for sale or 
have in his premises for the purpose of sale, the common salt, for direct human consumption unless the same is 
iodized: 

Provided that conuron salt may be sold or exposed for sale or stored for sale for iodization, iron fortification, 
animal use, preservatimi, i.ianufacturmg medicines, and industrial use, under proper label declarations, as specified 
in the Regulation 4.4.5 (21 & 42). 

Regulation 7J.14: Useof Hesh of naturally dead animaborfowls prohibited. 

No person shall sell or use as an ingredient in die preparation of any article of food intended for sale, the flesh 
of any animal or fowl which has died on account of natural causes. 

Regulation 7 J.15: Special provisions relating to Milk 

(1) The Authority shall have power to issue direction relating to any restriction or restraint on free interstate 
movement of milk and milk products 

(2) The Food Safety Commissioner may, if satisfied that it is necessary to do so to maintain or increase the 
supply of liquid milk in any region, direct by order that for the period mentioned in the said order, the distribution of 
liquid milk or the production of any milk product by any class or category of producers or manufacturers thereof 
shall be restricted in such maimer as may be specified in die order, provided that no such order shall remain in force 
for more than 90 days at a time. In making this restriction, the Commissioner of Food Safety should have regard to 
following factors: 

(i) The availability of liquid milk in the region; 

(ii) Demand for liquid milk by general public in the region; 

(iii) Availability of skimmed milk powder and white butter for reconstitution into liquid milk for dairy 
plants; 

(iv) The inter se importance of liquid milk and the concerned milk products proposed to be restricted 

and; 

(v) Any other factors relevant for maintaining liquid milk supply. 

Regulation 7 J.16: Restrictions relating to conditions for sale 

(1) No person shall store, expose for sale or permit the sale of any insecticide in the same premises where 
articles of food arc stored, manufactured or exposed for sale: 

Provided that nothing in this regulation shall apply to the approved household insecticides which have 
been registered as such under the Insecticides Act 1968 (46 of 1968). 

Explanation.—For the purpose of this regulation, the word ‘insecticide’ has the same meaning as 
assigned to it in the Insecticides Act, 1968 (46 of 1968). 

(2) No person shall sell or serve food in any “commercial establishment” in plasticarticles used in catering and 
cutlery, unless the plastic material used in catering and cutlery articles, conform to the food grade plastic, specified 
in these regulations. 

Explanation For the purpose of the Regulation 7.3.16 (2), “commercial estoblishment" means any 
establishment, called by whatever name, being run\ managed by any person or by any authority of the Govemment\ 
Semi-Government or by any corporate\ registered body which deals in the business of selling or serving food”. 
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(3) Iron fortified common salt sfaaU be sold only in high dennlypolyelhykne big (HI»E) 14 mesh, density 100 
kg/m3, unlaminated) package which shall bear the table as specilM in the Ragnlation 4^.5 (21A 42). 

(4) Table iodized salt or table iron fortified common salt containing aaticaktng agent shall be sold only in a 
package which shall bear the labels as specified in the Rcgnlntlan 4AJ$ (20) 

(5) Dried Glucose Syntp containing sulphur-dioxide exceeding 40 pfnn shall be sold only in a package which 
shall bear the label as specified in the Regnlatioa 4.4.5 (22) 

(6) No person shall manufocture, sell, store or exhibit for sale, an infont milk food, infont formula and milk cereal 
based weaning food, processed cereal based weaning food and follow up formula except under Bureau of Indian 
Standards Certification Mark. 

(7) Condensed milk sweetened, condensed skimmed milk sweetened, milk powder, skimmed milk powder, 
partly skimmed milk powder and partly sldmmed sweetened condensed milk shall not be sold except under Indian 
Standards Institution Certification Mark. 

(8) Every package of cheese (hard), surfoce treated with Natamycin, shall bear the label as specified in the 
Regulation 4.4.5 (33). 

(9) No person shall sell protein rich atta and protein rich maida except in packed condition mentioning the 
names of ingredients on the label. 

(10) No person shall sell sal-seed fat for any other purpoMex^ for BAKERY AND CONFECnONEKY and 
it shall be refined and shall bear the label declaration as specified in the Regulation 4.4.5 (19). 

(11) No person shall sell confectionery weighing more than 500 gms. except in packed condition and 
confectionery sold in pieces shall be kept in glass or other suitable containers. 

Explanation.—^for die purposes ofRegnlatlon 7J.16 (ll)*'C(NifecticNiery, shall mean sugar boiled ccmfectioneiy, 
lozenges and chewing gum and bubble gum”; 

(12) All edible oils, except coconut oil, imported in crude, raw or unrefined form shall be subjected to the 
process of refining before sale for human consumption. Such oil shall bear a label declaration as laid down in the 
Regulation 4.4.2 

(13) The Blended Edible Vegetable Oils shall not be sold in loose form. It shall be sold in sealed package 
weighing not more than 1S litres. The container having blended edible vegetable oil shall be tamper proof. It shall 
also not be sold under the common or generic name of the oil used in the blend but shall be sold as ^Blended Edible 
Vegetable Oil. The sealed package shall be sold or offered for sale only under AGMARK certification mark bearing 
the label declarations as provided in the Regulations besides other labelling requirements under the Regulation 
4.4.2. 


(14) Coloured and flavoured table margarine shall only be sold in a sealed package weighing not more than 500 
gms, with a label declaring addition of colour and flavour as required under these regulations. 

(15) The fat spread shall not be sold in loose form. It shall be sold in sealed packages weighing not more than 
500 gms. The word ‘butter* shall not be associated while labelling the product. The sealed package shall be sold or 
offered for sale only under AGM ARK Certification mark bearing the label declaration as provided under Regulation 
4.4.2 besides other labelling requirements under these regulations. 

(16) No person shall sell compounded asafoetida exceeding one kilogram in weight except in a sealed container 
with a label. 

(17) No person shall sell powdered spices condiments except ‘under packed conditions. 

Explanation For the purpose of Regulation 7.3.16 (17) “Spices and Condiments” means the spices and 
condiments as specified in Part 5.9. 

(18) The katha prepared by bhatti method shall be conspicuously marked as “Bhatti Katha” 

(19) No person shall manufacture, sell or exhibit for sale packaged drinking water except under the Bureau of 
Indian Standards Certification Mark. 


( 
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(20) No person shall manufacture, sell or exhibit for sale mineral water except under the Bureau of Indian 
Standards Certification Mark”; 

Explanation: - For the purpose of Regulation 7J.I6 (20), the expression “mineral water” shall have the same 
meaning as assigned to it in the RegulaHon 5.9.7 

(21) No person shall sell any food product wherein artificial sweetener is permitted under these regulations, 
except under packed condition and as per the labelling requirements prescribed under the Regulation 4.4.5 (24» 25, 
26,28 & 29) 

(22) Conditions for sale of irradiated food.- All irradiated food shall be sold in pre-packed conditions only. 
The type of packaging material used for irradiated food for sale or for stock for sale or for exhibition for sale or for 
storage for sale shall cmiform to the packaging and labelling requirements specified in the Regulation 4.4.4. 

CHAPTERS 

Contaminants, Toxins And Residues 


PaitSlI: METALCONTAMINANTS 
Regulations 8.1.1 

(1) Chemicals described in monognqihs of the Indian Pharmacopoeia when used in foods, shall not contain 
metal contaminants beyond the limits specified in the af^HOpriate monographs of the Indian Pharmacopoeia for the 
time being in force. 

(2) Notwithstanding the provisions of Rcgulatloo 8.1.1 (1), no article of food specified in Column 2 of the 
table below shall contain any metal specified in excess of the quantity specified in Column 3 of the said table: 


Table 

Name of the 
metal 

contaminants 

Article of food 

Parts per Million by 
weight 

(1) 

(2) 

(3) 

(l)Lead 

(i) Beverages 



Concentrated soft drinks (but not including concentrates used in the 
manufacture of soft drinks) 

OJ 


Fruit and vegetable juice (including tomato juice, Init not including 
lime juice and lemon juice) 

1.0 


Concentrates used in the manufacture of soft drinks, lime juice and 
lemon juice 

2.0 


(ia) Baking powder 

10 


(ib) Edible oils and fats 

0.5 


(ic) Infant Milk substitute and Inftuit foods 

0.2 


(id) Turmeric whole and powder 

(ii) Other foods 

10.0 


Anhydrous dextrose and dextrose monohydrate, refined white sugar 
(sulphated ash content not exceeding 0.03 per cent) 

0.5 


Ice-cream, iced lollies and similar frozen Confections 

1.0 


Canned fish, canned meats, edible gelatin, meat extracts and hydrolysed 
protein, dried or dehydrated vegetables (other than onions) 

5.0 
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(1) (2) 

(3) 

All types of sugar, sugar syrup, invert sugar and direct consumption 
coloured sugars with sulphated ash content exceeding l.O per cent 

5.0 

Raw sugars except those sold for direct consumption or used for 
manufacturing purpose other than the manufacture of refined sugar. 

5.0 

Edible molasses, caramel liquid and solid glucose and starch conversion 
products with a sulphated ash content exceeding 1.0 per cent 

5.0 

Cocoa powder 

5.0 on the dry fat free 
Substance 

Yeast and yeast products 

5.0 on the dry Matter 

Tea, dehydrated onions, dried heibs and spices flavourings, 
alginic acid, alignates, agar, carrageen and similar products 
derived from seaweed 

10.0 on the dry matter 

Liquid pectin, chemicals not otherwise specified, used as ingredients 
or in the preparation or processing of food 

10.0 

Food colouring other than caramel 

10.0 on the dry colouring 


matter 

Solid pectin 

50 

Hard boiled sugar confectionery 

2.0 

Iron fortified common salt 

2.0 

Corned beef, luncheon meat. Cooked Ham, Chopped meat, 

Canned chicken. Canned mutton and Goat meat and other 

2.5 

related meat products. 

Brewed Vinegar and Synthetic Vinegar 

Nil 

(ill) Foods not specified 

2.5 

(2) Copper (i) Beverages 


Soft drinks excluding concentrates and Carbonated water 

7.0 

Carbonated water 

1.5 

Toddy 

5.0 

Concentrates for soft drinks 

20.0 

(U) Other Feeds 

Qiicofy'dried or roasted, coffee beans, flavorings. 

30.0 

Colouring 

30,0 on dry colouring 
matter 

Edible gelatin 

30.0 

Tomato ketchup 

50.0 on the dried total 
solid's 

Yeast and yeast products 

60.0 on the dry matter 

Cocoa powder 

70.00n the fat free 
substance 

Tomato puree, paste, powder, juice and cocktails 

100.0 on the dried tomato 
solid 


I n 
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... 

(1) (2) 

(3) 

Tea 

150.0 

Pectin-solid 

300.0 

Hard boiled sugar confectionery 

5.0 

Iron Fortified Common Salt 

2.0 

Turmeric whole and powder 

5.0 

Juice of orange, grape, apple, tomato, pineapple and lemon 

5.0 

Pulp and pulp products of any fruit 

5.0 

Infant milk substitute and Infant foods 

15.0(Bul not less than 2.8) 

Brewed Vinegar and Synthetic vinegar 

Nil 

Caramel 

20 

(iii) Foods not specified 

30.0 

(3)Anenic (i)Milk 

0.1 

(ii) Beverages: 


Soft drink intended for consumption after dilution except 
carbonated water 

0.5 

Carbonated water 

0.25 

Infant Milk substitute and Infant foods 

0.05 

Turmeric whole and powder 

0.1 

Juice of orange, grape, apple, tomato, pineapple and lemon 

0.2 

Pulp and pulp products of any fruit 

0.2 

Preservatives, anti-oxidants, emulsifying and stabilising agents and 
synthetic food colours 

3.0 on dry matter 

Ice-cream, iced lollies and similar frozen confections 

0.5 

Dehydrated onions, edible gelatin, liquid pectin 

2.0 

Chicory-dried or roasted 

4.0 

Dried herbs, finings and clearing agents, solid pectin all grades, spices 

5.0 

Food colouring other than synthetic colouring, riboflavin 

5.0on dry colouring matter 

Hard boiled sugar confectionery 

1.0 

Iron Fortified Common Salt 

1.0 

Brewed Vinegar and Synthetic Vinegar 

0.1 

(Hi) Foods not specified 

1.1 

(4) Tin (i) Processed and canned products 

250.0 

(i-a) Hard boiled sugar confectionery 

5.0 

(i-aa) Jam, Jellies and Marmalade 

250 

Juice of orange, apple, tomato, pineapple and lemon 

250 

Pulp and pulp products of any fruit 

250 

(i-b) Infant Milk substitute and Infant foods 

5.0 

(i-c) Turmeric whole and powder 

NU 

(i-d) Corned beef, Luncheon meat. Cooked Ham, Chopped meat, 

Canned chicken, Canned mutton and Goat meat 

250 
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(1) 

(2) 

(3) 


(ii) Foods not specified 

250 

(5) Zinc 

(i) Ready-toKlrink beverages 

5.0 


Juice of orange, grape, tomato, pipeapple and lemon 

5.0 


Pulp and pulp products of any fhiit 

5.0 


(i-a) Infant milk substitute and Infant foods 

50.0 (but) not less than 

25.0) 


(ii) Edible gelatin 

100.0 


(ii-a) Turmeric whole and powder 

25.0 


(iii) Fruit and Vegetable products 

50.0 


(iii-a) Hard boiled sugar confectionery 

5.0 


(iv) Foods not specified 

50.0 

(6) Cadmium 

(j) Infant Milk substitute and Infant foods 

0.1 


(ii) Turmeric whole and powder 

0.1 


(iii) Other foods 

1.5 

(7) Mercury 

Fish 

0.5 


Other foods 

1.0 

(8) Methyl 
Mercury 
(calculated 
as the 
element) 

All foods 

0,25 

9.Chromium 

Refined Sugar 

20 ppb 

(10) Nickel 

All hydrogenated, patially hydrogenated, intercsterified vegetable oils 
and fats such as vanaspati, tabic margarine, bakery and industrial 
margarine, bakery shortening, fat spread and partially hydrogenated 
soyabean oil 

1.5 

Part: 8.2 Crop contaminants and naturally occuring toxic substances 


Regulation 8.2.1 

1) Crop contaminant means any substance not intentionally added to food, but which gets added to articles 
of food in the process of their production (including operations carried out in crop husbandry, animal husbandry 
and veterinary medicine), manufacture, processing, preparation, treatment, packing, packaging transport or holding 
of articles of such food as a result of environmental contamination. 

2) No article of food specified in column (2) of the Table below shall contain any crop contaminant specified 
in the corresponding entry in column (1) thereof in excess of quantities specified in the corresponding entry in 
column (3) of the said table ; 


SI No 

Name of the Contaminants 

Article of Food 

Limit pg/kg 

1. 

Afiatoxin 

All articles of food 

30 

2. 

.Mlatoxin M, 

Milk 

0.5 

3. 

Patulin 

Apple juice & Apple juice ingredients in other beverages 

50 

4. 

Ochratoxin A 

Wheat, barley & rye 

20 
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3) NjUurally Occuring Toxic Substaoces. 


The toxic substances specified in column (1) of the Table below, which may occur naturally in any article of food, 
shall not exceed the limit specified in the corresponding entry in column (2) of the said Table 


S.No 

Name of substance 

Maximum limit 

1 

Agaric acid 

l(X)ppm 

2 

Hydrocyanic acid 

5ppm 

3 

Hypericine 

Ippm 

4 

SafTiole 

lOppm 

Part 8J3: Residues 


Regulation 8.3.1: Restriction on the use of insecticides. 

(1) Subject to the Provisions of Regulation 8.3.1 (2), no insecticides shall be used directly on articles of food; 

PROVIDED that nothing in this regulation shall apply to the fumigants which are registered and 
recommended for use as such on articles of food by the Registration Committee, constituted under section 5 
of the Insecticides Act, 1968 (46 of 1968). 

(2) The amount of insecticide mentioned in Column 2 on the foods mentioned in column 3, shall not exceed the 
tolerance limit prescribed in column 4 of the Table given below: 


bl.No.Name of Insecticides 

Food 

kg.ppm) 

Tolerance limit mg 

(1) 

(2) 

(3) 

(4) 

I. 

Aldrin, dieldrin (the limits apply to aldrin 

Foodgrains 

O.OI 


and dieldrin singly or in any combination 

Milled Foodgrains 

Nil 


and are expressed as dieldrin) 

Milk and Milk products 

0.15 (on a fat basis) 



Fruits and Vegetables 

0.1 



Meat 

02 



Eggs 

0.1 (on a shell free basis) 

(2) 

Carbaryl 

Fish 

0.2 



Food grains 

13 



Milled food grains 

Nfl 



Okra and leafy vegetables 

10.0 



Potatoes 

02 



Other vegetables 

5.0 



Cottonseed (whole) 

1.0 



Maize cob (kernels) 

1.0 



Rice 

250 



Maize 

0.50 



Chillies 

5.00 

3. 

Chlordane (residue to be measured as cis 

Food grains 

0.02 


plus trans chlordane) 

Milled food grains 

Nil 



Milk and milk products 

0.05 (on a fat basis) 



Vegetables 

02 
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Fruits 

0.1 


Sugar beet 

0.3 

D D.T. (The limits apply to DDT, DDD and 

Milk and miik products 

1.25 (on a fat basis) 

DDE singly or in any combination 

Fruits and vegetables including potato J j 


Meat, poultry and fish 

7.0 (on a whole product 
basis 


Eggs 

0.5 (on a shell free basis) 

D.D.T. (singly) 

Carbonated Water 

0.001 

D-D.D. (singly) 

Carbonated Water 

0.001 

D.D.E. (singly) 

Carbonated Water 

.0.001 

Diazinon 

Foodgrains 

0.05 


Milled foodgrains 

Nil 


V getablcs 

0.5 

bichlorvos (content of di- chloroacetaldehyde 

Foodgrains 

1.0 

(D C. A.) be reported where possible) 

Iviiiled foodgrains 

0.25 


Vegetables 

0.15 


'ruits 

O.l 

;0. Dicofol 

Fruits and Vegetables 

50 


Tea (dry manufactured) 

50 


Chillies 

10 

i !. D 1 methoate (residue to be determined as 

Fruits and Vegetables 

2.0 

A c 

d;mcthoate and expressed as dimethoate) 

Chillies 

0.5 

\1 i^ndosulfan (residues are measured and 

Fruits and Vegetables 

2.0 

reported as total of endosulfan A and B 

Cottonseed 

0.5 

and endosulfan-sulphate) 

Cottonseed oil (crude) 

0.2 


Bengal gram 

0.20 


Pigeon Pea 

0 10 


Fish 

0.20 


Chillies 

1.0 


Cardamom 

I.U 

P Endosulfan A 

Carbonated Water 

0,001 

14. Endosulfan B 

Carbonated Water 

0.(X)l 

\S. Endosulfan-Sulphate 

Carbonated Water 

().(H0 

16 Fenitrothion 

Foodgrains 

0.02 


Milled foodgrains 

(),(K)5 


Milk and Milk Products 

0,05 (on a lal basis) 


Fruits 

0,5 


Veget. olcs 

0..^ 
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(1) 

(2) 

(3) 

(4) 

17. 

Hcptachlor (combined residues ofhcptachlor 

Foodgrains 

0.01 


and its epoxide to be determined and 

Milled foodgrains 

0.002 


expressed as Hcptachlor) 

Milk and Milk Products 

0.1 S(on a Fat basis) 



Vegetables 

0.05 

18. 

Hydrogen cyanide 

Foodgrains 

37.5 



Milled foodgrains 

3.0 

19. 

Hydrogen Phosphide 

Foodgrains 

NU 



Milled foodgrains 

Nfl 

20. 

Inorganic bromide (determined and expressed 

Foodgrains 

25.0 


as total bromide From all sources) 

Milled Foodgrains 

25.0 



Fmits 

30.0 



Dried fmits 

30.0 



Spices 

400.00 

21. 

Hexachlorocycle hexane and its Isomers 

Rice grain unpolished 

0.10 


(a) Alfa (4) Isomer: 

Rice grain polished 

0.05 



Milk (whole) 

0.05 



Fmits and vegetable 

1.00 



Fish 

025 



Carbonated Water 

0.001 


(b) Beta (a) Isomer: 

Rice grain Unpolished 

aio 



Rice grain polished 

0.05 



Milk (whole) 

0.02 



Fruits and vegetable 

1.00 



Fish 

(U5 



Carbonated Water 

0.001 


(c) Gamma (4) Isomer (Known as Lindane) 

Food grains except rice 

aio 



Milled foodgrains 

Nil 



Rice grain Unpolished 

aio 



Rice grain polished 

0.05 



MUk 

0.01 (onWhole basis) 



Milk products 

0.20 (onfst basis) 



Milk products (havingless 




than 2 per cent fot) 

0.20 (onWhole basis) 



Fmits and vegetable 

1.00 



Fish 

025 



Eggs 

0.10 (On shell free basis) 



Meat and poultry 

2.00 (On Whole basis) 



C^aibonated >^ter 

0.001 


(d) Delta (fl) Isomer: 

Rice grain Unpolished 

0.10 



Rice grain Polished 

0.05 



Milk (whole) 

0.02 



Fmits A vegetables 

1.00 
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(2) 

(3) 

(4) 





Fish 

0.25 



Caibonated Water 

0.001 

22. 

Malathion (Malathion to bedetermined and 

Foodgrains 

4.0 


expressed as combined residues ofmalathion 

Milled foodgrains 

1.0 


and malaoxon) 

Fruits 

4.0 



Vegetables 

3.0 



Dried fhiits 

8.0 



Carbonated Water 

0.001 

23. 

Parathion (Combined residues of parathion 
and paraoxon to be determined and 
expressedas parathion) 

Fruits and Vegetables 

Oi 

24. 

Parathion methyl (combinedresidues of 

Fruits 

0.2 


parathion methyland its oxygen analogue 
to be determined and expressed asparathion 
methyl) 

Vegetables 

1.0 

25. 

Phosphamidon residue$(expressed as the 

Foodgrains 

0.05 


sum ofphosphamidon and itsdesethyl 

Milled foodgrains 

NU 


derivative) 

Fruits and Vegetables 

01 

26. 

Pyrethrins (sum of pyrethrins I & II and other 

Foodgrains 

Nfl 


structurally related insecticide Ingredients 

Milled foodgrains 

NQ 


of pyrethrum) 

Fruits and Vegetables 

1.0 

27. 

CHLORENVINPHOS 

Foodgrains 

0.025 



Milled Foodgrains 

0.006 


(Residues to be measured as alpha and 

Milk and Milk Products 

0.02 (fat basis) 


beta isomers ofChlorienvinphos 

Meat and Poultry 

0.2 (carcass fat) 



Vegetables 

0.05 



Groundnuts 

0.05 (shellfiee basis) 



Cotton seed 

0.05 

28. 

CHLOROBENZILArE 

Fruits 

1.0 



Dry Fruits, AInKmdsAnd Walnuts 

0.2 (shellfree basis) 

29. 

CHLCaiPYRIFOS 

Foodgrains 

0.05 



Milled foodgrains 

0.01 



Fruits 

OS 



Potatoes and Onions 

0.01 



Cauli Flower and Cabbage 

0.01 



Other vegetables 

01 



Meat and Poultry 

0.1 (carcass fat) 



Milk and Milk Products 

0.01(fat basis) 



Cotton seed 

0.05 



Cottonseed oil (crude) 

0.025 



Caibonated Water 

0.001 

30. 

2,4D 

Foodgrains 

0.01 



Milled foodgrains 

0.003 




—02 _ 




Sec. 4] 


THE GAZETTE OF INDIA EXTRAORDINARY 


671 


' -—- 

ijl 

(2) 

(3) 

(4) 



♦Milk and Milk Products 

0.05 



♦Meat and Poultry 

0.05 



Eggs 

0.05 (shell free basis) 



Fruits 

2.0 

31. 

ETHION (Residues to bedeteimined as 

Tea (dry manufactured) 

5.0 


ethion audits oxygen analogueand 

Cucumber and Squash 

0.5 


expressed as ediion) 

Other Vegetables 

1.0 



Cotton seed 

0.5 



♦Milk and Milk Products 

0.5(fal basis) 



♦Meat and Poultry 

0.2 (carcass Fat basis) 



Eggs 

0.2 (shell free basis) 



Foodgrains 

0.025 



Milled foodgrains 

0.006 



Peaches 

1.0 



Other fruits 

10 



Dry fruits 

0.1 (shell free basis) 

31 

FORMOTHION(Detennined asdinedioate 

Citrus fruits 

0.2 


and its oxygenAnalogue and expresaedas 

Other fruits 

1.0 


dimethoate except incase of citrus fruits 

Vegetable 

2.0 


where it is to be determined as formothion) 

Peppers and Tomatoes 

1.0 

33. 

MONOCROTOMiOS 

Foodgrains 

0.025 



Milled Foodgrains 

0.006 



Citrus fruits 

0,2 



Other fruits 

1.0 



Carrot, Turnip, Potatoes 




and Sugar beet 

0.05 



Onion and Peas 

0.1 



Other Vegetables 

01 



Cottonseed 

0.1 



Cottonseed oil (raw) 

0.05 



♦Meat and Poultry 

0.02 



♦Milk and Milk Products 

0.02 



Eggs 

0.02 (shell free basis) 



Coffee (Raw beans) 

0.1 



Chillies 

01 



Cardamom 

0.5 

34. 

PARAQU ATDichloride (Determined as 

Foodgrains 

0.1 


Paraquat cations) 

Milled foodgrains 

0.025 



Potato 

01 



Other vegetables 

0.05 



Cotton seed 

01 



Cottonseed oil (edible refined) 

0.05 



♦Milk (whole) 

0.01 



Fruits 

0.05 
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(1) (2) 

(3) 

(4) 

35. PHOSALONE 

Pears 

10 


Citrus fruits 

1.0 


Other fhiits 

5D 


Potatoes 

0.1 


Other vegetables 

1.0 


Rapeseed/Mustard Oil (crude) 

0.05 

TRICHLORFON 

Foodgrains 

0.05 


Milled foodgrains 

0.0125 


Sugar beet 

0.05 


Fruits and Vegetables 

0.1 


Oil seeds 

0.1 


Edible Oil (refined) 

0.05 


♦Meat and Poultry 

0.1 


♦Milk (whole) 

0.05 

37. THIOMETON 

Foodgrains 

0.025 

(Residues determined as 

Milled foodgrains 

0.006 

thiometon its sulfoxide 

Fruits 

0.5 

and sulphone expressed 

Potato, Carrotsand Sugar beets 

0.05 

as thiometon) 

Other vegetables 

25 

38. Acephate 

Safflower seed 

10 


Cotton Seed 

2.0 

39. Methamido-phos 

Safflower seed 

0.1 

(A metabolite of Acephate) 

Cotton seed 

0.1 

40. Aldicarb (sum ofAldicarb its sulphoxideand sulphone, cxprcssedas Aldicarb) 

Potato 0.5 


Chewing Tobacco 

0.1 

41. Atrazine 

Maize 

Na 


Sugarcane 

0.25 

41 Carbendazim 

Foodgrains 

0.50 


Milled foodgrains 

0.12 


Vegetables 

0.50 


Mango 

100 


Banana (whole) 

1.00 


Other fruits 

5.00 


Cotton seed 

0.10 


Groundnut 

0.10 


Sugar beet 

O.IO 


Dry fruits 

0.10 


Eggs 

0.10 (shell free basis) 


Meat & Poultry 

0.10 (Carcass fat basis) 
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Milk & Milk Products 

0.]0<^basis) 

43. Benon^ 

Foodgrains 

OJO 


Milled foodgrains 

ai2 


Vegetables 

050 


Mango 

100 


Banana (i^ole) 

1.00 


Other fruits 

5.00 


Cotton seed 

0.10 


Groundnut 

aio 


Sugar beet 

aio 


Dry fruits 

0.10 


Eggs 

0.10 (shell free basis) 


Meat & Poultry 

0.10 (carcass fat basis) 


Milk & Milk Products 

0.10 (fat basis) 

44. Captan 

Fruit & Vegetables 

15.00 

45. Carbofiiran (sum of 

Foodgrains 

O.IO 

carbofuran and 

Milled foodgrains 

0.03 

3-hydroxy carbofuran 

Fruit & Vegetables 

0.10 

expressed as carbofuran) 

Oil seeds 

0.10 


Sugarcane 

0.10 


Meat <& Poultry 

0.10 (carcass fat basis) 


Milk & Milk Products 

0.05 (fat basis) 

46. Copper Oxychloride 

Fruit 

20.00 

(determined as copper) 

Potato 

1.00 


Other vegetables 

20.00 

47. Cypermeihnn (sum of isomers) 

Wheat grains 


(fat soluble residue) 

Milled wheat grains 

U.UD 

0.01 


Brinjal 

0.20 


Cabbage 

2.00 


Bhindi 

0.20 


Oil seeds except groundnut 

0.20 


Meat and Poultry 

0.20 (carcass fat basis 


Milk and Milk Products 

0.01 (fat basis) 

48. Decamethrin / Deltamethrin 

Cotton Seed 

0.10 


Food grains 

0.50 


Milled Foodgrains 

0.20 


Rice 

0.05 

49. Edifenohos 

_Rice 
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51. Fenvaleratc(fct soluble residue) 


Rioebfan 

£ggs 

Meat ind poultry 
Milk and Milk products 

Sa Fenthion (sum offenthion, its oxygen 

analogue and their sulphoxides and Milled food grams 

sulphones expressed as fendiion) Potatoes 

Beans 
Peas 

Tomatoes 
Other vegetables 
Muskmekm 
Meat and Poultry 
Milk andMilk products 

il. Fenvalcratc(lat soluble residue) Cauliflower 

Brii^ 

Okii 

Cottonseed 
Cotton seed oil 
Meat and Poultry 
Milk and Milk Product 

51 Dithiocarbamates (the residue tolerance Food Grains 

limit arc determined and expressed as 
mg/CS2/kg and refer separately to the 
residues arising from any or each group 
of dithiocarbamates 

(a) Dimethyl dithiocarbamates residue Milled food grains 

resulting from the use of ferbam or ziram, and Potatoes 

Tomatoes 

(b) Ethylene bis-dithiocarbamates resulting Cherries 

from the use of mancozeb, man^ or zincb CXhcr fruits 
(including zineb derived from nabam Chillies 

plus zinc sulphate) 

(c) Mancozeb 

53. Phenthoate Foodgrains 

Milled foodgrains 

Oilseeds 
Edible oils 
Eggs 

Meat & Poultry 
Milk & Milk products 

54. Phorate (sum ofPhorate, its oxygenanalogue Foodgrains 

and theirsulphoxides and sulphones, Milled foodgrains 


Milled food grains 


1.00 

0 . 01 ( 8 hell free basis) 

0.02 (carcass frit basis) 
0.01 frit basis) 

aio 

m 

OlOS 

aio 

OiO 

(ISO 

1.00 

100 

2.00 (caroasss frit basis) 
0.05 (fot basis) 

100 

100 

100 

010 

aio 

1.00 (carcass fit basis) 
0.01 (fot basis) 


0.05 

0.01 

0.03 

0.01 

0.05 (shell free basis) 
0.05 (carcass fat basis) 
0.01 (fat basis) 

0.05 

0.01 
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(i) 

(2) 

(3) 

(4) 



Other vegetables 

0.05 



Fruits 

0.05 



Oil seeds 

0.05 



Edible oils 

0.O3 



Sugarcane 

0.05 



Eggs 

0.05 (shell free basis) 



Meat & Poultry 

0.05 (carcass fat basis) 



Milk & Milk Products 

0.G5 (fat basis) 

55. 

Stmazinc 

Maize 

Nil 



Sugarcane 

a25 

56. 

Pirimiphos-mcihyl 

Rice 

0.50 



Food grains except rice 

5.00 



Milled food grains except rice 

1.00 



Eggs 

0.05 (shell free basis) 



Meat & Poultry 

0.05 (carcass fat basis) 



Milk & Milk Products 

0.05 (fat basis) 

57. 

Alachlor 

Cotton Seed 

0.05 



Groundnut 

0.05 



Maize 

0.10 



Soyabeans 

0.10 

58. 

Alfa Nephthyl AceticAcid (A.N.A.) 

Pine-Apple 

0.50 

59. 

Bitertanol 

Wheat 

0.05 



Groundnut 

0.10 

60. 

Captafol 

Tomato 

5.00 

61. 

Cartaphydrochloride 

Rice 

0.50 

61 

Ch lonnequatchloride 

Grape 

1.00 



Cotton Seed 

1.00 

63. 

Chlorodialonil 

Groundnut 

0.10 



Potato 

O.IO 

64. 

Diflubenzuron 

Cotton Seed 

OJO 

65. 

Dodine 

Apple 

5.00 

66l 

Diuron 

Cotton Seed 

1.00 



Banana 

0.10 



Maize 

050 



Citrus 

1.00 



(Sweet Orange) 




Grapes 

1.00 

67. 

Ethephon 

Pine Apple 

100 



Coflfcc 

OlO 



Tomato 

100 



Mango 

100 

68. 

Fhichloralin 

Cotton Seed 

005 
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0) 

(2) 

(3) 

(4) 



Soya Beans 

0.05 

69. 

Malic Hydrazide 

Onion 

15.00 



Potato 

50.00 

70. 

Metalyxyl 

Bajra 

0.05 



Maize 

0.05 



Sorghum 

0.05 

71. 

Methomyl 

Cotton Seed 

0.10 

72. 

Methyl Chloro-phenoxy-acetic Acid 

Rice 

0.05 


(M.C.P.A.) ^ 

Wheat 

0.05 

73. 

Oxadiazon 

Rice 

0.03 

74. 

Oxydemeton methyl 

Food-grains 

0.02 

75. 

Peimethrin 

Cucumber 

0.50 



Cotton Seed 

0.50 



Soya Beans 

0.05 



Sunflower Seed 

1.00 

76. 

Quinolphos 

Rice 

0.01 



Pigeon pea 

0.01 



Cardamom 

0.01 



Tea 

0.01 



Fish 

0.01 



Chillies 

0.2 

77. 

Thiophenatemethyl 

Apple 

5.00 



Papaya 

7.00 

78. 

Triazophos 

Chillies 

0.2 



Rice 

0.05 



Cotton seed oil 

0.1 



Soyabean oil 

0.05 

79. 

Profenofos 

Cotton seed oil 

0.05 

80. 

Fenpropathrin 

Cotton seed oil 

0.05 

81. 

Fenarimol 

Apple 

5.0 

82. 

Hexaconazole 

Apple 

0.1 

83. 

Iprodione 

Rape seed 

0.5 



Mustard seed 

0.5 



Rice 

10.0 



Tomato 

5.0 



Grapes 

10.0 

84. 

Tridemorph 

Wheat 

0.1 



Grapes 

0.5 



Mango 

0.05 


1 
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(1) 

(2) 

(3) 

(4) 


85. 

Penconazole 

Grapes 

0.2 

86. 

Propiconazole 

Wheat 

0.05 

87. 

Myclobutanil 

Groundnut seed 

0.1 



Grapes 

1.0 

88. 

Sulfosulfuron 

Wheat 

0.02 

89. 

Trifluralin 

Wheat 

0.05 

90. 

Ethoxysulftiron 

Rice 

0.01 

91. 

Metolachlor 

Soyabean Oil 

0.05 

92. 

Glyphosphate 

Tea 

1.0 

93. 

Linuron 

Pea 

0.05 

94. 

Oxyfluorfen 

Rice 

0.05 



Groundnut Oil 

0.05 

95. 

Carbosulfan 

Rice 

0.2 

96. 

Tricyclazole 

Rice 

0.02 

97. 

Imidacloprid 

Cotton seed Oil 

0.05 



Rice 

0,05 

98. 

Butachlor 

Rice 

0,05 

99. 

Chlorimuron-ethyl 

Wheat 

0.05 

100. 

Diclofop-methyl 

Wheat 

0,1 

101. 

Metribuzin 

Soyabean Oil 

0,1 

102. 

Lambdacyhalothrin 

Cotton seed Oil 

005 

103. 

Fenazaquin 

Tea 

3.0 

104. 

Pendimethalin 

Wheat 

0.05 


♦ 

Rice 

0.05 



Soyabean Oil 

0.05 



Cotton seed Oil 

0.05 

105. 

Pretilachlor 

Rice 

0.05 

106. 

Fluvalinate 

Cotton seed Oil 

0.05 

107. 

Metasulfuron-niethyl 

Wheat 

0.1 

108. 

Methabenzthiazuron 

Wheat 

0.5 

109. 

Imazethapyr 

Soyabean oil 

0.1 



Groundnut oil 

0.1 

no. 

Cyhalofop-butyl 

Rice 

0.5 

Ill, 

Triallate 

Wheat 

0.05 

111 

Spinosad 

Cotton seed oil 

0.02 



Cabbage 

0.02 



Cauliflower 

0.02 




678 


THE GAZETTE OF FNDIA EXTRAORDINARY 


[PaktII— 


0) 

(2) 

( 3 ) 

( 4 ) 

113. 

Thiamethoxam 

Rice 

aQ2 

114. 

Fenobucarb 

Rice 

0.01 

115. 

Thiodicarb 

Cotton seed oil 

0.02 

116. 

Anilophos 

Rice 

0.1 

117. 

Fcnoxy-prop-p-ethyl 

Wheat 

0.02 



Soyabean seed 

0.02 

118. 

Glufosinate^ammonium 

Tea 

0.01 

119. 

Clodinafop-propanyl 

Wheat 

0.1 

120. 

Dithianon 

Apple 

0.1 

121. 

Kitazin 

Rice 

02 

122. 

Isoprothiolane 

Rice 

0.1 

123. 

Acetamiprid 

Cotton seed oil 

0.1 

124. 

Cymoxanil 

Grapes 

0.1 

125. 

Triad! mefon 

Wheat 

0.5 



Pea 

0.1 



Grapes 

2.0 

126. 

Fosetyl-A 1 

Grapes 

ID 



Cardamom 

0.2 

127. 

Isoproturon 

Wheat 

0.1 

128. 

Propargite 

Tea 

10.0 

129. 

Difenoconazoie 

Apple 

0.01 

130. 

b-Cyfluthrin 

Cotton seed 

0.02 

131. 

Ethofcnprox 

Rice 

0.01 

132. 

Bifcnthrin 

Cotton seed 

0.05 

133. 

Bcnfuracarb 

Red Gram 

0.05 



Rice 

0.05 

134. 

Quizalofop-cthyl 

Soyabean seed 

0.05 

135. 

Flufcnacct 

Rice 

0.05 

136. 

Buprofezin 

Rice 

0.05 

137. 

Dimcthomorph 

Grapes 

0.05 



Potatoes 

0.05 

138. 

Chlorfcnopyr 

Cabbage 

0.05 

139. 

Indoxacarb 

Cotton seed 

0.1 



Cottonseed oil 

0.1 



Cabbage 

0.1 

140. 

Mctiram 

Tomato 

5.0 



Ground nut seed 

0.1 


' 1 


\ :i 
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<») 

( 2 ) 

( 3 ) 

. 



Ground nut seed oil 

ai 

141. Lufenuron 

Cabbage 

0L3 

142. Caipropamtd 

Rice 

ID 

143. Novaluron 

Cottonseed 

aoi 


Cottonseed oil 

aoi 


Tomato 

aoi 


Cabbage 

aoi 

144. Qxadiargyl 

Rke 

ai 

145. PyrazosuHiiron ethyl 

Rke 

0.01 

146l ClonuzoiM 

Rice 

0.01 


Soyabean seed 

0.01 


Soyabean seed oil 

0.01 

147. Tebuconazole 

Wheat 

0.05 

148. Propineb 

Apple 

1.0 


Pomegranate 

03 


Potato 

03 


Green Chillies 

2.0 


Gn^ies 

03 

149. Thiochlorprid 

Cotton seed 

0.05 


Cotton seed oil 

ao5 


Rke 

0.01 


Explanation :• For the purpose of this regulation: 

(a) the expression “insecticide” shall have the meaning assigned to it in the Insecticide Act, 1968 (46 of 

1968); 

(b) unless otherwise stated : 

(i) maximum levels are expressed in fhg Ag. on a whole product basis. 

(ii) ail foods refer to raw agricultural products moving in commerce. 

Regulation 8J.2: Antibiotic and Other Pharma-^ologkally Active Substances 

(1) The amount of antibiotic mentioned in column (2), on the sea foods including shrimps, prawns or any 
other variety of fish and fishery products, shall not exceed the tolerance limit prescribed in column (3) of the table 
given below;— 

ThUe 

S.No. Name of Antibiotics Tolerance limit mg/kg (ppm) 

1. Tetracycline 0.1 

1 Oxytetracycline 0.1 

3. Trimethoprim 0.05 

4. Oxolinic acid 03 

(2) The use of any of the following antibiotics and other Pharmacologically Active Substances shall be 
prohibited in any unit processing sea foods including shrimps, prawns or any other variety of fish and fishery 
products — 
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(i) All Nitroforans including 

(ii) Furaltadone 

(iii) Furazolidone 

(iv) Furylfuramide 

(v) Nifuratel 

(vi) Nifiiioxnne 

(vii) Nifurprazine 
(viii) Nitrofunuitoin 

(ix) Nitrofiirazone 

(x) ChlcM-ami^ienicol 

(xi) Neomycin 

(xii) Nalidixic acid 
(xiii) Sulphamethoxazole 

(xiv) Aristolochia spp and preparations thereof 

(xv) Chlorofonn 

(xvi) Chloropromazine 
(xvii) Cholchicine 
(xviii) Dapsone 

(xix) Dimetridazole 

(xx) Metronidazole 

(xxi) Ronidazole 
(xxii)Ipronida 2 ole 
(xxiii) Other nitromidazoles 
(xxiv)Clenbuterol 

(xxv) Diethylstibcstrol (DES) 

(xxvi) Sulfanoamide drugs (except approved Sulfadimethoxine, Sulfabromomethazine and 
Sulfaethoxypyridazine) 

(xxvii) Fluoroquinolones 
(xxviii) Glycopeptides. 


CHAPTER 9 

Laboratory and Sample Analysis 


Part 9.1: Referral Laboratory 

Regulation 9.1.1: Functions- In addition to the functions entrusted to it under the Act, the Referral Laboratory 
shall carry out the following functions, namely: 

(1) analysis of samples of food sent by any officer or authority authorized by the Food Authority for the 
purpose and submission of the certificate of analysis to the authorities concerned; 

(2) investigation for the purpose of fixation of standard of any article of food; 
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(3) investigation in collaboration with the laboratories of Food analysts in the various States and such 
other laboratories and institutions which the Food Authority may approve on its behalf, for the purpose of 
standardizing methods of analysis. 

(4) ensuring that the laboratory follows the scientific protocols laid down for handling/testing the 
articles of food, 

(5) maintaining high standards of accuracy, reliability and credibility in the operation of the laboratory 
and achieving and maintaining the required levels of accreditation and reliability. 

(6) laying down mechanism for ensuring that personnel of the laboratory adhere to high professional 
standards and discipline. 

(7) Such other conditions, as the Authority may lay down for Referral Laboratories. 

(8) Capacity building by way of organizing professional training, workshops and seminars for the Food 
analyst, lab personnel of the lab in the states specified by the Food authority. 

Regulation 9.1.2: State/ Union Territory/ Local .Area of Referral Laboratory 

{I) The laboratory specified in Col.( 1) of Table 1 below, shall carry out the functions entrusted to it by the Act 
or these regulations in respect of the local areas specified in the corresponding entry in Col.(2) thereof 

Tablc-I 

Name of the Referral Laboratory Local Areas/ State / UT _ 

1. Referral Food Laboratory, Kolkata-700016 Arunachal Pradesh, Assam, Chhatisgarh, Manipur, 

Meghalaya, Mizoram, Nagaland, Orissa, Sikkim, Tripura, 
Uttarakhand and Union Territories of Andaman and Nicobar 
Island and Lakshadweep 

2. Referral Food Laboratory, Mysore - 570013 Gujarat, Haryana, Himachal Pradesh, Maharashtra, Punjab, 

Uttar Pradesh and Union Terriory of Chandigarh 

3. Referral Food Laboratory, Pune Andhra Pradesh, Delhi, Jammu and Kashmir, Karnataka, 

Kerala, Rajasthan and Tamil Nadu 

4. Referral Food Laboratory, Ghaziabad Bihar, Goa, Jharkhand, Madhya Pradesh, West Bengal, Union 

Territories of Dadar and Nagar Haveli, Daman & Diu and 
Pondicherry. 

(2) The certificate of analysis to be provided by the referral food laboratory shall be as per Form C, Appendix 
C 

Regulation 9.1.3: Notified Laboratories for Import 

(I) The sample of any imported article will be sent by the authorized officer for analysis. The Food Analyst of 
any of the following notified laboratories or any other laboratories notified by the food Authority from time to time, 
having jurisdiction over the area in which the sample was taken 

SI. No. Name of the l aboratory _ Local area __ 

1. Central Food Laboratory, Calcutta All Seaports/Airports/Container: Depots in the Union 

Territories/ States of - (i) The Andaman and Nicobar Islands, 
(ii) Andhra Pradesh, (iii) Arunachal Pradesh (iv) Assam (v) 
Bihar (vi) Manipur (vii) Meghalaya (viii) Mizoram (ix) Nagaland 
(x) Orissa (xi) Sikkim (xii) Tripura (xiii) West Bengal and (xiv) 
Jharkhand International borders in the Stales of - (i)_ 
Arunachal Pradesh, (ii) Assam, (iii) Bihar (iv) Manipur (v) 
Meghalaya (vi) Mizoram (vii) Nagaland (viii) Sikkim (ix) Tripura 
(x) West Bengal 
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All Airports / Inland Container Depots in the Union Territories/ 
States of - (i) Chandigarh, (ii) Delhi, (iii) Haryana, (iv) Himachal 
Pradesh, (v) Jammu and Kashmir (vi) Madhya Pradesh (vii) 
Punjab (viii) Rajasthan (ix) Uttar Pradesh (x) Chhatisgarh (xi) 
UttarakhandAll International borders in the states of (i) 
Himachal Pradesh (ii) Rajasthan (iii) Jammu and Kashmir (iv) 
Punjab, (v) Uttar Pradesh (vi) and Uttarakhand 

All Airports/ Inland Container Depots in the Union territories 
State of (i) Karnataka, (ii) Kerala, (iii) Lakshadweep, (iv) 
Puducherry and (v) Tamil Nadu 

All Airports/ Inland Container Depots in the Union Territories/ 
States of (i) Dadra and Nagar Haveli, (ii) Daman and Diu, (iii) 
Goa, (iv) Gujarat and, (v) MaharashtraAll International borders 
in the state of (i) Gujarat 

Part 9.2 Procedure of Sampling 

Regulation 9.2.1: Quantity of sample to be sent to the Food analyst means the quantity of sample of food to 
be sent to the Food Analyst /Director for analysis shall be as specified in the regulation by the Authority: 

Table 9.2.1 


Sr.^o 

Article of Food 

Aproximate Quantity 
to be supplied 

(1) 

(2) 

(3) 

1 . 

Milk 

500ml. 

2. 

Sterilized Milk/UHT Milk 

500ml. 

3. 

Maiai / Dahi 

200 gms. 

4. 

Yoghurt / Sweetened Dahi 

500 gms.. 

5. 

Chbana / Pancer / Khoya / Shrikhand 

250 gms. 

6. 

Cheesc/Cheese spread 

200 gms. 

7. 

Evaporated Milk/Condensed Milk 

200 gms. 

8. 

Ice-Cream/Softy/Kulfi/Icecandy/Icelolly 

300 gms. 

9. 

Milk Powder/Skimmed Milk Powder 

250 gms. 

10. 

Infant Food/Weaning Food 

500 gms. 

11. 

Malt Food/Malied Milk Food 

300 gms. 

12. 

Bimer/Buner Oil/Ghee/Margarine/ Cream/Bakeiy Shortening 

200 gms. 

13. 

Vanaspati, Edible Oils/Fats 

400 gms. 

14. 

Carbonated Water 

3ltr. 

15. 

Baking Powder 

100 gms. 

16. 

Arrow root/Sago 

250 gms. 

17. 

Com flakes/Macaroni Products/Com Flour/Custard Powder 

200 gms. 

18. 

Spices, Condiments and Mixed Masala (Whole) 

500 gms. 

19. 

Spices, Condiments and Mixed Masala (Powder) 

500 gms. 


2. Centra) Food Laboratory, Ghaziabad 


3. Central Food Laboratory, Mysore 


4, Central Food Laboratory, Pune 


1 





Vna ^ TTSHTaf : 


m 


(1) 

(2) 

0) 

20. 

Nutmeg/Mace 

250 gms. 

21. 

Asafoetida 

lOOgrns. 

22. 

Compounded Asafoetida 

i 50 j>rtEs. 

23. 

Saffron 

20 gms. 

24. 

Gur/jaggery, Icing Sugar, Honey, Synthetic Syrup, Bura 

250 grns. 

25. 

Cane Sugar/Refined Sugar/Cube sugar, Dextrose, Misri/Dried Glucose Syrup. 

200 gms. 

26. 

Artificial Sweetener 

100gm. 

27. 

Fruit Juice/Fruit Drink/Fniit Squash 

lltr. 

28. 

Tomato Sauce/Ketch up/Tamato Paste, jam/jelly/Marmalade/Tomato Puree/ 



Vegetable Sauce 

300 gms. 

29. 

None Fruit Jellies 

2(K> gms. 

30. 

Pickles and Chutneys 

250 gms. 

31. 

Oilseeds / Nuts /Dry Fruits 

250 gms. 

32. 

Tea/Roasted Coffee/Roasted Chicory 

500 gms. 

33. 

Instant Tea/Instant Coffee/Instant Coffee-Chicory Mixture 

100 gms. 

34. 

Sugar Confectionery/Chewing gum/Bubble Gum 

200 gms. 

35. 

Chocolates 

200 gms. 

36. 

Edible Salt 

200 gms. 

37. 

Lodised Salt/Iron Fortified Salt 

200 gms. 

38. 

Food Grains and Pulses (Whole and Split) 

1kg. 

39. 

Atta/Maida/Suji/Besan/Other Milled Product/Paushtik and Fortified Atia/Maida 

500 gms. 

40. 

Biscuits and Rusks 

■200 gms. 

41. 

Bread/Cakes/Pasties 

250 gms. 

42. 

Gelatin 

150 ^s. 

43. 

Catechu 

150 gms. 

44. 

Vinegar/Synthetic Vinegar 

300 gms. 

45. 

Food colour 

25 gms. 

46. 

Food colour preparation {Solid/Liquid) 

25 gm. Solid/100 ml 
liquid 

47. 

Natural Mineral Water/Packaged Drinking Water 

4000ml in three 
minimum original 



sealed packs. 

48. 

Silver Leafs 

2gm. 

49 

Prepared Food 

500 gms. 

50. 

Proprietary Food, (Non Standardised Foods) 

500 gms. 

51. 

Canned Foods 

6 sealed cans 

52. 

Food not specified 

500 gms 


(2) After test or analysis, the certificate thereof shall be supplied forthwith to the sender in Form D, 
AppemlixC. 
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(3) The fees payable in respect of such a certificate shall be (Rs. 1000) per sample of food analysed as 
prescribed by the Food Authority. 

(4) Certificates issued under these regulations by the laboratory shall be signed by the Dir^cttt L 

(5) Preservative in respect of milk, cream, dahi, Khoa or khoa based and Paneer based sweets, such as, 
Kalakand and Burfi, Chutney and prepared foods and gur prepared coffee and prepared tea -The preservative used 
in the case of samples of any milk {including toned, separated and skimmed milk), standardised milk chhanna, 
skimmed milk channa, cream, ice-candy, dahi, khoa or khoa based and Paneer based sweets, such as Kalakand and 
Burfi, Chutney and prepared foods and gur coffee and tea in liquid or semi-liquid form shall be the liquid commonly 
known as “formalin”, that is to say, liquid containing about 40 per cent of formaldehyde m aqueous solution in the 
proportion of 0.1 ml. (two drops) for 25 ml. or 25 grams. 

Provided that in case of samples of ice-cream and mixed ice-cream, the preservative used shall be liquid 
commonly known as formalin, that is to say, a liquid containing about 40 per cent, of formaldehyde in aqueous 
solution in the proportion of 0.6 ml. for 100 ml. or 100 gms. 


CHAPTER 10 
Others 


Part 10.1: Guarantee 

Regulation 10.1.1- Every manufacturer, distributor or dealer selling an article of food to a vendor shall give 
etther separately or in the bill, cash memo, or label a warranty in Form A. {Refer Form A for form of Guarantee). 


V. N.GAUR, Chief Executive Officer 
[A DVT-III/4/187-0/10/Exty.] 
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List of Food Additives 


Appendix A 


1. International Numbering System (INS) for Food Additives 

The following list sorted by INS is only for identifying the INS No. of these food additives or their synonyms as 
per Codex. The list of food additive as per Codex and the food additives allowed under the Food Safety and Standards 
Regulations, 2010 are listed in these regulations including Appendices 

The list given below as published by Codex as on date (23 -11-2005). For any revision JECFA/Code website 
may be referred (www.codexalimentariu^.net, www.codexalimcntarius.net/web/jecfa.jsp) 

A. List sorted by INS number 

Sl.No. /NS Number Food Additive Name Technical functions 


1. 

100 

Curcumins 

Colour 

2. 

100(i) 

Curcumin 

Colour 

3. 

100(ii) 

Turmeric 

Colour 

4. 

lot 

Riboflavins 

Colour 

5. 

lOl(i) 

Riboflavin 

Colour 

6. 

lOl(ii) 

Riboflavin 5’-phosphate, sodium 

Colour 

7. 

102 

Tartrazine 

Colour 

8. 

103 

Alkanet 

Colour 

9. 

104 

Quinoline yellow 

Colour 

10. 

107 

Yellow 2G 

Colour 

11. 

110 

Sunset yellow FCF 

Colour 

12. 

120 

Carmines 

Colour 

13. 

121 

Citrus red 2 

Colour 

14. 

122 

Azorubine / Carmoisine 

Colour 

15. 

123 

Amaranth 

Colour 

16. 

124 

Ponceau 4R 

Colour 

17. 

125 

Ponceau SX 

Colour 

1$. 

127 

Erythrosine 

Colour 

19. 

128 

Red2G 

Colour 

20. 

129 

Ailurared AC/Fast Red E 

Colour 

21. 

130 

Manascorubin 

Colour 

22. 

131 

Patent blue V 

Colour 

23. 

132 

Indigotine 

Colour 

24. 

133 

Brilliant blue FCF 

Colour 

25. 

140 

Chlorophyll 

Colour 

26. 

141 

Copper chlorophylls 

Colour 

27. 

141(i) 

Chlorophyll copper complex. 

Colour 

28. 

141(ii) 

Chlorophyll copper complex, sodium and Colour 
potassium Salts 

29. 

142 

Green S 

Colour 

30. 

143 

Fast green FCF 

Colour 

31. 

150a 

Caramel I-plain 

Colour 

32. 

150b 

Caramel II - caustic sulphite process 

Colour 
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Sl.No 

INS Number 

Food Additive Name 

Technical junctions 

33. 

150c 

Caramel III - ammonia process 

Colour 

34. 

150d 

Caramel IV-ammonia sulphite Process 

Colour 

35. 

151 

Bnlliant black PN 

Colour 

36. 

152 

Carbon black (hydrocarbon) 

Colour 

37. 

153 

Vegetable carbon 

Colour 

38. 

154 

Brown FK 

Colour 

39. 

155 

Brown HT 

Colour 

40. 

160a 

Carotenes 

Colour 

41. 

160a(i) 

Beta-carotene (synthetic) 

Colour 

42. 

160a(ii) 

Natural extracts 

Colour 

43. 

160b 

Annatto extracts 

Colour 

44. 

160c 

Paprika Oleoresins 

Colour 

45. 

I60d 

Lycopene 

Colour 

46. 

160e 

Beta>apo>carotental 

Colour 

47. 

I60f 

Beta-apo-8'-carotenic acid, methyl or 
ester 

ethyl Colour 

48. 

161a 

Flavoxanthin 

Colour 

49. 

161b 

Lutein 

Colour 

50. 

161c 

Krytoxanthin 

Colour 

51. 

161d 

Rubixanthin 

Colour 

52. 

161e 

Violoxanthin 

Colour 

53. 

16lf 

Rhodoxanthin 

Colour 

54. 

161g 

Canthaxanthin 

Colour 

55. 

162 

Beet red 

Colour 

56. 

163 

Anthocyanins 

Colour 

57. 

163(i) 

Anthocyanins 

Colour 

58. 

163(ii) 

Grape skin extract 

Colour 

59. 

163(iii) 

Blackcurrant extract 

Colour 

60. 

164 

Gardenia yellow 

Colour 

61. 

166 

Sandalwood 

Colour 

62. 

170 

Calcium carbonates 

Surface colourant, anticaking agent, stabilizer 

63. 

170(i) 

Calcium carbonate 

anticaking agent 

64. 

170(ii) 

Calcium hydrogen carbonate 

anticaking agent 

65. 

171 

Titanium dioxide 

Colour 

66. 

172 

Iron oxides 

Colour 

67. 

172(0 

Iron oxide, black ~ 

Colour 

68. 

I72(i0 

Iron oxide, red 

Colour 

69. 

I72(ii0 

Iron oxide, yellow 

Colour 

70. 

173 

Aluminium 

Colour 

71. 

174 

Silver 

Colour 

72. 

175 

Gold 

Colour 

73. 

180 

Lithol rubine BK 

Colour 
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lA, 

181 

Tannins, food grade 

Colour, emulsifier, stabilizer, thickener 

75. 

182 

Orchil 

Colour 

76. 

200 

Sorbic acid 

Preservative 

77. 

201 

Sodium sorbate 

Preservative 

78. 

202 

Potassium sorbate 

Preservative 

79. 

203 

Calcium sotbate 

Preservative 

80. 

209 

Hq)tyl p-hydroxybenzoate 

Preservative 

81. 

210 

Berizoic acid 

Preservative 

82. 

211 

Sodium benzoate 

Preservative 

83. 

212 

Potassium benzoate 

Preservative 

84. 

213 

Calcium benzoate 

Preservative 

85. 

214 

Ethyl p-hydroxybenzoate 

Preservative 

86. 

215 

Sodium ethyl p-hydroxybenzoate 

Preservative 

87. 

216 

Propyl p-hydroxybenzoate 

Preservative 

88. 

217 

Sodium propyl p-hydroxybenzoate 

Preservative 

89. 

218 

Methyl p-hydroxybenzoate 

Preservative 

90. 

219 

Sodium methyl p-hydroxybenzoate 

Preservative 

91. 

220 

Sulphur dioxide 

Preservative, antioxidant 

92. 

221 

Sodium sulphite 

Preservative, antioxidant 

93. 

222 

Sodium hydrogen sulphite 

Preservative, antioxidant 

94. 

223 

Sodium metabisulphite 

Preservative, bleaching agent, antioxidant 

95. 

224 

Potassium metabisulphite 

Preservative, antioxidant 

96. 

225 

Potassium sulphite 

Preservative, bntioxidant 

97. 

226 

Calcium sulphite 

Preservative, antioxidant 

98. 

227 

Calcium hydro^n sulphite 

Presertnitive, antioxidant 

99. 

228 

Potassium bisulphate 

Preservative, antioxidant 

too. 

230 

Diphenyl 

Preservative 

101. 

231 

Ortho^ihenylphenol 

Preservative 

102. 

232 

Sodium o-phenylphenot 

Preservative 

103. 

233 

Thiabendazole 

Preservative 

104. 

234 

Nisin 

Preservative 

105. 

235 

Pimaricin (natamycin) 

Preservative 

106. 

236 

Formic acid 

Preservative 

107. 

237 

Sodium formate 

Preservative 

108. 

238 

Calcium fonnate 

Preservative 

109. 

239 

Hexamethylene tetramine 

Preservative 

no. 

240 

Formaldehyde 

Preservati^w 

111. 

241 

Gumguaicum 

Preservative 

112. 

242 

Dimethyl dkaibonate 

Preservative 

113. 

249 

Potassium nitrite 

Preservative, colour fixative 

114. 

250 

Sodium nitrite 

Preservative, colour fixative 
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115. 251 

Sodium nitrate 

Preservative, colour fixative 

116. 252 

Potassium nitrate 

Preservative, colour fixative 

117. 260 

Acetic acid, glacial 

Preservative, acidity regulator 

118. 261 

Potassium acetates 

Preservative, acidity regulator 

119. 261 (i) 

Potassium acetate 

Preservative, acidity regulator 

120. 261(ii) 

Potassium diacctate 

Preservative, acidity regulator 

121. 262 

Sodium acetates 

Preservative, acidity regulator, Sequestrant 

122. 262(i) 

Sodium acetate 

Preservative, acidity regulator, Sequestrant 

123. 262(ii) 

Sodium diacetate 

Preservative, acidity regulator, Sequestrant 

124. 263 

Calcium acetate 

Preservative, stabilizer, acidity Regulator 

125. 264 

Ammonium acetate 

Acidity regulator 

126. 265 

Dehydroacetic acid 

Preservative 

127. 266 

Sodium dehydroacetate 

Preservative 

128. 270 

Lactic acid {L-, D—and D1-) 

Acidity regulator 

129. 280 

Propionic acid 

Preservative 

130. 281 

Sodium propionate 

Preservative 

131. 282 

Calcium propionate 

Preservative 

132. 283 

Potassium propionate 

Preservative 

133. 290 

Carbon dioxide 

Carbonating agent. Packing agent 

134. 296 

Malic acid (DL-L-) 

Acidity regulator, flavouring agent. 

135. 297 

Fumaric acid 

acidity regulator 

136. 300 

Ascorbic acid (L) 

Antioxidant 

137. 301 

Sodium ascorbate 

Antioxidant 

138. 302 

Calcium ascorbate 

Antioxidant 

139. 303 

Potassium ascorbate 

Antioxidant 

140. 304 

Ascorbyl palmitate 

Antioxidant 

141. 305 

Ascorbyl stearate 

Antioxidant 

142. 306 

Mixed tocopherols 

Antioxidant 

143. 307 

Alpha-tocopherol 

Antioxidant 

144. 308 

Synthetic gamma-tocopherol 

Antioxidant 

145. 309 

Synthetic delta-tocopherol 

Antioxidant 

146. 310 

Propyl gallate 

Antioxidant 

147. 311 

Octyl gallate 

Antioxidant 

148. 312 

Dodecyl gallate 

Antioxidant 

149. 313 

Ethyl ^llate 

Antioxidant 

150. 314 

Guaiac resin 

Antioxidant 

151. 315 

Isoascorbic acid 

Antioxidant 

152. 316 

Sodium isoascorbate 

Antioxidant 

153. 317 

Potassium isoascorbate 

Antioxidant 

154. 318 

Calcium isoascrobate 

Antioxidant 

155. 319 

Tertiary butylhydroquinone 

Antioxidant 
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156. 

320 

Butylated hydroxyanisole 

Antioxidant 

157. 

321 

Butylated hydroxytoluene 

Antioxidant 

158. 

322 

Lecithins 

Antioxidant, emulsifier 


Antioxidant 


159. 

323 

Anoxomer 

160. 

324 

Ethoxyquin 

161. 

325 

Sodium lactate 

162. 

326 

Potassium lactate 

163. 

327 

Calcium lactate 

164. 

328 

Ammonium lactate 

165. 

329 

Magnesium lactate (D',L-) 

166. 

330 

Citric acid 

167. 

331 

Sodium citrates 

168. 

33l(i) 

Sodium dihydrogen citrate 

169. 

331 (it) 

Disodium monohydrogen citrate 

170. 

331(iii) 

Trisodium citrate 

171. 

332 

Potassium citrates 

172, 

332(i) 

Potassium dihydrogen citrate 

173. 

332(ii) 

Tripotassium citrate 

174, 

333 

calcium citrates 

175, 

334 

Tartaric acid [U+)-] 

176. 

335 

Sodium tartrates 

177. 

335(i) 

Monosodium tartrate 

178. 

335(ii) 

Di sodium tartrate 

179. 

336 

Potassium tartrate 

180. 

336(i) 

Monopotassium tartrate 

181. 

336(ii) 

Dipotassium tartrate 

182. 

337 

Potassium sodium tartrate 

183. 

338 

Orthophosphoric acid 

184. 

339 

Sodium phosphates 

185. 

339(1) 

Monosodium orthophosphate 

186. 

339(ij) 

Disodium orthophosphate 

187. 

339(iii) 

Trisodium ordiophosphate 

188. 

340 

Potassium Phosphates 

189. 

340(i) 

Monopotassium orthophosphate 

190. 

340(ii) 

Dipotassium orthophosphate 

191. 

340(iii) 

Tripotassium orthophosphate 


Antioxidant 

antioxidant, synergist, humcctanl, bulking agent 
antioxidant, synergist, acidity Regulator 
acidity regulator, flour treatment agent 
acidity regulator, flour treatment agent 
acidity regulator, flour treatment agent 
acidity regulator, synergist for Sequestrant 
acidity regulator, sequestrant emulsifier stabilizer 
acidity regulator, sequestrant emulsifer, stabilizer 
acidity regulator, stabilizer, sequestrant, emulsifier 
acidity regulator, sequestrant, emulsifier, Stabilizer 
acidity regulator, sequestrant. Stabilizer 
acidity regulator, sequestrant. Stabilizer 
acidity regulator, sequestrant. Stabilizer 
acidity regulator, firming agent, Sequestrant 
acidity regulator, sequestrant, antioxidant synergist 
Stabilizer, sequestrant. 

Stabilizer, sequestrant 

Stabilizer, sequestrant 

Stabilizer, sequestrant 

Stabilizer, sequestrant 

Stabilizer, sequestrant 

Stabilizer, sequestrant 

acidity regulator, antioxidant Synergist 

acidity regulator, texturizer, sequestrant, stabilizer 

Emulsifier, water retention agent 

Acidity regulator, texturizer, Sequestrant, stabilizer. 
Emulsifier, water retention agent 

acidity regulator, texturizer, sequestrant, stabilizer 
Emulsifier, water retention agent 

sequestrant, stabilizer, Emulsifier, water retention 
agent, acidity regulator, Texturizer 

acidity regulator, texturizer, sequestrant, stabilizer, 
Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant, stabilizer 
Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant, stabilizer, 
Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant, stabilizer. 
Emulsifier, water retention Agent 


4110 GI/10—87 
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192. 

341 

Calcium phosphates 

acidity regulator, texturizer, water retention agent, 
flour treatment agent, raising agent, firming agent, 
anticaking agent 

m. 

341(i) 

Monocalcium orthophosphate 

acidity regulator, texturizer, water retention agent, 
flour treatment agent, firming agent, anticaking 
agent 

!94. 

341(0) 

Dicalcium orthophosphate 

acidity regulator, texturizer, flour treatment agent, 
raising agent, firming agent, anticaking Agent 

195. 

341(in) 

Tricalcium orthophosphate 

acidity regulator, texturizer, water retention agent, 
flour treatment agent, firming agent, anticaking 
agent 

196. 

342 

Ammonium phosphates 

acidity regulator, flour treatment agent 

197, 

342(i) 

Monoamonium orthophosphate 

acidity regulator, flour treatment agent 

198. 

342()i} 

Diammonium orthophosphate 

acidity regulator, flour treatment agent 

199 

343 

Magnesium phosphates 

acidity regulator, anticaking Agent 

200 

343(1) 

Monomagnesium orthophosphate 

acidity regulator, anticaking Agent 

201. 

343(6) 

Dimagnesium orthophosphate 

acidity regluator, aniicaking Agent 

202, 

343(iii) 

Trimagnesium orthophosphate 

acidity regulator, anticaking Agent 

203. 

344 

Lecithin citiatc 

Preservative 

204. 

345 

Magnesium citrate 

acidity regulator 

205. 

349 

Ammonium malatc 

acidity regulator 

206. 

350 

Sodium malates 

acidity regulator, hurncctant 

207. 

350(1) 

Sodium hydrogen malatc 

acidity regulator, hurncctant 

208. 

350(ii) 

Sodium malatc 

acidity regulator, hurncctant 

209. 

351 

Pota.ssium malates. 

acidity regulator 

210 

351(1) 

Potassium hydrogen malatc 

acidity regulator 

211 

351(11) 

Potassium malatc 

acidity regulator 

212 

352 

Calcium malates 

acidity regulator 

213. 

352(1) 

Calcium hydrogen malatc 

acidity regulator 

214 

3S?0!) 

Calcium malatc 

acidity regulator 

215, 

,353 

Metatartanc acid 

acidity regulator 

:if> 

354 

Calcium tartrate 

acidity regulator 

217 

355 

Adipic acid 

acidity regulator 

21X, 

356 

Sodium adipates 

acidity regulator 

219 

357 

INdassium adipates 

acidity regulator 

220 

359 

Ammonium adipates 

acidity regulator 

221. 

3f»3 

Succinic acid 

acidity regulator 

^ n 

364(1) 

Monosodiuni sue* .nate 

acidity regulator, llavour Enhancer 

223 

364(11) 

Oisodium succinate 

acidity regulator, flavour Emhancer 

224 

365 

Sodium aimarates 

acidity regulator 

225 

366 

Potassium lumaralcs 

acidity regulator 

226 

367 

( alcium lumarales 

acidity regulator 

227. 

36S 

Ammonium tumarates 

acidity regulator 
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228. 

370 

1,4>Heptonolactone 

acidity regulator, sequestrant 

229. 

375 

Nicotinic acid 

Colour retention agent 

230. 

380 

Ammonium citrates 

acidity regulator 

231. 

381 

Ferric ammonium citrate 

anticaking agent 

232. 

383 

Calcium glycerophosphate 

Thickener, gelling agent. Stabilizer 

233. 

384 

Isopropyl citrates 

Antioxidant, Preservative, Sequesifa.is 

234. 

385 

Calcium disodium ethylene- diamine-tetra* 
acetate 

Antioxidant, Preservative, Sequestrant 

235. 

386 

Disodium ethylene-diamine-tetraacetate 

Antioxidant, Preservative, Sequestrant 

236. 

387 

Oxy stearin 

Antioxidant, sequestrant 

237. 

388 

Thiodipropionic acid 

Antioxidant 

238. 

389 

Dilauryl thiodipropionate 

Antioxidant 

239. 

390 

Distearyl thiodipropionate 

Antioxidant 

240. 

391 

Phytic acid 

Antioxidant 

241. 

399 

Calcium lactobionate 

Stabilizer 

242. 

400 

Alginic acid 

Thickener, stabilizer 

243. 

401 

Sodium alginate 

Thickener, stabilizer, gelling Agent 

244. 

402 

Potassium alginate 

Thickener, stabilizer 

245. 

403 

Ammonium alginate 

Thickener, stabilizer 

246. 

404 

Calcium alginate 

Thickener, stabilizer, gelling Agent, antifoaming 
agent 

247. 

405 

Propylene glycol alginate 

Thickener, emulsifier 

248. 

406 

Agar 

Thickener, gelling agent. Stabilizer 

249, 

407 

Carrageenan and its Na, K, NH4 salts 
(includes furcellaran) 

Thickener, gelling agent, Stabilizer 

250. 

407a 

Processed Euchema Seaweed (PES) 

Thickener, stabilizer 

251. 

408 

Bakers yeast glycan 

Thickener, gelling agent. Stabilizer 

252. 

409 

Arabinogalactan 

Thickener, gelling agent. Stabilizer 

253. 

410 

Carob bean gum 

Thickener, Stabilizer 

254., 

411 

Oat gum 

Thickener, Stabilizer 

255. 

412 

Guar gum 

Thickener, Stabilizer, Emulsifier 

256. 

413 

Tragacanth gum 

Thickener, Stabilizer, Emulsifier 

257. 

414 

Gum arable (acacia gum) 

Thickener, Stabilizer 

258. 

415 

Xanthan gum 

Thickener, Stabilizer, emulsifier, foaming agent 

259. 

416 

Karaya gum 

Thickener, Stabilizer 

260. 

417 

Tara gum 

Thickener, Stabilizer 

261. 

418 

Gellan gum 

Thickener, Stabilizer, gelling Agent 

262. 

419 

Gum ghatti 

Thickener, Stabilizer, Emulsifier 

263. 

420 

Sorbitol and sorbitol syrup 

Sweetener, Humectant, sequestrant, Texturizer, 
Emulsifier 

264. 

421 

Mannitol 

Sweetener, anticaking agent 

265. 

422 

Glycerol 

Humectant, bodying agent 

266., 

424 

Curd Ian 

Thickener, Stabilizer 
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267. 

425 

Konjac flour 

Thickener 

268. 

429 

Peptones 

Emulsifier 

269. 

430 

Polyoxyethylene (8) stearate 

Emulsifier 

270- 

431 

Polyoxyethylene (40) stearate 

Emulsifier 

271. 

432 

Polyoxyethylene (20) sorbitan Monolaurale 

Emulsifier, dispersing agent 

272. 

433 

Polyoxyethylene (20) sorbitan Monoleate 

Emulsifier, dispersing agent 

273. 

434 

Polyoxyethylene (20) sorbitan 

Monopalmitate 

Emulsifier, dispersing agent 

274. 

435 

Polyoxyethylene (20) sorbitan 

Monostearate 

Emulsifier, dispersing agent 

275, 

436 

Polyoxyethylene (20) sorbitan Tristearate 

Emulsifier, dispersing agent 

276. 

440 

Pectins 

Thickener, emulsifier. Stabilizer, gelling agent 

277. 

441 

Superglycerinated hydrogenated rapeseed Emulsifier 

oil 

278. 

442 

Ammonium salts of phosphatidic Acid 

Emulsifier 

279. 

443 

Brominated vegetable oil 

Emulsifier, stabilizer 

280, 

444 

Sucrose acetate isobutyrate 

Emulsifier, stabilizer 

281. 

445 

Glycerol esters of wood resin 

Emulsifier, stabilizer 

282. 

446 

Succistearin 

Emulsifier 

283, 

450 

Diphosphates 

acidity regulator, texturizer, sequestrant, stabilizer. 
Emulsifier, water retention Agent 

284, 

450(i) 

Disodium diphosphate 

acidity regulator, texturizer, sequestrant, stabilizer. 
Emulsifier, water retention Agent 

285. 

45C(ii) 

Trisodium diphosphate 

acidity regulator, texturizer, sequestrant, stabilizer. 
Emulsifier, water retention Agent 

286. 

450(iii) 

Tetrasodium diphosphate 

acidity regulator, texturizer, sequestrant, stabilizer. 
Emulsifier, water retention Agent 

287. 

450(iv) 

Dipotassium diphosphate 

acidity regulator, texturizer, sequestrant. stabilizer. 
Emulsifier, water retention A.gcnt 

288. 

450(v) 

Tetrapotassium diphosphate 

Emulsifier. Stabilizer, acidity regulator, raising 
agent Sequestrant, water retention Agent 

289. 

450(vi) 

Dicalcium diphosphate 

acidity regulator, texturizer, sequestrant stabilizer, 
Emulsifier, water retention Agent 

290. 

450(vii) 

Calcium dihydrogen diphosphate 

Emulsifier, raising agent, stabilizer, sequestrant, 
acidity, regulator, water retention agent 

291. 

450(viii) 

Dimagnesium diphosphate 

acidity regulator, texturizer, sequestrant, stabilizcr. 
Emulsificr, water retention .Agent 

292. 

451 

Triphosphates 

Sequestrant, acidity regulator Texturizer 

293. 

4510) 

Pentasodium 

Sequestrant, acidity regulator, I'exturizer 

294. 

451(ii) 

Pentapotassium triphosphate 

Sequestrant, acidity regulator. Texturizer 

295. 

452 

Polyphosphates 

acidity regulator, texturizer, sequestrant stabilizer. 
Emulsifier, water retention Agent 

296. 

4520) 

Sodium polyphosphate 

acidity regulator, texturizer, sequestrant stabilizer, 
Emulsifier, water retention Agent 
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297. 

452(ii) 

Potassium Polyphosphate 

acidity regulator, texturizer, sequestrant stabilizer. 
Emulsifier, water retention Agent 

298. 

452(iii) 

Sodium calcium polyphosphate 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

299. 

452(iv) 

Calcium polyphosphates 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

300. 

452(v) 

Ammonium polyphosphates 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

301. 

458 

Gamma Cyclodextrin 

Stabilizer, binder 

302. 

459 

Bcta-cyclodextrin 

Stabilizer, binder 

303. 

460 

Cellulose 

Emulsifier, dispersing agent, anticaking agent, 
texturizer 

304. 

460{i) 

Microcystalline cellulose 

Emulsifier, dispersing agent, anticaking agent 

305. 

460(ii) 

Powdered cellulose 

Emulsifier dispersing agent, anticaking agent 

306. 

461 

Methyl cellulose 

Thickener, Emulsifier, Stabilizer 

307. 

462 

Ethyl cellulose 

Binder, filler 

308. 

463 

Hydroxypropyl cellulose 

Thickener, Emulsifier, Stabilizer 

309. 

464 

Hydroxypropyl methyl cellulose 

Thickener, Emulsifier, Stabilizer 

310. 

465 

Methyl ethyl cellulose 

Thickener antifoaming agent. Emulsifier, stabilizer 

311. 

466 

Sodium carboxymethyl cellulose 

Thickener, Emulsifier, Stabilizer 

312. 

467 

Ethyl hydroxyethyl cellulose 

Thickener, Emulsifier, Stabilizer 

313. 

468 

Croscaramellose 

Stabilizer, binder 

314. 

469 

Sodium carboxymethyl cellulose, 

enzymatically hydrolysed 

Thickener,' stabilizer 

315. 

470 

Salts of fatty acids (with base Al, Ca, Na, 
Mg. K, and NH4) 

Emulsifier, Stabilizer, anticaking agent 

316. 

471 

Mono-and di-glycerides of fatty acids 

Emulsifier, Stabilizer 

317. 

472a 

Acetic and fatty acid esters of glycerol 

Emulsifier, Stabilizer Sequestrant 

318. 

472b 

Lactic and fatty acid esters of glycerol 

Emulsifier, Stabilizer, Sequestrant 

319. 

472c 

Citric and fatty acid esters of glycerol 

Emulsifier, Stabilizer, Sequestrant 

320. 

472d 

Tartaric acid esters of mono and 
diglycerides of fatty acids 

Emulsifier, Stabilizer, Sequestrant 

321. 

472c 

Diacetyltartric and fotty acid esta* of 
glycerol 

Emulsifier, Stabilizer, Sequestrant 

322. 

472f 

Mixed tartaric, acetic and fatty acid esters 
of glycerol 

Emulsifier, Stabilizers, Sequestrant 

323. 

472g 

Succinylated monoglycerides 

Emulsifier, Stabilizer, Sequestrant 

324. 

473 

Sucrose esters of fatty ackb 

Emulsifier, Stabilizer, Sequestrant 

325. 

474 

Sucroglycerides 

Emulsifier, Stabilizer, Sequestrant 

326. 

475 

Polyglycerol esters of fatty acid 

Emulsifier. Stabilizer, Sequestrant 

327. 

476 

Polyglyceiol esters of interesteri- fied 
ricinoleic acid 

Emulsifier, Stabilizer, Sequestrant 

328. 

477 

Propylene glycol esters of fatty Acids 

Emulsifier, Stabilizer, Sequestrant 

329. 

478 

Lactylated fotty acid esters of glycerol and 
propylene glycol 

Emulsifier, Stabilizer, Sequestrant 





694 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Part III— Sec. 4| 


Si No. INS Number 


Food Additive Name 


Technical /unctions 


330. 479. Thermally oxidized soya bean oil with 

mono-and di-glycerides of fatty acids 


331. 

480 

Dioctyl sodium sulphosuccinate 

332. 

481 

Sodium lactylate 

333. 

481(0 

Sodium stearoyl lactylates 

334. 

481(ii) 

Sodium oleyl lactylate 

335. 

482 

Calcium lactylates 

336. 

482(i) 

Calcium stearoyl lactylate 

337. 

482(ii) 

Calcium oleyl lactylates 

338. 

483 

Stearyl tartrate 

339. 

484 

Stearyl citrate 

340. 

485 

Sodium stearoyl fiimarate 

341. 

486 

Calcium stearoyl fiimarate 

342. 

487 

Sodium laurylsulphate 

343. 

488 

Ethoxylated mono-and di-glycerides 

344. 

489 

Methyl glucoside-coconut oil ester 

345. 

491 

Sorbitan monostearate 

346. 

492 

Sorbitan tristearate 

347. 

493 

Sorbitan monolaurate 

348. 

494 

Sorbitan monooleate 

349. 

495 

Sorbitan monopalmitate 

350. 

496 

Sorbitan trioleate 

351. 

500 

Sodium carbonates 

352. 

500(0 

Sodium carbonate 

353. 

500(ii) 

Sodium hydrogen carbonate 

354. 

500(ii0 

Sodium sesquicarbonate 

355. 

501 

Potassium carbonates 

356. 

501(0 

Potassium carbonate 

357. 

501 (ii) 

Potassium hydrogen carbonate 

358. 

503 

Ammonium carbonates 

359. 

503(i) 

Ammonium carbonate 

360. 

503(ii) 

Ammonium hydrogen carbonate 

361. 

504 

Magnesium carbonates 

362. 

504(0 

Magnesium carbonate 

363. 

504<i0 

Magnesium hydrogen carbonate 

364. 

505 

Ferrous carbonate 

365. 

507 

Hydrochloric acid 

366. 

508 

Potassium chloride 

367. 

509 

Calcium chloride 

368. 

510 

Ammonium chloride 


Emulsifier, Stabilizer, Sequestrant 

Emulsifier, wetting agent 

Emulsifier, Stabilizer 

Emulsifier, Stabilizer 

Emulsifier, Stabilizer 

Emulsifier, Stabilizer 

Emulsifier, Stabilizer 

Emulsifier, Stabilizer 

Flour treatment agent 

Emulsifier, sequestrant 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Stabilizer, Emulsifier 

acidity regulator, raising agent, anticaking agent 
acidity regluator, raising agent, anticaking agent 
acidity regulator, raising agent, anticaking agent 
acidity regulator, raising agent, anticaking agent 
acidity regulator, stabilizer 
acidity regulator, stabilizer 
acidity regulator, stabilizer 
acidity regulator, raising agent 
acidity regulator, raising agent 
acidity regulator, raising agent 

acidity regulator, anticaking agent, colour retention 
agent 

acidity regulator, anticaking agent, colour retention 
agent 

acidity regulator, anticaking agent, colour retention 
agent 

acidity regulator 
acidity regulator acid 
gelling agent 
finning agent 
flour treatment agent 
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369. 511 

Magnesium chloride 

firming agent 

370. 512 

Stannous chloride 

Antioxidant, colour retention Agent 

371. 513 

Sulphuric acid 

acidity regulator 

372. 514 

Sodium sulphates 

acidity regulator 

373 515 

Potassium sulphates 

Acidity regulator 

374. 516 

Calcium Sulphate 

Dough conditioner, Scqucstranl, firming agent 

375. 517 

Ammonium sulphate 

Flour treatment agent, stabilizer 

376, 518 

M.agnesium sulphate 

firming agent 

377. 519 

Cupric sulphate 

colour fixative, preservative 

378. 520 

Aluminium sulphate 

firming agent 

379. 521 

Aluminium sodium Sulphate 

firming agent 

380. 522 

Aluminium potassium Sulphate 

Acidity regulator, stabilizer 

381. 523 

Aluminium ammonium Sulphate 

Stabilizer, firming agent 

382. 524 

Sodium hydroxide 

acidity regulator 

383. 525 

Potassium hydroxide 

acidity regulator 

384. 526 

Calcium hydroxide 

acidity regulator, firming agent 

385. 527 

Ammonium hydroxide 

acidity regulator 

386. 528 

Magnesium hydroxide 

acidity regulator, colour retention agent 

387. 529 

Calcium oxide 

acidity regulator, colour retention agent 

388. 530 

Magnesium oxide 

anticaking agent 

389. 535 

Sodium ferrocyanide 

anticaking agent 

390. 536 

Potassium ferrocyanide 

anticaking agent 

391. 537 

Ferrous hexacyanomanganate 

anticaking agent 

392. 538 

Calcium ferrocyanide 

anticaking agent 

393. 539 

Sodium thiosulphate 

antioxidant, sequestrant 

394. 541 

Sodium aluminium phosphate 

acidity regulator, emulsifier 

395. 54l(i) 

Sodium aluminium phosphate-acidic 

acidity regulator, emulsifier 

396. 54l(ii) 

Sodium aluminium phosphate-basic 

acidity regulator, emulsifier 


398. 550 

399. 550(i) 

400. 550(ii) 

401. 551 

402. 552 

403. 553 

404. 553(0 

405. 55300 

406. 553(u0 

407. 554 

408. 555 

409. 556 


Bone phosphate (essentially calcium Emulsifier, anticaking agent, water retention agent 
phosphate, tribasic) 


Sodium silicates 
Sodium silicate 
Sodium metasilicate 
Silicon dioxide, amorphous 
Calcium silicate 
Magnesium silicates 
Magnesium silicate 
Magnesium trisilicate 
Talc 

Sodium aluminosilicate 
Potassium aluminium silicate 
Calcium aluminium silicate 


anticaking agent 
anticaking agent 
anticaking agent 
anticaking agent 
anticaking agent 

anticaking agent, dusting Powder 
anticaking agent, dusting Powder 
anticaking agent, dusting Powder 
anticaking agent, dusting Powder 
anticaking agent 
anticaking agent 
anticaking agent 
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410. 557 

Zinc silicate 

411. 558 

Bentonite 

412. 559 

Aluminium silicate 

413. 560 

Potassium silicate 

414. 570 

Fatty acids 

415. 574 

Gluconic acid (D-) 

416. 575 

Glucono delta-lactone 

417. 576 

Sodium gluconate 

418. 577 

Potassium gluconate 

419. 578 

Calcium gluconate 

420. 579 

Ferrous gluconate 

421. 580 

Magnesium gluconate 

422. 585 

Ferrous lactate 

423. 586 

4-Hexy!resorcinol 

424. 620 

Glutamic acid (L (+)-) 

425. 621 

Monosodium glutamate 

426. 622 

Monopotassium glutamate 

427. 623 

Calcium glutamate 

428. 624 

Monoammonium glutamate 

429. 625 

Magnesium glutamate 

430. 626 

Guanylic acid 

431, 627 

Disodium 5'-guanylate 

432. 628 

Dipotassium 5'-guanylate 

433. 629 

Calcium 5'-guanylate 

434. 630 

Inosinic acid 

435. 631 

Disodium 5’-inosinatc 

436. 632 

Potassium Inosate 

437. 633 

Calcium 5'-inosinate 

438. 634 

Calcium 5'-ribonucleotides 

439. 635 

Disodium 5-ribonucleotides 

440. 636 

Maltol 

441. 637 

Ethyl maltol 

442. 638 

Sodium L-Aspartate 

443. 639 

DL-Alaninc 

444. 640 

Glycine 

445. 641 

L-Leucine 

446. 642 

Lysin hydrochloride 

447, 9()0a 

Polydimethylsiloxane 

448. 900b 

Mcthylphenylpolysiloxane 

449. 901 

Beeswax, white and yellow 

450. 902 

Candcilla Wax 


Techn ical functions _ 

anticaking agent 
anticaking agent 
anticaking agent 
anticaking agent 

foam stabilizer, glazing agent, anlifoaming agent 

acidity regulator, raising agent 

acidity regulator, raising agent 

Sequestrant 

Sequestrant 

acidity regluator, firming agent 

Colour retention agent 

acidity regulator, firming agent 

colour retention agent 

colour retention agent. Antioxidant 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

flavour enhancer 

antifoaming agent, anticaking agent, emulsifier 

antifoaming agent 

glazing agent, release agent 

glazing agent_ 
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Technical junctions 

451. 903 

Camaubawax 

glazing agent 

452. 904 

Shellac 

glazing agent 

453. 905a 

Mineral oil, food grade 

glazing agent, release agent scaling agent 

454. 905b 

Petrolatum Petrole* ml^lly 

glazing agent, release agent, sealing agent 

455. 905c 

Petroleum wax 

glazing agent, release agent, sealing agent 

456. 905c(i) 

Microcry stal 1 inewax 

glazing agent 

457. 905c(ii) 

Paraffin wa^x 

glazing agent 

458. 906 

Benzoin gum 

glazing agent 

459. 907 

Hydrogenated poly-1 deccne 

glazing agent 

460. 908 

Rice bran wax 

glazing agent 

461. 909 

Sperr.iaceti wax 

glazing agent 

462. 940 

Wax esters 

glazing agent 

463. 911 

Methyl esters of fatty acids 

glazing agent 

464. 913 

Lanolin 

glazing agent 

465. 915 

Glycerol-, methyl-, or penta- 
esters of colophane 

erithrytol glazing agent 

466. 916 

Calcium iodate 

flour treatment agent 

467. 917 

Potassium iodate 

flour treatment agent 

468. 918 

Nitrogen oxide 

flour treatment agent 

469. 919 

Nitrosyl chloride 

flour treatment agent 

470. 920 

L-Cysteine and its hydrochlorides 
and potassium sal:.-. 

- sodium flour treatment agent 

471. 921 

L-Cysteine and its hydrochlorides- sodium flour treatment agem 
and potassium salts 

472. 922 

Potassium persulphate 

flour treatment agent 

473. 923 

Ammonium persulphate 

flour treatment agent 

474. 924a 

Potassium bromate 

flour treatment agent 

475. 924b 

Calcium bromate 

flour treatment agent 

476. 925 

Chlorine 

flour treatment agent 

477. 926 

Chlorine dioxide 

flour treatment agent 

478. 927a 

Azodicarbonanide 

flour treatment agent 

479, 927b 

Carbamide (urea) 

flour treatment agent 

480. 928 

Benzoyl peroxide 

flour treatment agent. Preservative 

481. 929 

Acetone peroxide 

flour treatment agent 

482. 930 

Calcium peroxide 

flour treatment agei t 

483. 938 

Argon 

packing gas 

484. 939 

Helium 

packing gas 

485. 940 

Dichlorodifluoromethane 

Propellant, liquid treezant 

486. 941 

Nitrogen 

Packing gas, freezant 

487. 942 

Nitrous oxide 

Propellant 

488. 943a 

Butane 

Propellant 

489. 943b 

Isobutane 

Prcp.Lant 


4110 GI/10—88 
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SiNo, INS Number 


Food Additive Name 


Technical fiinctions 




490. 944 

Propane 

491. 945 

Chloropentafluoroethanc 

492. 946 

Octafluorocyclobutane 

493. 948 

Oxygen 

494. 950 

Acesulfame potassium 

495. 951 

Aspartame 

496. 952 

Cyclamic acid (and Na, K, Ca Salts) 

497 953 

Isomalt (isomaltitol) 

498. 954 

Saccharin (and Na, K, Ca salts) 

499. 955 

Sucralose (trichlorogalactosucrose) 

500. 956 

Alitame 

50!. 957 

Thaumatin 

502. 958 

Glycyrrhizin 

503. 959 

Neohesperidine dihydrochalcone 

504 960 

Stevioside 

505. 964 

Polyglycitol syrup 

506- 965 

Maltitol and matitol Syrup 

507. 966 

Lactitol 

508. 967 

Xylitol 

509. 968 

Erythritol 

510. 999 

Quliilaia extracts 

511. 1000 

Cholic acid 

512. 1001 

Choline salts and esters 

513. lOOl(i) 

Choline acentate 

514. 1001 (ii) 

Choline carbonate 

515. lOOl(iii) 

Choline chloride 

516. lOOl(iv) 

Choline citrate 

517. lOOl(v) 

Choline tartrate 

518, lOOl(vi) 

Choline lactate 

51^. 1100 

Amylases 

520. 1101 

Proteases 

521. noi(i) 

Protease 

522 llOUii) 

Papain 

523 iiOl(iii) 

Bromelain 

524 ilOl(iv) 

Ficin 

525 1502 

Glucose oxidase 


PropeliH^i 

Propenaxi^. 

packing 

Sweetinicr, flavourenhsmcer 
Sweetener, flavou! enhancer 

Sweetener 

Sweeter^er, aiiticaking agent, bulking agent, g’azir.g 

agent 

Sweetener 

Sweetener 

Sweetener 

Sweetener, flavour enhancer 

Sweetener, flavour enhancer 

Sweetener 

Sweetener 

Sweetener 

Sweetener, stabilizer, emulsifier 
Sweetener, texturizer 

Sweetener, humectant, stabilizer, Emulsifier, 
thickener 

Sweetener, flavour enhancer, Humectant 

foaming agent 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

flour treatmeni agent 

flour treatment agent, stabilizer, tenderizer, flavour 
enhancer 

flour treatment agent, stabilizer, tenderizer, flavour 
enhancer 

flour treatment agent, stabilizer, tenderizer, flavour 
enhancer 

flour treatment agent, stabilizer, tenderizer, flavour 
enhancer 

flour treatment agent, stabilizer, tenderizer. flavour 
enhancer 

Antioxidant __ 


I N 


il ! J 
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526 

1103 

Invcrtascs 

Stabilizer 

527 

1104 

Lipases 

flavour enhancer 

528 

1105 

l.ysozymc 

Preservative 

529 

1200 

Polydcxtroscs A and N 

bulking agent, stabilizer, thickener, Humectant 
texturizer 

530 

1201 

P( lyvtnylpyrrolidone 

bodying agent, stabilizer, clarifying agent, 
dispersing Agent 

531 

1202 

Polyvinylpolypyrrolidone 

colour stabilizer, colloidal. Stabilizer 

532 

! 503 

Castor oil 

release agent 

533 

1505 

Ts icthyl citrate 

foam stabilizer 

534 

1518 

Triacctin 

Humectant 

535 

1520 

Propylene glycol 

Humectant, Wetting agent, dispersing agent 

536 

1521 

Polyethylene giy •u 

antifoaming agent 

Supplementary List-Modified Starches 


537 

1400 

Dextrins, roasted sMreh white and yellow 

Stabilizer, thickener, binder 

538 

1401 

Acid-treated starch 

Stabilizer, thickener, binder 

539 

1402 

Alkaline treated starch 

Stabilizer, thickener, binder 

540 

1403 

fOeached starch 

Stabilizer, thickener, binder 

541 

1404 

Oxidised starch 

Stabilizer, thickener, binder 

542 

1405 

Starches, enzyme-treated 

Thickener 

543 

1410 

Monostarch phosphate 

Stabilizer, thickener, binder 

544 

141 1 

Distarch glycerol 

Stabilizer, thickener, binder 

545 

1412 

Distarch phosphate esterifled with sodium 
trimetaphosphate; 

Stabilizer, thickener, binder 

546 

1413 

Phosphated distarch phosphate 

Stabilizer, thickener, binder 

547 

1414 

Acetylated dislarch phosphate 

Emulsifier, thickener, binder 

548 

1420 

Starch acetate esterified with Acetic 
anhydride 

Stabilizer, thickener 

549 

1421 

Starch acetate esterified with vinyl acetate 

Stabilizer, thickener 

550 

1422 

Acetylated distarch adipate 

Stabilizer, thickener, binder. Emulsifier 

551 

1423 

Acetylated distarch glycord 

Stabilizer, thickener 

552 

1440 

Hydroxypropyl starch 

Stabilizer, thickener, binder. Emulsifier 

553 

1442 

Hydroxypropyl distarch phosphate 

Stabilizer, thickener 

554 

1443 

Hydroxypropyl distarch 

Stabilizer, thickener 

555 

1450 

Starch sodium octenyl succinate 

Stabilizer, thickener, binder 
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Sl.N^ 


her Food Additive Name 

Technical functions 

1 

370 

1,4'Heptonolactone 

acidity regub^or, sequestrant 

2. 

586 

4- Kexy'resorcmoi 

colour fotemion agent, Antioxidant 

3. 

957 ; 

Ace-Bu.rarne potassium 

Sv/eetefier, Thivour enhancer 

4. 

26^ 

Acehc glacial 

Preservative, acidity regulator 

5. 

4'O'.: 

.A cetic and fam- acid esters of Glycerol 

Emulsiner. Stiibiiizer, Sequestrant 

6 

9:7 

Acetone •>.;''-cxide 

flour treatment agent 

7 

3 7 

Ad;pic acui 

Acidiby regulator 

8. 

4{ " 

Agar 

Thickener, gelling agent. Stabilizer 

9. 

'H 

Aiglnjc acid 

Thickener, stabilizer 

10. 

936 

A Ida me 

Sweetener 

11. 

if)'. 

Alkanvt 

Colour 

12. 

i::9 

AJlurarcd AC 

Colour 

13. 

v.vr 

Alpisa-tot opheroi 

Antioxidant 

14. 

! 73 

Aluminium 

Colour 

15 


Aiurniniun's am -.cruium sulphate 

Stabilizer, f rming agent 

16. 

572 

.Aluminium potassium sulphate 

acidity regulator, stabilizer 

17 

5>‘- 

.Vlununiuni sodium siiicate 

anticaking agent 

18 

52; 

AU’rrir num sodium Sv inhale 

firming agent 

!9 

520 

Ah.>n-2nnim sulph^oe 

finning agent 

20 

123 


Colour 

21. 

254 

a-.:- '.ue 

Acidity regulator 

22. 

; 


Acidity regulator 

23, 


Ainon : iam alginate 

Thickener, stabiilzer 



Arnm/'cham carbonate 

acidity regulator, raising agent 

? 5, 

:"2^ 

Arnrm na. "n carbonates 

acidity regulator, raising agent 

26. 

510 

.Ammon; :;;ri chloride 

four treatment agent 

27 

380 

Amman ann citrates 

Acidity regulator 

28 

368 

Ammonium furnaratc 

Acidity regulator 

29. 

5()3h') 

Arnmemum hydrogen cerNinate 

acidity regulator, raising agent 

30 


A n 1 mo n m! •': ?•; v d ro x i • A; 

Acidity regulator 

v { 

3.28 

.Aruivior^c;;: ;.,.cia-c 

acidity regulator, four treatment agent 

3. 

349 

A-n'oecium nraiaA. 

.Acidify regulator 

T 

9... 3 

AOK-ior-ivn; pemu:pPa’> 

dour tr-.--ment agent 

: 4 . 


.Anioi.Mn .‘‘"ii nbf 'Dhas c. 

aridity .oyuiator, four treatment agmi? 

35. 


A n i m 0 n i Vi t ?■; 1 V' c ; '.v y -1 >h ate s 

cmuisivieT mising agent, stabilizer 


'-•/ -cidlty regi.-hitor, water 
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Food Additive Name 
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36. 

442 

Ammonium salts of phosphatidic Acid 

Emulsifier 

37. 

517 

Ammonium sulphate 

flour treatment agent, stabilizer 

38. 

1100 

Amylases 

flour treatment agent 

39. 

160b 

Annatto extracts 

Colour 

40. 

323 

Anoxomer 

Antioxidant 

41. 

I63(i) 

Anthocyanins 

Colour 

42. 

163 

Anothocyanins 

Colour 

43. 

409 

Arabinogalactan 

Thickener, gelling agent. Stabilizer 

44. 

938 

Argon 

packing gas 

45. 

300 

Ascorbic acid^L-) 

Antioxidant 

46. 

304 

Ascorbyl palmitate 

Antioxidant 

47. 

305 

Ascorbyl stearate 

Antioxidant 

48. 

951 

Aspartame 

Sweetener, flavour enhancer 

49. 

927a 

Azodicarbonamide 

flour treatment agent 

50. 

122 

Azorubine 

Colour 

51. 

408 

Bakers yeast glycan 

Thickener, gelling agent. Stabilizer 

52. 

901 

Beeswax, white and yellow 

glazing agent, release agent 

53. 

162 

Beet red 

Colour 

54. 

558 

Bentonite 

anticaking agent 

55. 

210 

Benzole acid 

Preservative 

56. 

906 

Benzoin gum 

glazing agent 

57. 

928 

Benzoyl peroxide 

flour treatment agent. Preservative 

58. 

160 

Beta-apo-8’carotenic acid, methyl or enthyl ester 

Colour 

59. 

160e 

Beta-apo-Carotenal 

Colour 

60. 

160a(i) 

Beta-Carotene (Synthetic) 

Colour 

61. 

459 

Beta-cyclodextrin 

Stabilizer, binder 

62. 

163(iii) 

Blackcurrant extract 

Colour 

63. 

542 

Bone phosphate (essentially calcium phosphate, 
tribasic) 

Emulsifier, anticaking agent, water 
retention agent 

64. 

151 

Brilliant black PN 

Colour 

65. 

133 

Brilliant blue FCF 

Colour 

66. 

llOUiii) 

Bromelain 

flour treatment agent, stabilizer, 

tenderizer, flavour enhancer 

67. 

443 

Brominated vegetable oil 

Emulsifier, stabilizer 

68. 

154 

Brown FK 

Colour 

69. 

155 

Brown HT 

Colour 

70. 

943a 

Butane 

Propellant 

71. 

320 

Butylated hydroxyanisole 

Antioxidant 

72. 

321 

Butylated hydroxytoluene 

Antioxidant 

73. 

629 

Calcium 5'-guanylate 

flavour enhancer 

74. 

633 

Calcium 5' -inosinate 

flavour enhancer 

75. 

634 

Calcium 5' -ribonucleotides 

flavour enhancer 
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76. 

263 

Calcium acetate 

Preservative, stabilizer, acidity Regulator 

77. 

404 

Calcium alginate 

Thickener, Stabilizer, gelling agent, 
antifoaming agent 

78. 

556 

Calcium aluminium silicate 

anticaking agent 

79. 

302 

Calcium ascorbate 

Antioxidant 

80, 

213 

Calcium benzoate 

Preservative 

81. 

924 b 

Calcium bromate 

flour treatment agent 

82. 

no(i) 

Calcium carbonate 

anticaking agent 

83. 

170 

Calcium carbonate 

Surface colourant, anlicaking agent, 
stabilizer 

84. 

509 

Calcium chloride 

firming agent 

85. 

333 

Calcium citrates 

acidity regulator, firming agent. 

Sequestrant 

86. 

450 (vii) 

Calcium dihydrogen diphosphate 

emulsifier, raising agent, stabilizer 
sequestrant, acidity regulator water 
retention agent 

87. 

385 

Calcium disodium ethylene- diamine-tctra-acetatc 

Antioxidant, Preservative, Sequestrant 

88. 

538 

Calcium fcrrocyanide 

anticaking agent 

89. 

238 

Calcium formate 

Prcscrv'ativc 

90. 

367 

Calcium fumarates 

Acidity regulator 

91. 

578 

Calcium gluconate 

acidity regulator, firming agent 

92. 

623 

Calcium glutamate 

flavour enhancer 

93, 

383 

Calcium 

Thickener, gelimg agent. Stabilizer 

94, 

170(ii) 

Calcium hydrogen carbonate 

anticaking agent 

95. 

352 (i) 

Calcium hydrogen malatc 

Acidity regulator 

96. 

227 

Calcium hydrogen 

Preservative, antioxidant 

97. 

526 

Calcium hydroxide 

acidity regulator, firming agent 

98. 

916 

Calcium iodatc 

flour treatment agent 

99. 

318 

Calcium isoascorbate 

Antioxidant 

100, 

327 

Calcium lactate 

acidity regulator, flour treatment agent 

101. 

399 

Calcium lactobionate 

Stabilizer 

102. 

482 

Calcium lactylates 

Emulsifier, stabilizer 

103. 

352 lii) 

Calcium malatc 

Acidity regulator 

104, 

352 

Calcium malates 

Acidity regulator 

105. 

482 (11) 

Calcium olcyl lactylatc 

Emulsifier, stabilizer 

106, 

529 

Calcium oxide 

acidity regulator, colour retention agent 

107, 

930 

C'alcium peroxide 

flour treatment agent 

108, 

341 

Calcium phosphates 

acidity regulator, flour treatment agent, 
firming agent, Texturizer, raising agent, 
anticaking agent, water retention agent 

109. 

452 (iv) 

Calcium polyphosphates 

Emulsifier, Stabilizer, acidity regulator, 
raising agent, Sequestrant, water retention 
Agent 

110 

282 

Calcium propionate 

Preservative 


'I I 


' -1 ' 
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Technical Jiinciions 

1]| 

552 

Calcium silicate 

anticaking agent 

112. 

203 

Calcium sorbate 

Preservative 

113. 

486 

Calcium slearoyl ftimarate 

Emulsifier 

114. 

482 (i) 

Calcium stearoyl lactylate 

Emulsifier, stabilizer 

115. 

516 

Calcium sulphate 

flour treatment agent, Sequestrant, 
firming agent 

116. 

226 

Calcium sulphite 

preservative, antioxidant 

117. 

354 

Calcium tartrate 

Acidity regulator 

118. 

902 

Candelilla wax 

glazing agent 

119. 

16lg 

Canthaxanthin 

Colour 

120 

150a 

Caramel 1-plain 

Colour 

121. 

150b 

Caramel ll-caustic sulphite process 

Colour 

122. 

150c 

Caramel Ill-ammonia process 

Colour 

123. 

I50d 

Caramel IV-ammonia sulphite process 

Colour 

124. 

927 b 

Carbamide (urea) 

flour treatment agent 

125. 

152 

Carbon black (hydrocarbon) 

Colour 

126. 

290 

Carbon dioxide 

carbonating agent, packing gas 

127. 

120 

Carmines 

Colour 

128. 

903 

Camaubawax 

glazing agent 

129. 

410 

Carob bean gum 

Thickener, stabilizer 

130. 

160a 

Carotenes 

Colour 

131. 

407 

Carrageenan and Us Na, K, 

Thickener, gelling agent. 



sabs (includes furcellaran) 

Stabilizer 

132 

1503 

Caster od 

release agent 

133. 

460 

Cellulose 

Emulsifier, anticaking agent, texturizer. 
dispersing agent 

134. 

925 

Chlorine 

flour treatment agent 

135. 

926 

Chlorine dioxide 

flour treatment agent 

136. 

945 

Chloropentafluoroethane 

Propellant 

137. 

140 

Chlorophyll Copper 

Colour 

138. 

141(i) 

Chlorophyll copper complex 

Colour 

139. 

141(ii) 

Chlorophyll copper complex sodium 
^oiassium Salts 

and Colour 

140. 

1000 

Cholic acid 

E.mulsifier 

141. 

lOOl(i) 

Choline acetate 

Emulsifier 

142. 

lOOl(ii) 

Choline carbonate 

Hoiulsifier 

143. 

lOOl(iii) 

Choline chloride 

Emulsifier 

144. 

lOOI(iv) 

Choline citrate 

Emulsifier 

145. 

I001{vi) 

Choline lactate 

Emulsifier 

146. 

1001 

Choline salt and esters 

Emulsifier 

147, 

lOOl(v) 

Choline tartrate 

Emulsifier 

148. 

330 

Citric acid 

acidity regulator. Antioxidant, Sequestrant 
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SI. No. 

INS Number 

149. 

472 c 

150. 

lij 

151. 

141 

152. 

468 

153 

519 

154, 

lOO(i) 

155. 

100 

156. 

424 

157. 

952 

158, 

265 

159, 

472c 

160, 

342 (ii) 

16i. 

450(vi) 

162. 

341(ii^ 

163. 

640 

164. 

389 

165, 

450(viii) 

166. 

343fii) 

167. 

242 

168. 

480 

169. 

230 

170, 

450 

171. 

628 

172. 

450(iv) 

173. 

340(ii) 

174, 

336(ii) 

175. 

627 

176. 

631 

177. 

635 

178. 

450(i) 

179. 

386 

180. 

33l(ii) 


Food AdJitiw i wme 

Citric and fatty acid esters of glycerol 

Citrus red 2 

Copper chlorophylls 

Croscaramellose 

Cupric sulphate 

Curcumin 

Curcumins 

Curd! an 

Cyclamic acid (and Na, K. Ca Salts) 
Dehydroacetic acid 

Diacetyltartaric and fatty acid esters of glycerol 
Diannmonium orthophosphate 
Dicalcium diphosphate 

Dicalcium orthophosphate 

Dichlorodifluoromethane 
Dilauryl thiodipropionate 
Dimagnesium diphosphate 

Dimagnesium 

Dimethyl dicarbonate 

Dioctyl sodium sulphosuccinate 

Diphenyl 

Diphosphates 

Dipotassium 5'-guanylate 
Dipotassium diphosphate 

Dipoiassiuni orthophosphate 

Dipotassium tartrate 
Disodium 5'-guanylate 
Disodium 5'-inosinate 
Disodium 5*-ribonucleotides 
Disodium diphosphate 

Disodium ethylene-diamine-tetra -acetate 
Disodium monohydrogen citrate 


Tech nical functions __ 

Emlsifier, Stabilizer, Sequestrant 

Colour 

Colour 

Stabilizer, binder 

colour fixture, preservative 

Colour 

Colour 

Thickener, stabilizer 

Sweetener 

Preservative 

Emulsifier, Stabilizer, Sequestrant 
acidity regulator, flour treatment agent 

Emulsifier. Stabilizer, acidity regulator, 
raising agent, Sequestrant, water retention 
Agent 

acidity regulator, flour treatment agent, 
firming agent, Tcxtut'^or 
Propellant, liquid freozant 
Antioxidant 

emulsifier raising agent. stabilizer 
sequestrant, acidity regulator, water 
retention agent 

acidity regulator, anticaking Agent 
Preservative 

Emulsifier, wetting agent 
Preservative 

Emulsifier. Stabilizer, acidity regulator, 
raising agent, Sequestrant. water retention 
Agent 

flavour enhancer 

Emulsifier. Stabilizer, acidity, regulator, 
raising agent, Sequestrant, water retention 
Agent 

acidity regulator texturizer, sequestrant, 
stabilizer, emulsifier water retention agent 

Stabilizer, sequestrant 
flavour enhancer 
favour enhancer 
flavour enhancer 

Emuisifier, Stabilizer, acidity regulator, 
raising agent, Sequestrant, water retention 
Agent 

Antioxidant, Preservative, Sequestrant 
acidity regulator, stabilizer, Sequestrant. 
emulsifier 


>11 I 1 I II. 



I'm III—-0^4] 


'^TT?! ^ : 3T?TTyTT’^ 


705 






SI. No. INS Nwnher 

Food Additive Name 

Techtt tea 1 function .v 



1X1. 

339(ii) 

Disodium orthophosphate 

acidity regulator, Sequestrant, emulsifier, 
Texturizer, Stabilizer, water retention 




agent 

182. 

335(ii) 

Disodium tartraie 

Stabilizer, sequestrant 

183. 

364(ii) 

Disodium succinate 

acidity regulator, flavour Enhancer 

184. 

390 

Distcaryl thiodipropionate 

Antioxidant 

185. 

639 

DL-Alanine 

flavour enhancer 

186. 

312 

Dodccyl gal late 

Antioxidant 

187. 

968 

Erythritol 

Sweetener, flavour enhancer, Humectant 

188. 

127 

Erythrosine 

Colour 

189, 

488 

Eth-^xylatcd mono-and di-glycerides 

Emulsifier 

190. 

324 

Ethoxyquin 

Antioxidant 

191. 

462 

Ethyl cellulose 

Bindtr, filler 

192. 

313 

Ethyl gallate 

Antioxidant 

193. 

467 

Ethyl hydroxyethyl cellulose 

Thickener, emulsifier, stabilizer 

194 

637 

Ethyl maltol 

flavour enhancer 

195. 

214 

Elhyl-p-hydroxybenzoate 

Preservative 

196. 

143 

Fast green FCF 

Colour 

197. 

5/0 

Fatty acids 

foam stabilizer, glazing agent, 

anti foaming agent 

198. 

381 

Ferric ammonium citrate 

anticaking agent 

199. 

505 

Ferrous carbonate 

Acidity regulator 

200. 

579 

Ferrous gluconate 

Colour retention agent 

201. 

537 

Ferrous hexacyanomanganate 

anticaking agent 

202. 

585 

Ferrous lactate 

Colour retention agent 

203. 

llOl(iv) 

Ficin 

flour treatment agent, stabilizer, 

tenderizer, flavour enhancer 

204. 

161a 

Flavoxanthin 

Colour 

205. 

240 

Formaldehyde 

Preservative 

206. 

236 

Formic acid 

Preservative 

207. 

297 

Fumaric acid 

Acidity regulator 

208. 

458 

Gamma Cyclodextrin 

Stabilizer, binder 

209. 

164 

Gardenia yellow 

Colour 

210 

418 

Gel Ian gum 

Thickener, stabilizer, gelling Agent 

211. 

574 

Gluconic acid (D-) 

acidity regulator, raising agent 

212. 

575 

Glucono delta-lactone 

acidity regulator, raising agent 

213. 

1102 

Glucose oxidase 

Antioxidant 

214. 

620 

Glutamic acid (L(+)-) 

flavour enhancer 

215. 

422 

Glycerol 

Humectant, bodying agent 

2!6. 

445 

Glycerol esters of wood resin 

Emulsifier, stabilizer 

217. 

915 

Glycerol-, methyl-, or penta- cnthjytol 
colophane 

esters of Glazing agent 

218. 

640 

Glycine 

Flavour modifier 


4110 GI/10—89 
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Food Additive Name 

Technical functions 

219. 

958 

Glycyrrhizin 

S^veetener, flavour enhancer 

220. 

175 

Gold 

Colour 

22! 

163 In) 

Grape skin extract 

Colour 

222. 

142 

Green S 

Colour 

223. 

314 

Guaiac resin 

Antioxidant 

224. 

626 

Guanlic acid 

flavour enhancer 

225. 

412 

Guar gum 

Thickener, stabilizer 

226. 

414 

Gum arabic (acacia gum) 

Thickener, stabilizer 

227 

419 

Gum ghatti 

Thickener, stabilizer, emulsifier 

228. 

241 

Gum guaicum 

Preservative 

229. 

939 

Helium 

packing gas 

230 

209 

Heptyl-p-hydroxybenzoate 

Preservative 

231 

239 

Hexamethylene tetramine 

Preservative 

232, 

507 

Hydrochloric acid 

Acidity regulator 

233. 

907 

Hydrogenated poly-1 -decene 

glazing agent 

234. 

463 

Hydroxypropyl cellulose 

Thickener, Emulsifier, Stabilizer 

235. 

464 

Hydroxypropyl methyl cellulose 

Thickener, Emulsifier, Stabilizer 

236. 

132 

indigotine 

Colour 

237. 

630 

Inosinic acid 

flavour enhancer 

238. 

1103 

Invertases 

Stabilizer 

239. 

172 (i) 

Iron oxide, black 

Colour 

240. 

172(u) 

Iron oxide, red 

Colour 

241. 

172{iii) 

Iron oxide, yellow 

Colour 

242. 

172 

Iron oxides 

Colour 

243. 

315 

Isoascorbic acid 

Antioxidant 

244. 

943b 

Isobutane 

Propellant 

245, 

953 

Isomalt (isomaltitol) 

Sweetener, anticaking agent, bulking 
agent, glazing agent 

246. 

384 

Isopropyl citrates 

Antioxidant, Preservative, Sequestrant 

247. 

416. 

Karaya gum 

Thickener, stabilizer 

248. 

47.5 

Lonjac flour 

Thickener 

249, 

161c 

Kiyptoxanthin 

Colour 

250. 

920 

L-Cysteine and its hydrochlorides- sodium 
potassium salts 

and flour treatment agent 

251. 

921 

L-Cysteine and its hydrochlorides- sodium 
potassium salts 

and flour treatment agent 

252. 

641 

L'Leucine 

flavour modifier. 

253 

270 

Lactic acid (L-, D- and D1-) 

Acidity regulator 

7.54 

472b 

Lactic and fatty acid esters of glycerol 

Emulsifier, stabilizer. 

255. 

96o 

Lactitol 

Sweetener, texturizer 

256 

478 

Lactylated fatty acid esters of glycerol 
propylene glycol 

and Emulsifier 

257, 

913 

Lanolin 

glazing agent 
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Technical fum Hons 

258. 

344 

Lecithin citrate 

Preservative 

259. 

322 

Lecithins 

Antioxidant, emulsifier 

260. 

1104 

Upases 

flavour enhancer 

261. 

180 

Lithol rubine BK 

Colour 

262. 

161b 

Lutein 

Colour 

263. 

160d 

Lucopene 

Colour 

264. 

642 

Lysin hydrochloride 

flavour enhancer 

265. 

1105 

Lysozyme 

Preservative 

266. 

504(i) 

Magnesium carbonate 

acidity regulator, anticaking agent, colour 
retention agent 

267. 

504 

Magnesium carbonates 

acidity regulator, anticaking agent, colour 
retention agent 

268. 

511 

Magnesium chloride 

firming agent 

269. 

345 

Magnesium citrate 

Acidity regulator 

270. 

580 

Magnesium gluconate 

acidity regulator, firming agent 

271. 

625 

Magnesium glutamate 

flavour enhancer 

272. 

504(ii) 

Magnesium hydrogen carbonate 

acidity regulator, anticaking agent, colour 
retention agent 

273. 

528 

Magnesium hydroxide 

acidity regulator, colour retention agent 

274. 

329 

Magnesium lactate (D-, L-) 

acidity regulator, flour treatment agent 

275. 

530 

Magnesium oxide 

anticaking agent 

276. 

343 

Magnesium phosphates 

acidity regulator, anticaking Agent 

277. 

553(i) 

Magnesium silicate 

anticaking agent, dusting Powder 

278. 

553 

Magnesium Silicates 

anticaking agent, dusting Powder 

279. 

518 

Magnesium sulphate 

firming agent 

280. 

553(ii) 

Magnesium trisilicate 

anticaking agent, dusting Powder 

281. 

296 

Malic acid (D-,L*) 

acidity regulator, flavouring Agent 

282. 

965 

Maltitol and maltitol Syrup 

Sweetener, Stabilizer, Emulsifier 

283. 

636 

Maltol 

flavour enhancer 

284. 

130 

Manascorubin 

Colour 

285. 

421 

Mannitol 

Sweetener, anticaking agent 

286. 

353 

Metatartaric acid 

Acidity regulator 

287. 

461 

Methyl cellulose 

Thickener, Emulsifier, Stabilizer 

288. 

911 

Methyl esters of fatty acids 

glazing agent 

289. 

465 

Methyl ethyl cellulose 

Thickener, Emulsifier, stabilizer, 

antifoaming agent 

290. 

489 

Methyl glucoside-coconut oil ester 

Emulsifier 

291. 

218 

Methyl p-hydroxybenzoate 

Preservative 

292. 

900 b 

Methylphenylpolysiloxane 

antifoaming agent 

293. 

460(i) 

Microciystalline cellulose 

Emulsifier, anticaking agent, texturizer, 
dispersing agent 

294. 

905 c(i) 

Microcrystalline wax 

glazing agent 

295. 

905a 

Mineral oil, food grade 

glazing agent, release agent, sealing agent 
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296. 

472 f 

Mixed tartaric, acetic and fatty acid esters 
glycerol 

of Emulsifier, Stabilizer, Sequestrant 

297. 

306 

Mixed tocopherols concentrate 

Antioxidant 

298. 

47! 

Mono-and di-glycerides of fatty acids 

Emulsifier, stabilizer 

299. 

624 

Monoammonium glutamate 

flavour enhancer 

30(5. 

342 (1) 

Monoammonium orthophosphate 

acidity regulator, flour treatment agent 

301. 

34! (1) 

Monocalcium orthophosphate 

acidity regulator, texturizer, flour 

treatment agent, raising Agent 

302, 

343 (1) 

Monomagnesium orthophosphate 

acidity regulator, anticaking Agent 

303 

622 

.Monopotassium glutamate 

flavour enhancer 

304, 

.340 (i) 

Monopotassium oithophosphate 

acidity regulator tc.xturizcr, sequestrant 
stabilizer, emulsifier, water retention 
Agent 

305. 

336 (i) 

Moncpota.ssium tartrate 

Stabilizer, sequestrant 

306, 

621 

MonoPodium glutamate 

flavour enhancer 

307. 

339 (1) 

Monosodium orthophosphate 

acidity regulator texturizer, sequestrant 
stabilizer, emulsifier, water retention 
Agent 

308. 

364 (1) 

Monosodium succinate 

acidity regulator, flavour Enhancer 

309. 

335(1) 

Monosodium tartrate 

Stabilizer, sequestrant 

310. 

160a (ii) 

Natural extracts 

Colour 

3!l. 

959 

Neohcspcndinc dihydrochalcone 

Sweetener 

312. 

■,7 s 

Nicotinic acid 

Colour retention agent 

313 

233 

Nisin 

Preservative 

314. 

941 

Nitrogen 

packing gas, frcczant 

315 

918 

Nitrogen oxide,s 

flour treatment agent 

316. 

9|9 

Nitrosyi chloride 

Hour treatment agent 

317. 

942 

Nitrous oxide 

Propellant 

318, 

411 

Oat gum 

Thickener, stabilizer 

319 

•>46 

Octal) u<:;rocyclobutanc 

Propellant 

.320 

■ i 1 

Octyl gallatc 

Antioxidant 

32!. 

i K'"’ 

Orchii 

Colour 

322, 

2.3! 

(.irtho-plienylphcnol 

Preservative 

323 

.338 

Orthophosphoric acid 

acidity regulator, ^y^^'rgist 

324 

948 

Oxygen 

packing gas 

.325 

387 

Oxy .stearin 

Antioxidant, sequestrant 

.326. 

MOKii) 

Papain 

flour treatment agent. Stabilizer, 
icndcrizcr, flavour 

327 

160c 

Paprika olcorcsins 

Colour 

32 S, 

90'' c (n) 

[‘araffin wax 

glazing agent 

329, 

!3i 

Patent blue V 

(. 'olour 

330 

440 

Pectins 

1 .hfckenc.r. Stabilizer, gelling .A,gcnt 

331 

451 (11) 

Pcntapoiassium triphosphate 

Sequc.strani, acidity regulator, Texturizer 
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Food Additive Name 


Technical functions 


332. 

451 (i) 

Pentasodium triphosphate 

Sequestrant, acidity regulator, Texturizer 

333. 

429 

Peptones 

Emulsifier 

334. 

905 b 

Petrolatum (petroleum jelly) 

glazing agent, release agent, sealing agent 

335. 

905 c 

Petroleum wax 

glazing agent, release agent, sealing agent 

336. 

391 

Phytic acid 

Antioxidant 

337. 

235 

Pimaricin (natamycin) 

Preservative 

338. 

1200 

Polydextroses A and N 

bulking agent. Stabilizer, thickener. 
Humectant, texturizer 

339. 

990a 

Polydimethylsiloxane 

anlifoaming agent, anticaking agent, 
emulsifier 

340. 

1521 

Polyethylene glycol 

antifoaming agent 

341. 

475 

Polyglycero! esters of fatty acids 

Emulsifier 

342. 

476 

Polyglycerol esters of interested Tied Ricinoleic 
acid 

Emulsifier 

343. 

964 

Polyglycitol syrup 

Sweetener 

344. 

432 

Polyoxyethylene (20) sorbitan monolaurate 

Emulsifier, dispersing agent 

345. 

433 

Polyoxyethylene (20) sorbitan Mono-oleate 

Emulsifier, dispersing agent 

346. 

434 

Polyoxyethylene (20) sorbitan monopalmitate 

Emulsifier, dispersing agent 

347. 

435 

Polyoxyethylene (20) sorbitan monostearate 

Emulsifier, dispersing agent 

348. 

436 

Polyoxyethylene (20) sorbitan tristearate 

Emulsifier, dispersing agent 

349. 

431 

Polyoxyethylene (40) stearate 

Emulsifier 

350. 

430 

Polyoxyethylene (8) stearate 

Emulsifier 

351. 

452 

Polyphosphates 

Emulsifier, Stabilizer, acidity regulator, 
raising agent, Sequestrant, water retention 
Agent 

352. 

1202 

Polyvinylpolypyrrolidone 

colour stabilizer. Colloidal, Stabilizer 

353. 

1201 

Polyvinylpyrrolidone 

bodying agent. Stabilizer, clarifying 
agent, dispersing Agent 

354, 

124 

Ponceau 4R 

Colour 

355. 

125 

Ponceau SX 

Colour 

356. 

261 (i) 

Potassium acetate 

Preservative, acidity regulator 

357. 

261 

Potassium acetates 

Preservative, acidity regulator 

358. 

357 

Potassium adipates 

Acidity regulator 

359. 

402 

Potassium alginate 

Thickener, stabilizer 

360. 

555 

Potassium aluminium silicate 

anticaking agent 

361. 

303 

Potassium ascorbate 

Antioxidant 

362. 

212 

Potassium benzoate 

Preservative 

- “ 


- ‘'•o.ilnhite 

Preservative, antioxidant 

363. 

228 

Potassium 

^'''’tment agent 

364. 

924 a 

Potassium bromate 

WUUl . 

365. 

501 (i) 

Potassium carbonate 

acidity regulator, stabilizer 

366. 

501 

Potassium carbonates 

acidity regulator, stabilizer 

367. 

508 

Potassium chloride 

Gelling agent 

368. 

332 

Potassium citrates 

acidity regulator, Sequestrant, Stabilizer 
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369. 261 (!!) 

Potassium diacetate 

Preservative, acidity regulator 

370. 332 (i) 

Potassium dihydrogtn citrate 

acidity regulator, Sequestrant, Stabilizer 

371. 336 

Potassium ferrocyanide 

anticaking agent 

372. 366 

Potassium fumarates 

Acidity regulator 

373. 577 

Potassium gluconate 

Sequestrant 

374. 501 (ii) 

Potassium hydrogen carbonate 

acidity regulator, stabilizer 

375 .35!(i) 

Potassium hydrogen malate 

Acidity regulator 

.376 525 

Potassium hydroxide 

Acidity regulator 

377. 632 

Potassium Inosate 

flavour enhancer 

37.5. 9P 

Potassium lodate 

flour treatment agent 

3''7. 3:7 

Potassium isoascorbate 

Antioxidant 

3S() 32n 

Potassium lactate 

Antioxidant, synergist, acidity Regulator 

3Si 35' 'ii) 

Potassium malate 

Acidity regulator 

*S.'’ 351 

Potassium malatcs 

Acidity regulator 

38:^ 224 

Potassium mctabisulphite 

Preservative, antioxidant 

3S4 252 

Potassium nitrate 

Preservative, colour fixative 

3S5 219 

Potassium nitrite 

Preservative, colour fixative 

3K6. 922 

Potassium persulphate 

flour treatment agent 

387. .V40 

Pota.ssium phosphates 

acidity regulator, Sequestrant, cmulsiricr, 
Texturizer. Stabilizer, water retention 
agent 

3K8. 45211!) 

Potassium polypiiosphate 

Emulsifier. Stabilizer, acidity regulator, 
raising agent, Sequestrant. water retention 
Agent 

389 283 

Potassium propionate 

Preservative 

390. 560 

Potassium silicate 

anticaking agent 

391. 337 

Pota.ssium sodium tartrate 

Stabilizer, sequestrant 

392 202 

Potassium sorbatc 

Preservative 

393 515 

Potassium sulphates 

Acidity regulator 

394 225 

Potassium sulphite 

Preservative, antioxidant 

395 336 

Potassium tartrates 

Stabilizer, sequestrant 

3%, 460 (ii) 

Powdered cellulose 

Emulsifier, anticaking agent, textuii/er, 
dispersing agent 

397 407 a 

Processed Euchema seaweed 

riiickener, stabili/ei 

398 944 

Propane 

Propellant 

399. 280 

Propionic ac id 

Preservative 

400 3!0 

Propyl gailate 

Antioxidant 

401. 216 

Propyl p-hydroxybenzoate 

Preservative 

402, 1520 

Propylene glycol 

llumeclant, wetting agent, dispersing 
agent 

403. 405 

Propylene glycol alginate 

Thickener, emulsitlcr 

404. 477 

Propylene glycol esters of fatty acids 

Emulsifier 


'I I 




I M 






|][ 4] ^ : -Jrni.MTFI 






.S7. No 

INS Nttmhv 

f h'ooJ Aiidmvi' Name 

Tevhnunl (iincdons 

405, 

1 101 (i) 

Protease 

Hour treatment agent, Stabilizer, 

icndcrizcr, flavour Enhancer 

406 

1 101 

Proteases 

flour treatment agent. Stabilizer, 

tcndcrizer, flavour Enhancer 

407. 

999 

Quillaia extracts 

foaming agent 

40H. 

104 

Quinoline yellow 

Colour 

409. 

128 

Red 2G 

Colour 

410. 

161 f 

Rhodoxanthin 

Colour 

41 t 

101 (i) 

Riboflavin 

Colour 

412. 

101 (ii) 

Riboflavin 5’ -phosphate, sodium 

Colour 

413 

101 

Riboflavins 

Colour 

414 

908 

Rice bran wax 

glazing agent 

415. 

161 d 

Rubixanthin 

Colour 

416. 

954 

Saccharin (and Na, K, Ca salts) 

Sweetener 

417. 

470 

Salts of fatty acids (with base Al, Ca, Na, Mg, K 
andNH4) 

1 Emulsifier, Stabilizer, anti caking agent 

418, 

166 

Sandalwood 

Colour 

419. 

904 

Shellac 

glazing agent 

420, 

551 

Silicon dioxide, amorphous 

anticaking agent 

421. 

174 

Silver 

Colour 

422. 

262 (i) 

Sodium acetate 

Preservative, acidity regulator. 

Sequestra nt 

423. 

262 

Sodium acetates 

Preservative, acidity regulator, 

Sequestranl 

424. 

356 

Sodium adipai^s 

Acidity regulator 

425. 

401 

Sodium algmate 

Thickener, Stabilizer, gelling Agent 

426. 

541 

Sodium aluminium phosphate 

acidity regulator, emulsifier 

427. 

541 (i) 

Sodium aluminium phosphate- acidic 

acidit>' regulator, emulsifier 

428. 

541 (ii) 

Sodium aluminium phosphate-basic 

acidity regulator, emulsifier 

429. 

554 

Sodium alumino-silicate 

anticaking agent 

430. 

301 

Sodium ascorbate 

Antioxidant 

431. 

211 

Sodium benzoate 

Preservative 

432. 

452 (iii) 

Sodium calcium polyphosphate 

Emulsifier, Stabilizer, acidity regulator, 
raising agent. Sequestrant, water retention 
Agent 

433. 

500(i) 

Sodium carbonate 

acidity regulator, raising agent, anticaking 
agent 

434. 

500 

Sodium carbonates 

acidity regulator, raising agent, anticaking 
agent 

435. 

466 

Sodium carboxymethyl cellulose 

Thickener, Emulsifier, Stabilizer 

436. 

469 

Sodium carboxymethyl, cellulose, enzymatically, 
hydrolysed 

Thickener, stabilizer 

437. 

331 

Sodium citrates 

acidity regulator, Sequestrant, emulsifier, 
stabilizer 
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438. 

266 

Sodium dehydroacetate 

Preservative 

439. 

262 (li) 

Sodium diacetate 

Preservative, acidity regulator, 

Sequestrant 

440. 

331 (0 

Sodium dihydrogen citrate 

acidity regulator, Sequestrant, emulsifier, 
stabilizer 

441. 

215 

Sodium ethyl p-hydroxybenzoate 

Preservative 

442. 

535 

Sodium ferrocyanide 

anticaking agent 

443. 

237 

Sodium formate 

Preservative 

444. 

36j 

Sodium fumar?ites 

Acidity regulator 

445. 

576 

Sodium gluconate 

Sequestrant 

446. 

500 (ii) 

Sodium hydrogen carbonate 

acidity regulator, raising agent, anticaking 
agent 

447. 

350 (i) 

Sodium hydrogen malate 

acidity regulator, humectant 

448. 

222 

Sodium hydrogen sulphite 

Preservative, antioxidant 

449. 

524 

Sodium hydroxide 

Acidity regulator 

450. 

316 

Sodium isoasccrbate 

Antioxidant 

451. 

633 

Sodium L-Aspartate 

flavour enhancer 

452. 

325 

Sodium lactate 

antioxidant synergist, Humectant, bulking 
agent 

453. 

481 

Sodium lactylates 

Emulsifier, stabilizer 

454. 

487 

Sodium laurylsulphate 

Emulsifier 

455. 

350 (ii) 

Sodium malate 

acidity regulator, humectant 

456. 

350 

Sodium malates 

acidity regulator, humectant 

457. 

223 

Sodium metabisulphite 

Preservative, bleaching agent, Antioxidant 

458. 

550 (ii) 

Sodium metasilicate 

anticaking agent 

459. 

219 

Sodium methyl p-hydroxybenzoate 

Preservative 

460. 

251 

Sodium nitrate 

Preservative, colour fixative 

461. 

250 

Sodium nitrite 

Preservative, colour fixative 

462. 

232 

Sodium o-phenylphenol 

Preservative 

463. 

481 (ii) 

Sodium oleyl lactylate 

Emulsifier, stabilizer 

464. 

339 

Sodium phosphates 

acidity regulator, Sequestrant, emulsifier, 
Texturizer, Stabilizer, water retention 
agent 

465. 

452 (1) 

Sodium polyphosphate 

Emulsifier, Stabilizer, acidity regulator, 
raising agent, Sequestrant, water retention 
Agent 

466. 

281 

Sodium propionate 

Preservative 

467. 

217 

Sodium propyl p-hydroxybenzoate 

Preservative 

468. 

500 (iii) 

Sodium sesquicarbonate 

acidity regulator, raising agent, anticaking 
agent 

469. 

550 (i) 

Sodium silicate 

anti caking agent 

470. 

550 

Sodium silicates 

anticaking agent 

471. 

201 

Sodium sorbate 

Preservative 

472. 

485 

Sodium stearoyl fumarate 

Emulsifier 


■I I 


: I Hi 


I'm HI— 




7n 


SI. No. 

INS Number 

Food Additive Name 

Technical funriu tn.K 

473. 

481 (i) 

Sodium stearoy! lactylate 

Fmulsircr, stabilizer 

474. 

514 

Sodium sulphates 

Acidity regulator 

475, 

221 

Sodium sulphite 

Preservative, antioxidant 

476. 

335 

Sodium tartrates 

Stabilizer, sequestrant 

477. 

539 

Sodium thiosulphate 

Antioxidant, sequestrant 

478. 

200 

Sorbic acid 

Preservative 

479. 

493 

Sorbitan monolaurate 

Emulsifier 

480. 

494 

Sorbitan mono-oleaie 

L:r.i!sifier 

48I. 

495 

Sorbitan monopalmitate 

Emulsifier 

482. 

491 

Sorbitan monostearate 

Emulsifier 

483. 

496 

Soibitan trioleate 

Stabilizer, emulsifier 

484. 

492 

Sorbitan tristearate 

Emulsifier 

485. 

420 

Sorbitol and sorb'tol synip 

Sweetener, Humectant, sequestrant, 
Texturizcr, Emulsifier 

486. 

909 

Spermacetic wax 

g!azinf 3 agent 

487. 

512 

Stannous chloride 

.Xntioxidfsm, colour retention agent 

488, 

484 

Steary] citrate 

Emulsifier, sequestrant 

489. 

483 

Stearyl tartrate 

flour treatment agent 

490. 

960 

Stevioside 

Sweetener 

49I. 

363 

Succinic acid 

Acidity regulator 

492. 

472g 

Succinylated monoglyceride.s 

Emulsifier, Stabilizer, Sequestrant 

493. 

446 

Succi stearin 

Emulsifier 

494. 

955 

Sucralose 

Sweetener 

495. 

474 

Sucroglycerides 

Emulsifier 

496. 

444 

Sucrose acetate isobutyrate 

Emulsifier, stabilizer 

497. 

473 

Sucrose esters of fatty acids 

Emulsifier 

498. 

220 

Sulphur dioxide 

Preservative, antioxidant 

499. 

513 

Sulphuric acid 

acidity' regulator 

500. 

no 

Sunset yellow FCF 

colour 

501. 

441 

Superglycerinated hydrogenated rapeseed oil 

Emulsifier 

502. 

309 

Synthetic delta-tocopherol 

Antioxidant 

503. 

308 

Synthetic gamma-tocopherol 

Antioxidant 

504. 

553 (iii) 

Talc 

anticaking agent, dusting powder 

505. 

181 

Tannins, food grade 

Colour, Emulsifier, Stabilizer, thickener 

506. 

417 

Tara gum 

Thickener, stabilizer 

507. 

334 

Tartaric acid (L(+)*) 

acidity regulator, Sequestrant, antioxidant 
synergist 

508. 

472 d 

Tartaric acid esters of mono and di-glycerides 
fatty acids 

of Emulsifier, Stabilizer, sequestrant 

509 

102 

Taitrazine 

Colour 

5!0. 

319 

Tertiary butylhydroquinone 

antioxidant 


4110 GI/10—90 
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SI No. 

INS Number 

Food Additive Name 

Technical functions 

511. 

450(v) 

Tetrapotassium diphosphate 

envalsifier, raising agent, stabilizer 
sequestrant, acidity regulator, water 




retention agent 

512 

450 (iii) 

Tetrasodium diphosphate 

Emulsifier, Stabilizer, acidity regulator, 
raising agent, Seque-strant, water 




retention age:;: 

513. 

957 

Thaumatin 

Sweeterer, flavour enhancer emulsifier 

514. 

479 

Thermally oxidized soya bean oil with mono-anC 
di-glycerides of fatty acids 

Emulsifier 

515. 

233 

Thiabendazole 

Preservative 

516. 

388 

Thiodipropionic acid 

antioxidant 

517. 

171 

Titanium dioxide 

Colour 

518. 

413 

Tragacanth gum 

Thickener, Stabilizer, emulsifier 

519. 

1518 

Triacetin 

Humcctant 

520. 

341 (iii) 

Tricalcium orthophosphate 

acidity regulator, textunzer, flour 

treatment agent, raising agent, firming 




agent, .nlicakn g agent, water retention 




agent 

521. 

1505 

Trielhyl citrate 

foam stabilizer 

522. 

343 (iii) 

Trimagnesium orthophosphate 

acidity regulator, anticaking Agent 

523. 

451 

Tri phosphates 

Scque.strant, acidity regulator, Tcxturizxr 

524, 

332 (ii) 

Tripotassium citrate 

acidity regulator, Scqucslrant, Stabilizer 

525. 

340 (iii) 

Tripotassium orthophosphate 

acidity regulator, textunzer, sequestrant 
stabilizer. Emulsifier, water rcicntiot'i 




Agent 

526 

331 (ii) 

Trisodium citrate 

acidity regulator, Sequestrant, emulsifier. 
Stabilizer 

527; 

450 (ii) 

Trisodiuni diphosphate 

Emulsifier, Stabilizer, acidity regulator, 
raising ageni, Sequestrant, water retention 
Agent 

52 S, 

339 (lit) 

Trisodium orthophosphate 

acidity regulator, Sequestrant, emulsifier, 
Texturizer, Stabilizer, water retention 




agent 

529. 

100 (ii) 

Turmeric 

Coloui 

5.30. 

!53 

Vegetable carbon 

Colour 

X31. 

161 c 

Violoxanthin 

Colour 

532. 

910 

Wax esters 

glazing agent 

533. 

415 

Xanthan gum 

Thickener, stabilizer 

534, 

967 

Xyiiioi 

Sweetener, Humcctant, stabilizer. 

Emulsifier, thickener 

535. 

107 

Yellow 2G 

Colour 

536. 

357 

Zinc silicate 

anticaking agent 

Supplementary List-Modified Starches 


537 

1422 

Acetylated di-starch adipate 

Stabilizer, thickener, binder 

53K 

1423 

,A.cctytated distarch glycerol 

Stabilizer, thickener 



imm 

—•0^4] 



71f 


SI. No. 

/NS Number 

Food Additive Name 

Technical Junctions 


539. 

1414 

Acetylated distarch phosphate 

Emulsifier, thickener 


540. 

1401 

Acid-treated starch 

Stabilizer, thickener, binder 


541. 

1402 

Alkaline treated starch 

Stabilizer, thickener, binder 


542. 

1403 

Bleached starch 

Stabilizer, thickener, binder 


543. 

1400 

Dextrins roasted starch white and yellow 

Stabilizer, thickener, binder 


544. 

1411 

Di-starch glycerol 

Stabilizer, thickener, binder 


545. 

1412 

Di-starch phosphate esterified with sodium 
trimetaphosphate; esterified with phosphorus 
oxychloride 

Stabilizer, thickener, binder 


546. 

1443 

Hydroxy propyl di-starch glycerol 

Stabilizer, thickener 


547. 

1442 

Hydroxypropyi di-sta-th phosphate 

Stabilizer, thickener 


548. 

1440 

Hydroxypropyl starcii 

Emulsifier, thickener, binder 


549. 

1410 

Monostarch phoiiphate 

Stabilizer, thickener, binder 


550. 

1404 

Oxidized starch 

Emulsifier, thickener, binder 


551 

1413 

Phosphated di-starch phosphate 

Stabilizer, thickener, binder 


552. 

1420 

Starch acetate esterified with acetic anhydride 

Stabilizer, thickener 


553. 

1421 

Starch acetate esterified with vinyl acetate 

Stabilizer, thickener 


554. 

1450 

Starch sodium octenyl succinate 

Stabilizer, thickener, binder. 


555. 

1405 

Starches, enzyme-treated 

thickener 
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2. Use of Food Additives in Food Products: Food products may contain additives as specified in tf e 


Regulations and in the following tables 

Table I 

List of food additives for use in bread and biscui 


SI No. 

Name of ccti^fitive 

Bread 

Biscuits 

A. 

Acidity regulators 



1. 

Sodiuiw fumarate 

GMP 

GMP 

2. 

Pota.ssuim malate 

GMP 

GMP 

3 

S‘>di'.5ni h^-dro'\ide 

GMP 

GMP 

4. 

Acc- or ■..AMiC ■■■ 

2500 ppm max 

GMP 

5. 

Citric 

- 

GMP 

6. 

Malsc arid 


GMP 

7. 

1 Aiianc aerd 

- 

GMP 

B. 

and stabilizing agents singly 
or K; c ombination 


Emulsifying and stabilizing 
agents listed m regulation 6.! .6 
suitable for this product may be 
used. 

1. 

Sucroglycendes 

- 

1000 ppm max 

2. 

Hydroxy Propyl methyl cellulos*- 

GMP 

GMP 

3. 

Sucrose esters of fatty acids 

GMP 

GMP 

4. 

Di- Acetyl tartaric acid esters of mono and di- 

GMP 

10000 ppm nrax 


glycerides 



5. 

Guar gum 

5000 ppm max 

- 

6. 

Sorbitol 

GMP 


7. 

i.eciihin 

GMP 

- 

8. 

f ilycennc 

GMP 


9. 

(nyccro; nionostearate 

GMP 

- 

10. 

Sodniro steroyl 2 bctC nc of Calcium sieroyl 
2 uicc■'(SiiU!,b'" or m ronibination) 

5000 ppm max 


11. 

pG'vj /v^.CjOi esrer; : d uy acids and 

2000 ppm max 

- 


esters ^ UHcresterillcd 



C. 

1. 

impr 

Funga: mpha amylase 

100 ppm max (on flour 
mass basis) 

- 

2. 

Bacterial amo lase 

GMP 

GMP 

3. 

Amylases and cUk:*- enzymes 


GMP 

4. 

Ammojuum pcrsclphatc 

2500 ppm max (on flour 
mass basis) 

... 

5. 

Ca'cuiOi pbr^spnaic 

2500 ppm max (ox Ciour 
mass basis) 


6. 

Calcium cavboi.atc 

5000 ppm max (c n Hour 
mass basis) 


7. 

Potassium bronialc ‘A'd/or PoiassiuiTi iodtitc 

5(: fyim max Abn 'Ten' 

- 








III—4] 


MTTcT ^ WR : smTMTTJT 
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SI No. Name of additive 

Bread 

Biscuits 

D. 

1. 

Flour rreatment agent 

Ammonium chloride 

500 ppm max (on flour 
mass basis) 

- 

2. 

L- cystcin mono hydrochloride 

90 ppm max (on flour mass 
basis) 

- 

3. 

Ammonium phosphate 

2500 ppm max (on flour 
mass basis) 

- 

4 

Benzoyl peroxide 

40 ppm max 

40 ppm max 

E. 

Antioxidant 

• 

As per regulation 6.1,5 

1. 

Ascorbic acid 

GMP 

GMP 

F. 

Preservatives/ Mould inhibitors singly or in 



combination 



1. 

Calcium or sodium propionate 

5000 ppm max 


2. 

Sorbic acid or its Sodium, Potassium or 
Calcium salts (calculated as sorbic acid) 

1000 ppm max 

- 

3. 

Acid calcium phosphate 

10000 ppm max 

. 

4. 

Sodium diacetate 

4000 ppm max 

- 

5. 

Acid sodium pyrophosphate 

5000 ppm max 

_ 

G, 

Colours (can be used singly or in 
combination within the specified limits) 



a. 

Natural 



1. 

Chlorophyll 


GMP 

2. 

Caramel 

- 


3. 

Curcumin or turmeric 



4. 

Beta carotene 

. 


5. 

Beta apo-8 carotenal 

- 


6. 

Methyl ester of Beta apo-8 carotenic acid 

- 


7. 

Ethyl ester of Beta apo-8 carotenic acid 



8. 

Canthaxanthin 

- 


9. 

Riboflavin, Lactoflavin 



10. 

Annato 

. 


11. 

Saffron 



b. 

Synthetic 



I. 

Ponceau 4R 

- 

100 ppm max (singly or in 
combination) 

2. 

Cannoisine 

- 


3. 

Erythrosine 

. 


4. 

Tartrazine 



5. 

Sunset Yellow FCF 

. 


6. 

Indigo carmine 

. 


7. 

Brilliant blue FCF 

- 


8. 

Fast green FCF 

- 
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SI. No. 

Name cf additive 

Bread 

Biscuits 

H. 

I. 

Ar tificial sw eeteners (Singly) 

Aspartame 

2200 ppm max 

2200 ppm max 

2. 

Acesulphame K 

1000 ppm max 

! 000 ppm max 

3. 

Sucralose 

750 ppm max 

750 ppm max 

L 

1 . 

Leavening agents 

Baking powder 

GMP 

GMP 

2. 

Ammonium bi-carbonate 

GMP 

GMp- 

3. 

Ammonium carbonate 

5000 ppm max 

5000 ppm max 

J. 

Flavours 



1 

Natural flavours and natural flavouring 
substances/ Nature identical flavouring 
substances/ Artificial flavouring substances 


GMP 

K. 

Flavour improver/ enhancer 

- 

GMP 

t. 

Nutrient 



1, 

Calcium and ferrous salts 

- 

GMP 

2. 

Potassium iodate 

- 

GMP 

M. 

Dough conditioners 



1. 

Sodium bisulphite 

- 

GMP 

2. 

Sodium metabisulphite 

- 

GMP 

N. 

Yeast 

GMP 

GMP 

O. 

Jellifying agents 

- 

GMP 


, i II 



Table 2 

List of Food Additives for use in Foods 


SL 

No. 


Additives 


_J_2_ 

A Antioxidants 

1 Tocopherol 

2 Lecithin 

3 Butylated hydroxy anisole (BHA) 

. Tertiary butyl hydro quinon^, 

(TBHQ) 

B Emulsifier/ Stabiliser 

1 Methyl cellulose 

2 Carboxymethyl cellulvf.': 

3 Gellan gum 

C Preservatives 

Sorbic acid and its sodium, 

1 potassium and calcium salts 

(calculated) as sorbic acid 

2 Benzoic acid 

D Anticaking agents 

j Carbonates of calcium and 

Magnesium 


Snacks/ Savouries (Fried Sweets (Carbohydrates 
Products):-Chiwda, based and Milk product mixes such as 

Bhujia,Daltnoth. based);-Halwa, Mysore ‘^1: mix, dosa mix. Rice Ready-to- 
Kadubaic, Kharaboondi. Pak, Boondi Ladoo, Jalcbi ‘^Jma mix, pongal and Serve Sugar based/ Synthetic 

Spiced & Fried dais. Khoya Burfi, Peda, Gulab P“*'yo6arc Pulses Jeverages Sugar free Chocolates syrup for J 

banana chips and similar Jamun, Rasogolla and guJabjaniiin based Tea/Coffec confectionery dispensers 

fried products sold by Similar milk product v^sed ^Jalcbi mix, Papads based 

-nx. . ... vada mix, etc 


5_ 6 7 8 9 10 11 12 


GMP 


- 

. 



. 



GMP 

GM? 

- 

- 

- 

250 

. 

* 

- 

-rOO [)pm max 

700 ppm max 

■ 

- 

- 

ppm 

max 

- 

- 

- 

200 ppm .max 

200 ppm max 

* 

- 

- 

- 

- 

- 

- 

0.5% max 

0.5% max 

. 







0.5% max 

0.5% max 



* 


2% max (in 
sugar 

- 

- 

' 

" 

- 

- 

- 

- 

boiled 

. 

- 


confectione 
ry only) 


1000 ppm max 


300 ppm max 


0.5% max 


0.1% 300 ppm 
max max 


Not more than 
2.0% max, singly 


JLblfJi lit [b SnEt—III iiih] 



2 


1 _ 2 _ 

Phosphates of calcium and 
Magnesiun 

Silicates of Calcium. Magnesium, or 
Sodium or Silicon dixoide 

Myristatps, palmitaies or stearates of 
4 aluminium, ammonium, calcium, 
potassium or sodium 

E Arificlal sweeteners (singly) 

1 Aspename 

2 Acesulpha.ne K 

3 Saccharin Sodium 

4 Sucralose 

F Polyols (singly or in combination) 

1 Sorbitol 

2 Manitol 

3 Xylitol 

4 Isomall 

5 Lactitol 

6 Maltitol 

G Glazing agents 

1 Shellac 


Beeswax (white and yellow) 
Candeliila w'ax 
Gum arabic 


4_ 5 _ 6 7 8 _9 iO il 12 

or m combination 


" 









- 


• 

- 

* 

- 

- 

- 

- 

200 ppm max 

- 

- 

- 

10000 

ppm 

max 

10000 ppm 
max 

2000 

ppm 

max 

3000 
ppm max 

- 

500 ppm max 

- 

- 

- 

5000 

ppm 

max 

3500 ppm 
ma.t 

500 

ppm 

max 

1500 

ppm max 

* 

500 ppm max 

- 

- 

- 

3000 

ppm 

max 

3000 ppm 
max 

500 

ppm 

max 

450 ppm 
max 










1500 

750 ppm max 


■ 

■ 





ppm 

max 

GMP 

. 

. 

, 

GMP 

GMP 

GMP 

. 

GMP 

GMP 

- 

- 

- 

GMP 

GMP 

GMP 

- 

GMP 

GMP 

- 

- 

- 

GMP 

GMP 

GMP 

- 

GMP 

- 

- 

- 

- 

GMP 

GMP 

GMP 

- 

GMP 

- 

- 

- 

- 

GMP 

GMP 

GMP 

• 

GMP 

- 


- 

- 

GMP 

GMP 

GMP 

- 

GMP 


. 

. 

. 

. 

. 

GMP 

. 

- 


- 


- 

- 

- 

GMP 

- 

- 

. 

. 

- 

- 

- 

- 

GMP 

- 

- 





. 


GMP 

. 

. 
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5 Pectin 

H Balki'iig agents 

1 Polydextrose A and N 

1 M'scelianeous 

! Sodium bicarbonate 

2 Sodium acetate 

3 Tartaric acid 

4 Citric acid 

5 Malic acid 



['TFT III—4] 



Colours 


S. No. Name of ihe product 

1 Desert jelly 

2 Dairy based drinks, 
flavoured and' or 
fermented (e.g 
chocolate, milk, cocoa, 
eggnog) UHT sterilized 
milk shelf life more 
than three months 


3 Powdered Soft Drink Titanium Dioxide 100 ppm - 

concenteialfi mix/ fruit maximum. Ponceau 4R 

beverage drink carmoisine/ Erythrosine/ 

Tartrazine/ Sunset Yellow 
FCF/ Irvdigo Carmine.' 
Brilliant Blue FCF/ fast 
green FCF 100 ppm 
maximum 

4 Soups, Bullions and 
Taste Makers 


5 Custard Powder. Jelly Ponceau 4R. 

Crv'StaJ. icecandy, carmoisine Erythrosine' 

Thread, Candies. Tartrazine Sunset Yellow 

Wafers FCF Indigo Carmine 

Brilliant Blue FCF fast 
green FCF-100 ppm 


maximum 


Table 3 

Food Additives in Foods not specified 


Preservatives Emulsiner,/Slabilisro Acid regulalors Anlioxidanu 

Carageenan GMP . . , 

Carageenan-Singly-GMP .... 

Pectin- Singly- GMP Mono 
and diglycerides of fatty acids 
- Singly - GMP lecithin - 
Singly GMP sodium alginate 
and calcium alginate - singly 
GMP, Xantham Gum, singly- 
GMP, Microcrystalline 
cellulose singly GMP, Guar 
Gum- Singly - GMP 

Sodium 
Aluminium 
Silicate - 
0.5% 
maximum 


Di- Sodium 
5 Guanylate 
(Di- 

Sodium 5- 
Inosinate)- 
GMP 



K) 
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Flavour Emulsion, Ponceau 4R/cannoisine/ Benzok Acid including 

Flavour Paste (for Erythrosinc/ Taitrazine/ salt thereof GMP 

caibonatedandnon Sunset Yellow FCF/Indigo 
carbonated water only) Carmine/ Brilliant Blue 
FCF/fast green FCF 100 
ppm maximum as per 
instructions on the label 


Sausages and Saus^ > 

Sulphur dixoide- 450 

meat containing raw 
meat, cereals and 
condiments 

ppm max 

Com flour and such 

Sulphur dixoide-100 

like starches 

ppm max 

Comsynip 

Sulphur dixoide-450 
ppm max 

Canned rasgolla (the 
cans shall be intemally 
lacquered with sulphur 
dioxide resistant 
lacquer) 

Nisin-5 |^m maximum 

Gelatin 

Sulphur dixoide-1000 
ppm max 

Beer 

Sul[^ur dixoide- 70 ppm 
max 

CkJer 

Sulphur dixoide- 200 
ppm max 

Alcoholic wines 

Sulphur dixoide- 450 
ppm max 

Non Alcoholic wines 

Sulphur dixoide- 350 
f^mmax 

Ready-to-serve 

Sulphur dixoide- 70 ppm 

beverages 

max or Benzoic acid-120 
ppm max 


Edible Gums (Arabic and 
Gum ghatti), glycerols esters 
of wood resins (ester gum) - 
GMP 


TBHQ (tertiary 
butyl hydro 
quinine and 
BHA 

(butylatcd 

hydroxyl 

anisole)-max 

0 . 01 % 



N.* 


in—4] 'TTO ^ 


S.No. 

Name of the product 

Colours 

Preservatives 

17 

Brewed ginger beer 


Benzoic acid-120 ppm 
max 

18 

Coffee extract 


Benzoic Acid- 450 ppm 
maximum 

19 

Danish tinned caviar 


Benzoic Acid- 50 ppm 
maximum 

20 

Dried ginger 


Sulphur dioxide-2000 
ppm maximum 

21 

Flour confectionery 


Sorbic Acid including 
Sodium, Potasium and 
Calcium Salt Calculated 
as Sorbic Acid)-1500 
ppm maximum 

22 

Smoked fish (in 
wrappers) 


Sorbic Acid- only 
wrapper may be 
impregnated with Sorbic 
Acid 

23 

Dry mix of rasogollas 


Sulphur dioxide-100 
ppm maximum 

24 

Preserved chapatis 


Sorbic Acid-1500 ppm 
maximum 

25 

spread 


Sorbic acid and its 


sodium potassium and 
calcium salts (calculated 
as sortie acid)-KKX) ppm 
maximum or Benzoic 
Acid and its sodium and 
potassium salts 
(Calculated as benzoic 
acid) or both-1000 ppm 
maximum 

26 Prunes - Potassium Sorbate 

(Calculated as Sorbic 
Acid)-1000 ppm 


maximum 


Stabilisers 


Flavour Anticaking ... Improver/ 

enhancers agents ^ Leavening agents 


Antioxidants 


-j 
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27 B&kes food confecticms - 
and bakes foods 

28 Rout for baked foods 


29 Fruit, fhiit pulp or juice • 
(not dried) fcHr 
coaversion into jam or 
ciystallised glace or 
cured frait or other 
products 

(a) Cherries 

(b) Strawsberrics and 
Rasi^)enies 

(c) Otfaerfhiits 

(d) Dehydrated Vegetables - 

30 Paneer 

31 Cakes and Pastries 


32 Prepacked Coconut 
Water 

33 Canned Rasogula 


Ammonia Carbonate-5000 - 
ppm maximum Ammonium 
Bi-caibonate- GMP, 

Baking powder-GMP 

Sodium Diacctate- 
2500ppm maximum or 
Methyl propyl hydroxy 
Benzoate^ 500 Rjm 
maximum 


Bacterial Amylase - 
Baking Powder 
.\inmomum 
bicarbonate GMP, 
Ammonium 
Carbonate- 500 
ppm maximum 


Nisin-5 0 ppm maximum - 


Sulphur dioxide- 2000 
ppm maximum 

Sulphur dioxide- 2000 
ppm maximum 

Sulphur dioxide-1000 
ppm maximum 

Sulphur dioxide- 2000 
ppm maximum 

Nisin-12.5 ppm 
maximum 


Sorbic Acid including Sucroglycerides (only In - - Sodium 

Sodium, Potassium and cakes). Hydroxypropyl fiimaraie. 

Calcium Salt (Calculated Methyl Cellulose. Sucrose Potassium 

as Sorbic Acid)-1500 esters of fatty acids- GMP Mdaie, 

ppm maximum Sodium 

hydroxide- 

GMP 

Nisin-5000 lU maximum - ... 


SJ 


fehisili life feHh [ h &nE> —IH ijjh ] 



Table 4 

List of food additives for use in edible oils and fats 



Name of food additive 

Tallow 

Lard 

Edible vegetable oils 
and fats 

Table margarine/ Bakery and 
hidusiria! Margarine/ Fat svresd 

A 

! 

Antioxidant (Singly or in combination) 

Lecithin 

GMP 

GMP 

GMP 

GMP 

2 

Ascorbic acid 

GMP 

GMP 

GMP 

GMP 

3 

Propyl gallate, ethyl gallate. Octyl gallate, Dodecyl gallate or a 
mixture thereof 

100 ppm max 

100 ppm max 

100 ppm max 

200 ppm max 

4 

Butylated Hydroxy Anisole (BHA) 

200 ppm max 

200 ppm max 

200 ppm max 

200 ppm max 

5 

Any combination of prop! gallate, BHA within limits of gallate and 
BHA 

200 ppm max 

200 ppm max 

200 ppm max 

200 ppm max 

6 

Natural and synthetic tocopherols 

GMP 

GMP 

GMP 

GMP 

7 

Ascorbyl palmitate/ stearate singly or in combination 

500 ppm max 

500 ppm max 

500 ppm max 

500 ppm max 

8 

Citric acid, Tartaric acid, Gallic acid 

GMP 

GMP 

GMP 

GMP 

9 

Resin guinace 

100 ppm max 

100 ppm max 

100 ppm max 

500 ppm max 

10 

TBHQ 

200 ppm max 

200 ppm max 

200 ppm max 

200 ppm max 

B. 

Antioxidant Synergist 





1 

Sodium citrate 

GMP 

GMP 

GMP 

GMP 

2 

3 

4 

Isopropyl citrate mixture 

Phosphoric acid 

Monoglyceride citrate 

100 ppm max, 
Singly or in 
combination 

100 ppm max, 
Singly or in 
combination 

100 ppm max, 
Singly or in 
combination 

100 ppm max. Singly or in 
combination 

C. 

1 

Antifoaming agents 

Dimethyl polysiloxane singly or in combination with silicon dioxide 

10 ppm max 

10 ppm max 

10 ppm max 


D. 

1 

Emulsifying agents 

Mono and di glycerides of fatty acids 




GMP 

2 

Mono and di glycerides of fatty acids esterified with acetic, acetyl 
tartric, citric, lactic, tartaric acids and their sodium and calcium salts 

- 

- 

- 

lOg/kg max 

3 

Lecithin 

- 

- 

- 

GMP 

4 

Polyglycerol esters of fatty acids 

- 

- 

* 

5g/kg max 

5 

1,2* Propylene glycol esters of fatty acids 

- 

- 

- 

20g/kg max 
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6 Sorbitan monopalmitate/ Sorbitan monostearate/ Tristearate 

7 Sucrose esters of fatty acids 

E. Preservatives (Singly or in combination) 

1 Sorbic acid 

2 Sodium/ Potassium/ Calcium sorbate expressed as Sorbic acid 

3 Benzoic acid 

4 Sodium/ Potassium/ benzoate 'Expressed as Benzoic acid 

F. Natural colours 

1 Beta carotene 

2 Annatto extracts (as bixin/ norbixin) 

3 Curcumin or turmeric (As curcumin) 

4 Beta - apo - 8' - carotenal 

5 methyl and ethyl esters of bef'i - gpc - 8' - carotenoic acid 

G. Acidity regulators 

1 Citric acid 

2 Lactic acid 

3 Sodium and potassium salt of citric and lactic acid 

4 Calcium disodium ethylene diamine tetra acetate 

H. Flavours 

j Natural flavours and natural flavouring substances/ Nature identical 

flavouring substances/ Artificial flavouring substances 


2 


Diacetyl 


lOg/kg max 
lOg/kg max 


1000 mg/kg max: Table 
maragrine/ Fat spread 


25 mg/kg max: Table 
maragrine/ Fat spread 
20 mg/kg max: Table 
maragrine/ Fat spread 
5 mg/kg max: Table maragrine/ 
Fat spread 

25 mg/kg max: Table 
maragrine/ Fat spread 
25 mg/kg max: Table 
maragrine/ Fat spread 

GMP: Table maragrine/ Fat 
spread 

GMP; Table maragrine/ Fat 
spread 

GMP: Table maragrine/ Fat 
spread 

50 mg/kg max: Table 
maragrine/ Fat spread 


GMP; Table maragrine/ Fat 
spread 

4 mg/kg max: Table maragrine/ 
Fat spread 



: feJiJsia life Jiilh [PSoa—Illlilh] 



Table S 

List of Food Additives for use in Fish and Fish Products 



Name ol the Additive 

Frozen shrimps 

Frozen Lobsters 

Salted Fish 

Canned finfj >h 

fmhsh 

Canned Shrimps 

Canned 

Sardines 

Canned Tuna 
. nd Benito 

Canned Crab 
meat 

Frozen Fish 
Fil' ts 

A 

Antioxidants 










1 

Ascorbic /.cid 

GMP 

- 

- 

- 

* 

- 

- 

- 

- 

2 

Sodium and Potassium 

- 

Igm/kg 

- 

1 

- 

- 

- 

- 

1 gm/kg 


Associate singly or irt 




gm/kg 





maximum 


combination expressed as 




maxim 







Ascorbic acid 




urn 






B 

1 

Acidifying Agents 

Acetic Aci .,1 




GMP 


GMP 

GMP 

. 

. 

2 

Citric acid 

GMP 



GMP 

GMP 

GMP 

GMP 

GMP 

1 gm/Kg 
maximum 
in minced 
fish flcsi 











only 

3 

Lactic Acid 

- 

- 

- 

GMP 

- 

GMP 

GMP 

- 

• 

C 

Moisture Retention Agents singly or in combination including natural phosphate expressed as P20j 






1 

Sodium polyphosphate 

lOOgms/kg 

lOOgms/kg 

- 

- 

- 

- 

10 gms/kg 

lO gms/kg 

10 gms/kg 


expressed as P205 

maximum 

maximum 





maximum 

maximum 

maximum 

2 

3 

Potassium Polyphosphate 
expressed as P205 

Calcium polyphosphate 




- « 


; 

expressed as 

P2O5 

(including 

natural 

expressed as expressed 

P2O5 as P2O5 

(including (including 

natural natural 


expressed as P 2 O 5 







phosphate) 

phosphate) 

phosphate 

) 

4 

Orthophosphoric acid 

. 

. 

- 

- 

850 mgdeg 

- 

- 

- 







maximum 





D 

Preservatives 










1 

Potassium bisulphate 

lOOmg/kg 

lOOmg/kg 


. 

- 

- 

- 

> 

- 


expressed as Sulphur 

maximum raw 

maximum 









dioxide 

edible 30mg/kg 

raw edible 








2 , 

Potassium Sulphite 
expressed as sulphur 
dioxide 

maximum cooked 
product. Singly 
or in combination 

30mg/kg 

maximum 

cooked 


- 


■ 



• 
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3 . Sodium metabisulphate 
expressed as sulphur 
sulphur dioxide 

4 . Sodium sulphite expressed 
as sorbic acid 

5 . Sodium soibate expressed 
as sorbic acid 

6 . Calcium sotbate expressed 
as sorbic acid 

7 . Potassium sorbate 
exfnessed as sorbic acid 

8 . Sorbic Acid 

E Coloon 

1 Ponceau 4 R 

2 . Sunset Yellow 

3 . Tartarazine 


e7q>ressed as SO2 product 
Singly or in 
combination 
cooked 
product 


30 mg/kg 
maximum cooked 
mass 


F. Thickening >^ents 

1 Pectin 

2 Tragacandi Gum 

3 . XanthanGum 

4 . Sodium/ Potassium/ 
Calcium Alginate 


5 . Carboxy Methyl Cellulose 


200 mg/kg 
maximum 
singly or in 
combination 
expressed as 
sorbic acid 


30 mg/kg 
maximum 
singly or in 
combination 


- 

- 

2 . 5 gm/kg 

- 

- 

2 . 5 gm/kg 



maximum 



maximum 

- 

- 

- 

- 

20 gm/kg 

20 gm/kg 





maximum 

maximum 





singly or in 

singly or in 



“ 

. 

combination 

combination 





in packing 

in packing 





medium only 

medium only 

- 

- 

25 gin/kg 

- 

- 

- 


maximum 


5 mg/kg 
maximum 
as Sodium 
Alginate 


O 


khiM> ^ [p III klh] 




N«n«' of fte 


Fnis!^ Lohiitters 

Salted Fiih 

Fri^a 

C®®i!«5dl ithsMj CsRwcdShf'ssi^ 

Canned 

Strdiees 

CsanedTiiAa 

loesdSonite 

CMioedOah 

meat 

Frozen Fi^ 
filkrts 

0 

MomHedSurtlies 











i 

A«d Treafesd Slaicfe 



«• 






• 


2 

AMTjijatisdStafc-h 

• 

- 


- 







3 

sbutited 

- 

• 

«> 








4 

0i$taick a/SpKifr 


- 


- 


V, 



. 


5 










. 


6 

1 

8 

9 

Distudi glyccfol 
scooted 

Dislarch glycerol, 
hydroxypropyl 

Distarch phosphate 

Dislarch {^osphate, 
acetylatcd 

- 


- 


ikgly ATtR 
cofalnrisd^B 

mdrom 

* 

'^pt/kg 

jxtaxrratim maximum 

s.mgly ftf ill s.«igly or m 

corobinatioft 
ia irj packing 

om}v 

> 


10 

Distarch phosphate 
hydroxypropyl 

- 

- 


- 


- 



« 


11 

Monostarch phosphate 

- 


.. 

- 


- 



- 


12 

Oxidized starch 

- 

• 

X. 



- 



- 


13 

Starch acetate 

- 

- 




. 



. 


14 

Starch, hydroxypri^yl 

- 

- 

- 

- 


- 




. 


H 

Natural Flaboiirs 











1 

Natural flabours and 
natural flavouring 
substances 


• 

• 

- 

GMP 

- 

GMP 

GMP 


- 

I 

Flavour Enhancers 











1 

Monosodium Glutamate 

- 

• 

- 

- 

- 

- 

- 

- 

500 mg/kg 

- 











maximum 


J 

Sectoring j^ents 











1 . 

Calcium Disodium EDTA 

- 

- 

- 

- 

- 

250 mg/kg 

- 

- 

250 mg/kg 

- 

__ 







maximum 



maximum 



w 

o 
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Table 6 


S. Name of Pea- Grape Pineap 

No. Additives chcs Fruits pie 


List of Food ^^tives for use in Thermally Processed Fruits 


Plums 


Fruit 

Cocktail/ 


~rw 

bb- 


tries Apricot Palmito Guava Ghicu Pj^ya liehi 

Fniit 


1 


Cocktail 


Fruits 

Kenu *’°^8ra Custard not 
nate A|^le speci¬ 
fied 


A Acidifying 
Agents 
(Singly or in 
Combination) 

1 Acetic Acid - - . 

2 Citric Acid GMP GMP GMP 

3 Fumaric 
Acid 

4 Lactic Acid - . , 

B Aot‘<JoiHliitg 
Agent 

1 Methyl 

Cellulose 


n 12 13 14 15 16 17 


18 19 


GMP GMP 


10 

ppm 

maxi¬ 

mum 


10 ppm 
maxi¬ 
mum 


C Antifoaming 
Agents 

1 Dimethyl 
Polisiloxane 


D Antioxidant 

1 Ascorbic 
Acid 


10 

ppm 

maxi' 

mum 


550 

550 

- 

- 


550 

550 

550 ppm 

550 

ppm 

ppm 




ppm 

ppm 

ittixi- 

ppm 

maxi¬ 

maxi¬ 




maxi' 

mitxt- 

mum 

maxi' 

mum 

mum 




mum 

RHUn 


mum 


20 


21 


22 


GMP GMP GMP GMP GMP GMP GMP GMP GMP GMP GMP GMP GMP GMP 

- GMP . GMP GMP GMP GMP GMP 


GMP GMP GMP 


GMP GMP GMP 


550 


550 

550 

550 


550 

550 

550 


ppitt 


ppm 

ppm 

ppR 

ppm 

maxi'- 

maxi¬ 


maxi¬ 

(mxi- 

inaxt- 

mu- 

mum 

mum 


mum 

mum 

mjmv: 

mijuj 






1 2 _ 3 4 5 6 7 8 9 10 11 12 

E Colours (can 
be used 
singly or in 
combination 
within the 
specified 
limits 

(a) Natural: 

1 Chlorophyll . - - - - - - 

2 Caramel . ... - . . . 

3 Curcurain or - - - * . . - 

turmeric 

4 Beta-carotene . - - - - - * 

5 Beta apo-8 . - - - . - - 

carotenal 

6 Methylester “ ' ’ 200 200 ' 200 ' 

ofBeta-apo-8 pp^^j ppj„ 

carotemcacid 

7 Ethylester of - - - mum mum - mum 

Beta-apo-8 

carotenic acid 

8 Canthaxanthi - * ’ . - - 

n 

9 Riboflavin, .... - . . - 

Lactoflavin 


10 Annatto 

11 Saffron 
(b) Synthetic 


1 

Poncea 4 R 

- 

- 

- 200 

200 

. 200 

2 

Carmoisine 

- 


. ppm 
maxi¬ 

ppm 

maxi¬ 

maxi¬ 

3 

Erythrosine 

- 


mum 

mum 

mum 

4 

Tartarzine 

- 

- 

- 


- 


13 14 15 16 17 18 19 20 21 22 


200 

200 

200 

200 

200 

200 

200 

200 

200 

200 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

maxi¬ 

maxi¬ 

maxi¬ 

mwi- 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 


200 

200 

200 

200 

200 

200 

200 

200 

200 

200 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

majfJ- 

ttiaxi- 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 
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5 Sunset 
Yellow FCF 

6 Indigo 
Carmine 

7 Brilliant Blue 
FCF 

8 Fast Green 
FCF 


F Firming Agents (Singly or in combination) 


1 

Calcium 

350 

350 

- 

350 

350 

350 


Chloride 

ppm 

ppm 


ppm 

ppm 

ppm 



maxi¬ 

maxi¬ 


maxi¬ 

maxi¬ 

maxi¬ 



mum 

mum 


mum 

mum 

mum 

2 

Calcium 

- 

350 

- 

- 

350 

350 


Lectate 


ppm 



ppm 

ppm 




maxi¬ 



maxi¬ 

maxi¬ 




mum 



mum 

mum 

3 

Calcium 

- 


. 

- 

- 

- 350 


Gluconate 






ppm 

maxi¬ 








mum 

4 

Calcium 

Carbonate 

- 

- 

- 

- 

- 

- 

5 

Calcium 

Bisulphite 

- 

- 

- 

- 

- 

- 

G 

Thickening Agents 






1 

Modified 

. 

. 

. 

. 

. 

. 


Starches 


350 350 ppm 350 
ppm maxi- ppm 
maxi- mum maxi¬ 
mum mum 

350 ppm 
maxi- 


mum 

350 

350 

350 

350 

350 

350 

350 

350 

350 


ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

- 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 


mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 


1 % m/m - 
maxi¬ 
mum 


xj 

UJ 


jtk IMk £01^—111 lilb] 


Table 7 


List of Food Additives in Thermally Processed Vegetables- 



- 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

15 

16 

17 

18 

19 

20 

21 

22 

23 

24 


A. 

Addifying Agents 























1 

Acetic 

GMP 

- 

GMP 

GM 

- 

- 

- 

- 

GMP 


GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 



Acid 




P 




















2 

Citric 

GMP 

GMP 

GMP 

GM 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 



Acid 




P 




















3 

Lactic 

GMP 

- 


- 

- 

- 

- 

- 

GMP 

- 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 



Add 























- 

4 

k.. 

GMP 

GMP 

GMP 

GM 

GMP 

GMP 

lOg/kg 

lOg/kg 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 



Tartaric 




P 



maximum 

nuxitnu 

















Acid 








m 















- 

5 

Malic 

GMP 

GMP 

GMP 

GM 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

= 


Acid 




P 




















B 

Antioxidaiits (Sin^y) 






















,] 

Ascorbic 

- 

- 

GMP 

GM 

- 

- 

300 ppm 

300 ppm 

GMP 

- 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 



Acid 




P 



maximum 

maximum 
















2 

BHA 







200 

200 



200 

200 

200 

200 

200 

200 

200 

200 

200 

200 

200 

200 

■■ 

3 

TBHQ 







ppm maxi¬ 

ppm 



ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 


4 

Acorbtyl 







mum 

maxi¬ 



maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 



Palmitatc 








mum 



mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 


C CX)LORS (Can be used singly or in comlniuition within the specified Limits 
(a) Natural: Singly or in combination 

1 . - • • ' * - - - 200 









ppm 






3. 


1 


3 


10 


12 


13 


14 


15 


16 


1 $ 


19 20 


21 


22 23 


24 


Calcium 

Gluconat 

e 


2. aicium ® 

Lactate («»<* 
nt 

(dicea, 
slices, 
wedge 
5 ) 

0.45% 
max 

4. Calcium (whole 
Caibonat pieces) 
e 

5. Caldum 
Bi- 

Sulphate 

6. Mono 
Calcium 
Phospbat 



m km 

calci ... 

350 

350 

350 

350 

350 

350 

350 

350 

350 

350 

350 

350 

350 


(conie 

urn 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 


nt 

ion 

maxi- 

maxi- 

maxi- 

maxi- 

maxi- 

maxi- 

maxi' 

maxi- 

maxi- 

maxi- 

maxi- 

maxi- 

maxi- 


(dices. 

(coo 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 

mum 


slices, 

tent 

350 

350 

350 

350 

350 

350 

350 

350 

350 

350 

350 

350 

350 


wedge 

(dice 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 

ppm 


») 

s. 

maxi¬ 

maxi 

maxi¬ 

maxi 

maxi¬ 

maxi 

maxi¬ 

maxi 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 

maxi¬ 


0.45% 

slice 

mum 


mum 


mum 


mum 


mum 

mum 

mum 

mum 

mum 


max 

5, 













. 

- 

(whole 

wed - - • 

- 


** 












pieces) ges) 
0.45 
% 
max 
{wb 
ole 
piec 
«) 


350 ppm 
maxi- 


350 ppm 
maxi- 


e 

7 Ahuuiniu 
m 

Potassiu 

m 

Sul p hate 

E Procesiii^Alds 

1. Stannous • 

Chloride 

F Thkkeiing Agents 


VegetabI • 

lOg^ 

lOg/kg 

lOg/ 

e gums 

maxim 

maxim 

kg 

(singly or 

um 

um 

maxi 

in 



mu 

oombinat 



m 

ion) 




Arabic 

10 

10 

10 

Gum 

g/kg 

g/kg 

g/kg 


GMP GMP 


25M)m - 

• 

- 

- 

- 

- 

- 

- 

• 

* 

* 

* 


maxi¬ 













mum 













1% 

lOg/kg 

lOg/kg 

lOg/kg 

lOgAc 

lOg/kg 

lOg/kg 

lOgrtc 

lOg/k 

lOg/k 

lOgfle 

lOgrtt 

lOgAcg 

m/m 

maximu 

maximu 

maximu 

g 

maximu 

maximu 

g 

g 

g 

g 

g 

maximu 

maximu 

m 

m 

m 

maxi 

m 

m 

maxi 

maxi 

maxi 

maxi 

maxi 

m 

r» 




mum 



mum 

mum 

mum 

mum 

mum 


1% 

10 g/kg 

10 g/kg 

10 g/kg 

10 

10 g/kg 10 g/kg 

10 

10 

10 

to 

10 

10 g/Vi 

m/m 

maximu 

maximu 

maximu 

g/kg 

maximu 

maximu 

g/kg 

g/kg 

g/kg 

g/kg 

g/kg 

maximu 


u> 
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(ii) Camgx - maxim maxim maxi . 

nam Um Um ffiU 

... m 

(in) Guar 

Gum 

(iv) Qirbo* 
bbcab 
Gum 

(v) Xanthan - 
Gum 

2 Alginates 
(singly or 
in 

combinat 

ion) 

i Ammoni 
um 

Alginates 

ii Calcium 
aligates 

iii Potassiu 

m 

Ai^^tes 

iv Sotiium 
Alginates 

V Propyl 

glycol 
Alginate 


vi Pectincs ♦ - - - - GMP GMP 

G Calcium 200 

Disodiu ppm 

m maxi 

ethylendi mu 

m 


amine 


maximu . m m m maxi m m maxi maxi maxi maxi maxi m 
m mum mum mum mum mum mum 


150 
ppm 
maximu 
m as 
sodium 





JcliML lit kHh [p Sna—III Itlh] 
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Table 8 


List of Food Additives for use in food products 


Nc. 

Name of tlie Additives 

Tamarind _ . . 

Pulp Tomato Puree 

Cone. 

Carbonated 

Fruit 

Beverages or 
fruit drinks 

Dehydrated 

Fruits 

Carbonated 
Water, Softdrink 
cone. 

(liquid/powder) 

Dehydrate 

d 

Vegetable 

Frozen 

Fruit/Fmit 

Products 

Frozen 

Vegetables 

Fruit Based 
Beverage 
Mix/Powdered 
Frutt Based 
Beverages 

1 

2 

3 4 5 6 

7 


9 

10 

11 

12 

13 

A 

ACIOIFYING AGENTS (Singly or in combination) 








I 

Citric Acid 

GMP GMP 

GMP 

- 

GMP 




GMP 

2 

Fumaric Acid 









3 

Lactic Acid 

GMP 








4 

L-Tartaric Acid 

- 

GMP 







5 

Malic Acid 

- 

GMP 







f. 

Phosphoric Acids 

GMP in Cola - 

• 


GMP in Cola 







beverages 

onlv 



''cverages only 





S 

ANTICAKING AGENTS (Singly or in Combinations) 








1 

Carbonates of calcium and 

* 

- 

2 % 

. 

2 % 


. 

2 % maximum 


magnesium 



maximum 


maximum 



in powdere 

2 

Phosphates of calcium and 

- 


in powders 


in 



only 


magnesium 



only 


powders 




3 

Silicates of calcium, 

- • 




only 





magnesium, aluminium or 










sodium or silicon dioxide 









C 

ANTIOXIDANTS 









1 

Ascorbic Acid 

GMP GMP 

GMP 

GMP 

GMP 

_ 


. 

GMP 

D 

COLOURS (Can be used singly or in combination within the specified limits) 








(a) 

Natural; 









1. 

Chlorophyll 

200 ppm - GMP 

100 ppm 

- 

100 ppm 




200 ppm 



maximum Caramel 

maximum 


maximum 




maximum 

2 

Caramel 

only 








3 

Curcumin or turmeric 

- 


- 


- 

- 

- 



fehJfil) Jib mx [fr [IT I,Ik] 



4 Beta-carotene 

5 Beta apo-S carotenal 

6 Meihylcster of Beta-apo-S 
carotenic acid 

7 Ethy leste r of Beta-apo -8 
carotcnic acid 

8 Canthaxanthin 

9 Riboflavin, Lactoflavin 

!0 Annatto 

^ Saffron 

(b; Synthetic 

1 Ponceau 4R 

2 Carmoisine 

3 Erythrosine 

4 Tartarzine 

5 Sunset Yellow FCF 

6 Indigo Carmine 

7 BriHiant blue FCF 

6 Fast green FCF 

E FLAVOURS 

! Natura i F 1 avou ring and 

Natural Flavouring substances 
/ Nature identical flavouring 
substances / artificial 
flavounng substances 


200 ppm 
maximum 


GMP 


F PRESERVATIVES (Singly or in combination) 

1 Benzoic Acid and its Sodium, 750 ppm 500 ppm 

Potassium Salt or both maxima maximum 

(Calculated as Benzoic Acid) m 

2 Sulphur di-oxide - 350 ppm 

maximum 


250 ppm 
maximum in 
Puree 

750 ppm 
maximum in 
Paste 


6 7 8 9 10 11 12 13 g 


100 ppm 

100 ppm 

- 

- 

- 

200 ppm 

maximum 

maximum 




maximum 


GMP - GMP 


120 ppm - 120 ppm 

maximum maximum 

70 ppm 700 ppm 70 ppm 2000 ppm - 

maximum maximum maximum maximum 


GMP 


120 ppm 
maximum 
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3 Sorbic acid its Na, K and Ca 
salts (calculated as soibic acid) 

G THICKENING AGEmS/STABIUSING/EMULSIFYING AGENTS 

1 Vegetable Gums (Singly or in 
combination) 

Gum Arabic - GMP 

2 Alginates (singly or in 
combination 

(i) Calcium Alginates - GMP 

(u) Potassium Alginates 

(iii) Sodium Alginates 

3 Pectines - GMP 

4 Estergum - 450 ppm 

maximum 

5 Xanthan Gum > 0.5% 

maximum 

GMP 

450 ppm max. - 
subject to 100 
ppm in ready 
to serve 
beverage after 
dilution 

8 Gellan Gum 

H Phosforus Penta Oxide 

1 Nitrozen 


6 Algimc Acid 

7 Quinine (As Sulphate) 


J Sequestrant 

1 Sodium hexa meta phosphate 


300 ppm 
max 


• 

GMP 

" 

GMP 


• 

• 

GMP • 



. 

GMP 

. 

. 

. 

. 

- 

GMP 

- 


- 

- 

- 


. 

-GMP 


GMP 

. 

. 

. 

GMP 


100 ppm 

- 

100 ppm 

- 

- 

- 

100 ppm 


max 


maximum 




maximum 



- 

0.5% 

-* 

- 

- 

0.5% 




maximum 




maximum 

- 

GMP 

- 

GMP 

- 

- 

- 

GMP 

- 

- 

- 

100 ppm 

- 

- 

- 

too ppm 




maximum 




maximum 


GMP 


GMP 





500 ppm - 

- 

- 

- 

- 

- 

- 

maximu 







m 







400 ppm - 

- 

- 

- 

- 

- 

- 


maximu 

m 

-1000 ppm - 100 ppm max - 

max in carbonated 

water only. 



Table 9 

List of food additives for u! 

Squashes, 

Crushes, Fruit/vegetable 

Candid Fruit i 

SI. Name of Crystallised Murabba/Pre Syrups, „ Puree, with 

No. Additives & Glazed serve Shaibats, preservatives 

Fruit Cardial and for industrial 

Barfey use only 

Water 

1 2 3 4 5 6 7 

A ACIDIFYING AGENTS (Singly or in combination) 

1 Acetic Acid - - - GMP GMP 

2 Citric Acid GMP GMP GMP GMP GMP 

3 Lactic Acid GMP - GMP GMP GMP 

4 L-Tartanc ^^^p ^j^p 

Acid 

5 Malic Acid GMP GMP GMP GMP GMP 

, Phosphoric 

Acids 

B ANTIFOAMING AGENTS 

j Dimethyl 

Polysiloxane 

Mono and 

2 diglycerides of 

fatty acids and 
edible oils 

C ANTIOXIDANTS 

1 Ascorbic Acid - GMP GMP GMP GMP 

D COLOURS (Can be used singly or in combination within the specified limits) 

(a) Natural: 





200 ppm 

200 ppm 

1 

Chlorophyll 

200 ppm 
maximum 

maximum 

(on 

maximum 

(clubbed 




dilution 

from al to 

2 

Caramel 

‘ 

except 

all) 


in food products 


Concentrated 
Fniit/ Veg 
Juice, Pulp 
Puree with 
preservatives 
for industrial 
use only 

Cherry 

(Tharmally 

Processed) 

Chutney 
Fruits and / 

or 

Vegetable/ 

Mango 

Chutney 

Mango 

Pulp/P 

uree 

Fruit 

Pulp/P 

uree 

Pickles 

Green Chilli 
Paste, Ginger 
Paste, Garlic 
Paste, Onion 
Paste, Whole 
Chilli Paste 

8 

9 

10 

11 

12 

13 

14 

GMP 


GMP 


GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

- 

GMP 

- 

- 

- 

GMP 

- 

- 

GMP 

- 

- 

- 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

- 

- 

GMP 

GMP 

GMP 

- 

GMP 

- 

- 

10 ppm 
maximum 

- 

- 

- 

GMP 

- 

- 

10 ppm 
maximum 

- 

- 

- 

GMP 

GMP 

- 

GMP 

- 

GMP 

- 

GMP 

- 

200 ppm 
maximu 

m 

(clubbed 
from al 

GMP 
(clubbed 
from al to 
all) 

* 

- 


GMP 


■U 
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^ Curcumin or 

turmeric 

4 Beta-carotene 

j Beta apo-8 

carotenal 

Methylester of 

6 Beta-apo-8 
carotenic acid 

Ethylester of 

7 Beta apo-8 
carotenic acid 

8 Canthaxanthin 

g Riboflavin, 

Lactoflavin 

10 Annatto 

11 Saflfton 

(b) Synthetic 

1 Poncea 4R 


cordial 
and barley 
water) 
(clubbed 
Iromal to 
all) 


2 Carmoisine 

3 Eiythrosine 

4 Taitarzine 

^ Sunset Yellow 200 ppm ^ 200 ppm 

FCF maximum maximum 

g Indigo 

Carmine 

^ Brilliant Blue 

FCF 

g Fast green 

FCF 


E FIRMING AGENTS (Singly or in Combination) 


Calcium 

Chloride 


GMP 


GMP 


200 ppm 

maximum 


to all) 


200 ppm 
maximu 
m 


350 350 ppm 

ppm maximu 


350 ppm 350 ppm 
maximu maximum 


1 

2 

3 

4 

5 

6 ' 

7 

8 9 

10 11 

12 

13 

14 


Calcium 






m 

only on 


maxim 

monly 

2 

GMP 

GMP 

- 

- 

- 

- 

fhiit/vegeta 

* 

urn 

on tniit/ 


Calcium 







ble pieces 



vegetabl 

3 

GMP 

GMP 

- 



• 




e pie^ es 

Gluconate 

4 

Calcium 

Carbonate 

GMP 

GMP 

- 

- 

- 

- 


- 



5 

Calcium 

Bisulphite 

GMP 

GMP 

- 

- 

- 

- 

- 

- 



F 

FLAVOURS 

Natural 

Flavouring 






GMP 





1 

and Natura: 
Flavouring 
Substances 

Nature 

GMP 

GMP 

GMP 

GMP 

GMP 







2 

Identical 

Flavouring 

Substances 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

- 


* 

■ 

G 

PRESERVATIVES (singly 

or in combination) 









Benzoic Acid 
& its Sodium 







250 ppm 


250 

250 ppm 

1 

& Potassium 


200 ppm 

600 ppm 

600 ppm 

600 ppm 

600 ppm 


ppm 

maximu 

Salt or both 


maximum 

maximum 

maximum 

maximum 

maximum 

maximum 


maxim 

m 


(Calculated as 
Benzoic Acid) 





1000 ppm 




um 








maximum 












except 




100 

100 ppm 
maximu 


Sulphur di- 

150 ppm 

40 ppm 

350 ppm 

350 ppm 

Cherry, 

Strawberry, 

Raspberry, 

1500 ppm 

100 ppm 


ppm 

L 

oxide 

maximum 

maximum 

maximum 

maximum 

maximum 

maximum 


maxim 

um 

m 

where it shall 
be 2000ppm 








maximum. 






3 

Sorbic Acid 
Calcium 
Sorbate and 

500 ppm 

500 ppm 

1000 ppm 

200 ppm 


100 ppm 

500 ppm 



500 ppm 
maximu 

maximum 

maximum 

maximum 

maximum 


maximum 

maximum 



m 
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Potassium 
Sorbate 
expressed as 
Sorbic Acid 

H PROCESSING AIDS 

Sodium 

Metabi- 

l Sulphite as 

Sulphur 
Dioxide 

I THICKENING AGENTS 


1 Xanthan Gum 
Alginates 

2 (Singly or in 
combination) 

Ammonium 
Alginates 
.... Calcium 

Alginates 
..... Potassium 

Alginates 
.. . Sodium 

<■'') Alginates 

(V) Propyl glycol 

^ ^ Alginate 

3 Pectines 


0.5% 

maximum 


GMP 


4 Gellan gum GMP 

J SOFTENING AGENTS (Singly or in Combination) 

j Sodium Bi- 

Carbonate 
2 Sodium 

Citrate 



[’TPTIII—^a^4] 
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silicon dioxide 


C ANTIFOAMING AGENTS 

1 Dimethyl lOppm lOppm ... . lOppm 

Polysiloxane maximum maximum maximum 

2 Mono-and GMP GMP ... . lOppm 

diglycerides of maximum 

fatty Acids of 

edible oils 

D ANTIOXIDA 
NTS 


1 Ascorbic Add 

GMP 

GMP 

GMP 

•• 

GMP 

GMP 

GMP 

2 BHA 

- 

- 

- 

- 

* 

- 

200 ppm 

3 TBHQ 

- 

- 

• 

- 

- 

- 

nrniniuin 

4 Ascn%i 

palmitate 

* 

- 

* 

- 

- 

- 



L COLOURS (Caa be oied singly or iicombiiadMwftUi (he qMdfiedlinrits) 


(a) Natural: 








1 Chlmophyll 

GMP 

GMP 

GMP 

. 

GMP 

- 

GMP for 

2 Caramel 







Caramel 

3 Curcuminor 







. only 


turmeric 

4 Beta-carotene 

5 Betaapo-8 
caiote^ 

6 Methylesterof 
Beta-apo-8 
carotenic acid 

7 Ethylcsterof 
Beta ^8 
carotenic acid 

8 Canthaxanthin 

9 Riboflavin, 
Lactoflavin 


maximum 


10|^m 

maximum 


GMP GMP GMP GMP GMP GMP 
200 200|^m .... 

ppm maximum 

maxim 

um .... 



JchJfiiii. life JJilh [hSna—Illkih] 


3 


4 


5 


6 


7 



8 9 10 II 12 . 13 14 15 16 


100 100 ppm 

ppm maximum 
maxim 
um 


350 

ppm 

maxim 

um 


GMP ■ - GMP Natural GMP GMP 

Flavouring natural natural 

and flavours flavours 

Natural only only 

Flavouring 
Substances 
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identical 

flavouring 

substances/ 

artificial 

flavouring 

substances 

H FLAVOUR 
ENHANCER 

1 MSG 
(Enhancer) 

I PRESERVATIVES (Singly or ii combination) & its Salt 


1 BoizoicAcid 
& its Sodium 
& Potassium 
Salt or both 
((Calculated as 
BttizoicAcid) 

200 ppm 
maximum 

200 ppm 
maximum 

200 ]^ 

maximum 

120 ppm 
maximum 

750 ppm 
maximum 

2 Sulphur dh 
oxide (Cany 
overfiomftiiit 
products) 

40 ppm 
maximum 

40 ppm 
maximum 

100 ppm 
maximum 

70 ppm 
maximum 


3 SrxtricAcid 
and its Cal., 
Sod., Pot Salt 
(calculated as 
Soibk Acid) 

500 ppm 
maximum 

500 ppm 
maximum 

500 ppm 
maximum 

300 ppm 
maximum 

100 ]^ 

maximum 

PROCESSIN 

GAIDS 






1 Nitrogen and 

- 


. 

. 



Carbondioxide 

K THICKENING AGENTS (Singly or in combination) 

I Modified - - , . . Q 5 % 

Staidies maximum 

with 

declaration 

__ on label 


only- 

GMP 


GMP - GMP GMP 


120 [^m 
max 


1500 ppm *70 ppm 
maximum max 


50ppm 
maximum 
300 ppm 
max 


GMP GMP GMP 


0.5% 

0.5% 

0.5% maximum 

maumum 

maxim 

of final food 

with 

urn 

for 

declaration 


consumption 

on label 


after dilution 


100 ppm 100 ppm 
maximum maximum 


750 ppm 750 ppm 
maximum maximum 




2 Vegetable 
Gums (Singly 
or in 

combination) 
(i) Arabic Gum 


(ii) Canageenan 

(iii) Guar Gum 

(iv) Carobabbean 
Gum 

(v) Xanthan Gum 

3 Alginates 
(Singly or in 
combination) 

(i) Calcium CMP 

Alginates 

(ii) Potassium 
Alginates 


(iii) Sodium 
Alginates 

(iv) Propyl glycol 
Alginate 

(v) Alginic acid 
4 Pectincs 


-GMP 
(for RTS 
fhiit 

beverages 

only) 


GMP GMP GMP 

GMP (for 
RTS fruit 
beverages 
only) 


GMP 

GMP (for 
RTS fruit 
beverages 
only)- 


8 9 !0 11 12 13_14_15_16 


o 


GMP 


GMP 

GMP 

GMP 

0.5% 0.5% 

maximum maximum 


GMP GMP GMP GMP GMP 


GMP GMP GMP GMP 
^MP -GMP 
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5 Ester Gum 

6 GellanGym 

L Artificial sweeteners and Polyols 

1 Aspertame lOOOppm lOOOppm 

maximum maximum 

2 Sorbitol 30% 30% 

maximum maximum 

M SOFTENING AGENTS (Singly or in combination) 

1 Sodium Bi- 
Carbonate 

2 Sodium - . . 

Cinatc 

N SEQUESTERANT 

I Sodium 
hexameta 
phosphate 


100 [^m • 
max 

GMP - 


GMP GMP 

GMP GMP 


lOOOppm 

max 


lOOOppm - 
max 


im ni—4] w ^ 



SI. 

No. 


Table il 

List of Food Additives for use in food products 


Name of Food Additive Table Olives Raisins Dates 


Grated 

Desiccated 

Coconut 


Dry Fruits & 
Nuts 


A. 

Acidifying Agents (Singly or in combination) 



1. 

Citric Acid 

15 gm/kg maximum 

- 

2. 

L-Tartaric Acid 

15 gm/kg maximum 

- 

3. 

Acetic Acid 

GMP 


4. 

Lactic Acid 

IS gm/kg maximum 

- 

5. 

Hydrochloric Acid 

GMP 

- 

B 

Acidity Regulators 



1 

Sodium Hydroxide 

GMP 

- 

2. 

Potassium Hydroxide 

GMP 

♦ 

C 

Antioxidants 



1 

L-Ascorbic Acid 

0.2 gm/kg maximum 

- 

D 

Preservatives 



1 

Sulphur Dioxide, Sodium/ Potassium/ Calcium Sulphite/ 


1.5 gm/kg 


bisulphate/ metasulphite expessed as SO 2 


maximum only 
SO 2 

2. 

Benzoic Acid/ Sodium/ Potassium Benzoate expressed as 
Benzoic Acid 

1 gm/kg maximum 

- 

3. 

Sorbic Acid/ Sodium/ Potassium ascorbate expressed as sorbic 
acid 

0.5 gm/kg maximum 


F 

Colour Retention/ Stabilising Agents 



1. 

Ferrous Gluconate 

0.15 gm/kg maximum as total iron 

- 

2. 

Ferrous Lactate 

0.15 gm/kg maximum as total iron 

- 

F 

Flavours 



1. 

Natural flavours and natural flavouring substances 

GMP 

- 

2. 

Nature identical flavouring substances 


- 

3. 

Artificial Flavouring Substances 


- 


50 gm/kg 2.0 gm/kg 

maximum only maximum 
SO2 


0.5 gm/kg 
maximum in 
dried apricot 
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G Flavour Enhancers 


1. Mono-sodium glucomate 

H Thickening Agents for Pastes lur Stuffing Olives 

1. Sodium Alginates 

2. Xanthan gum 

3. Caragreenan 

4 Carobeean gum 

5. Guar gum 

I Firming Agents for Stuffed Olives 

1 Calcium Chloride 

2. Calcium Lactate 

3. Calcium Citrate 

J Miscellaneous 

1. Mineral Oil (food grades) 

2. Sorbitol 

3. Glycerol 

4. Dimethyl Polysiloxane 

5. Carbon Dioxide 

6 Nitrogen 

7- Cultures of Lactic Acid 


5.0 gm/kg maximum 


5.0 gm/kg maximum 

3.0 gm/kg maximum 

GMP 

GMP 

GMP 

1.5 gm/kg maximum as Calcium ions m - 
stuffed end product 




[WT III—4]_ ^ j 



Table U 

List of food additives for use in Sugars and Salt 






A 


1 


B 

1 

2 

3 


4 

C 

I 


Name of food additive 


Refilled Sugar Idng/ 
sugar Powdered Dexiiosc 
sa^ 


Glucose 

ayrap 


Dried glucose symp 


Edible 

emimm salt/ 
Iodized salt^ 
Iron fortified 
common salt 


MisiiOur. 
•Waggery. 
Plantatioa 
white sugar 
Cube supr 
Golden 
syrup 


Khandsar 

tsupr 

(Sulphur 

sugar), 

Burs 

sugar 


Prescrvatlvf 


Sulphur dioxide 


20 ppm 
max 


20 ppm max 


70 ppm 
max 


40ppf»i 

max 


Anticaking agents singly or in combination 


Carbonates of calcium and 
magnesium 

Phosphates of Calcium and 
Magnesium 
Silicates of Calcium, 
Magnesium, or Sodium or 
silicon dioxide 
Myristatcs, Palmitates or 
Stearates of Aluminiiun, 
Ammonium, Calcium, 
Potassium or Sodium 


I5g/kg max, - 
singly or in 
combination 
(Clubbed " 
from B1 to 
B4) 


Crystal modifiers 
Calcium or Sodium or 
Potassium Ferrocyanide. 
singly or in combination 
expressed as Ferrocyanide 


40 ppm mm "" Sulphur 
dioxide may be present in 
m amount not exceeding 
I SO ppm if die product n 
intended for the 
manufacture of 
confbctioDcry to be aoM 
under a label as specified 
under Aitscle 22 of 
regulation 4.4,4.f«ie 42(x) 


70 ppm 
max 


20g/kg max, - 
singly or in 
combination 
(Clubbed 
from Bl to 
B4) 


10 ppm max - 


150 ppm 
max 


Khands 


ari 

sugar 

(Desi) 
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SL 

No. 


A 

1 

2 


B 

1 

2 


C 

(•) 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 
11 


Table 13 

List of food additives for use in Cocoa powder, Chocolate, Sugar boiled confectionery. Chewing gum/ Bubble gum 


Name of additive 


Cocoa powder 


Chocolate- TOle, 
Milk, Plain, 
Composite, Filled 


Sugar based/ Sugar ftce 
confectionery 


Lozenges 


Chewing gum/ 
Bul^le gum 


ISOOppmmax 
150ppm max 

lOOOppmmax 

GMP 


ISOOppmmax 

2000ppmmax 

2000ppmniax 

GMP 


350ppmmax 


GMP 


Preservatives (Singly or in combination) 

Bwizoic acid, Sodium and Potassium benzoate 
Sulphur dioxide 

Sorbic acid and its Calcium, Sodium, Potassium Salts 
(Calculated as sorbic acid) 

Qass I preservative as listed under REGULATION 
6,1.4 

Antkaldng agents (Sin|iy or in combination) 

Calcium phosphate 
Silicon dioxide 

(Uubbedfrom lto3) 

Sodium aluimmum silicate ' . _ 10 ppm max 

Colo«i (C. b« ned ».:ly or i. CMibiuttiM iritki. tit specified lioits tat iritU. tke sen dess, le. either umnd or syothetic) 

Natural (singly or in combination) 

Chlorophyll 
Caramel 

Cuicumin or turmeric 
Beta carotene 
Beta apo-8 caiotenal 


ISOOppmmax 
2000 ppm max 

ISOOppmmax 

GMP 


10 ppm max 
(Dubbed from 1 to 3) 


ISOOppmmax 
2000ppm max 

ISOOppm max 
GMP 


Methyl ester of Beta ^-8 carotenin add 

Ethyl ester of Beta ^)o-8 carot enin add 

Canthaxanthin 

Riboflavin, Lactoflavin 

Annato 

Saflron 


Max 100 ppm in 
Ailed cbocolities rnily 


GMP 


OMP 


GMP 


'■j 

\j* 

Ut 


‘ jfehjsia lit liilh r t? fTf tejk ] 


1 

2 

3 

4 

5 

6 

7 

(b) 

Synthetic colour and inorganic colouring matter (Singly or In combination) 





1 

Erythrosine 

- 





2 

Carmoisine 

* 





3 

Ponceau 4R 

- 





4 

Fast green FCF 

- 

Max 100 ppm in 

Max 100 ppm 

Max 100 ppm 

Max 100 ppm 

5 

Indigo carmine 

- 

filled chocolates only 

6 

Brilliant blue FCF 






7 

Sunset Yellow FCF 

- 





8 

Tartrazine 

- 





9 

Titanium dioxide 

* 

- 

lOOOOppmmax 


lOOOOppm max 

D 

Flavours (Singly or in combinatiotii) 

Natural flavour and Natural flavouring substances/ 



GMP 

GMP 

GMP 

1 

Nature identical flavouring substances/ Artificial 
flavouring substances 

GM^ 

GMP 




2 

V'anillin 

- 

1 ppm max singly or 

GMP 

GMP 

GMP 

3 

Ethyl vanillin 

- 

in combination 

GMP 

GMP 

GMP 

E 

EmulsiFier (Singly or in combination) 






1 

Mono and di glycerides of edible fatty acids 

GMP 

GMP 




2 

Lecithin 

10^ kg max 

GMP 




3 

Ammonium salts of phosphatidic acids 

IQgm/kg max 

10 gm/kg max 




4 

Sucrose esters of fatty acids 

10 gm.'' kg max 




As provided in the 
standard 

5 

Polyglycerol polyricinoleate 


5 gm/ kg 

As provided in the 
suiridart,! 

As provided in 
the standards 

6 

Sorbitan monostearate 

* 





7 

Sorbitan Tristearate 

• 

10 gia' k% 




8 

Polyxylethylene sorbitan monnstearste 

- 





9 

Carrageenan 

- 

•' 




10 

Modified starches 


* 




11 

Glycerol 

- 

GMP 
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F Alkalizing agents (Singly or on combination) 


j Sodium, Potassium, Calcium, Magnesium and 
Ammonium carbonates 

2 Sodium, Potassium, Calcium, Magnesium 

bicarbonates as K2C03 

^ Sodium, Potassium, Calcium Magnesium and 

Ammonium Hydroxide 

G Neutralising agents/ Acidulants 

1 Phosphoric acid 

2 Citric acid 

3 L'Tartaric acid 

4 Sodium hexametiqjhosphate 

5 Malic acid 

H Antioxidants 

1 BHA 

2 TBHQ 

3 Tocopherol 

4 Ascorbyl palmitate 

5 Propyl gallate 

6 L-Ascorbic acid 

7 Lecithin 

I Jellyfying agents 

1 Gelatine (Food grade) 

2 Agar Agar 

3 Sodium carboxy methyl cellulose 


0.5% max on free 
cocoa (Singly or in 
combination) 


2.5 gm/kg as P205 
on cocoa fraction 

GMP 

5 gm/kg max 


GMP 

GMP 


Calcium carbonate 



Calcium carbonate: GMP 

- 

/magnesium 
carbonate: GMP 

0.5% max on free 
cocoa (Singly or in 

Calcium 

Sodium 


combination) 

bicarbonate/sodium 

bicarbonate: 

. 


bicarbonate: GMP 

GMP 


2.5 gm/kg max as 
P205 

1300 ppm max as P205 


22000 ppm max as 
P205 

GMP 

GMP 

GMP 

GMP 

5 gm/kg max 

2000 ppm max 

GMP 

3000 ppm max 

- 

GMP as buffering agent 

- 

- 

GMP 

GMP 

GMP 

GMP 

200 ppm max 

100 ppm max 

. 

250 ppm max 

200 ppm max 

100 ppm max 

- 

250 ppm max 

750 ppm max 

500 ppm max 

GMP 

1500 ppm max 

200 ppm max 

- 

- 

- 

200 ppm max 

- 

- 

- 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

GMP 

• 


- 

- 


GMP 



1 

2 3 

4 

5 

6 

7 

J 

Lubricants 





1 

Talc 

- 

0.2% max 

0.2% max 

2% max 

2 

Icing sugar 

- 

GMP 

GMP 

GMP 

3 

Mineral oil 

• 

0.2% max 

0.2% max 

0.2% max 

4 

Glycerine 

- 

GMP 

GMP 

GMP 

5 

Paraffin wax or liquid Paraffin (Food grade) 

- 

GMP 

GMP 

GMP 

6 

Calcium, Magenesium, sodium salts of Stearic acid, 
stearic acid (Food grade) 

- 

GMP 

GMP 

GMP 

K 

Miscellaneous 





1 

Phosphated starch 

- 

- 

- 

GMP 
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Table 14 

List of food additives for use in Milk products 


SI. 

No. 


Name of additives 


Cheese/ 

Sliced/ Processed 
Qd/Shiedd cheese 
eddieese 


Processed 

cheese 

^lead 


All ^fpes Evapora 

ofyoghwb led milk ^ 


Milk 

fat/Butter 
oil and 
Amhydro 
us milk 
fal/ 

Anhydrou 

shutter 

oil 


Milk 
powder 
and Cream 
powder 


Ice cream, 
Kulfi, Dried 
icecream 
mix. Frozen 
desserts, 
Milk ice, 
Milk lollies; 
Ice candy 


Casein 

products 


Whey 

powder 


Chhana/ 

Pancer 


3 


5 


10 


A Stabfliziers singly or in combinntion eqiresscd ns anhydrous substances 
^ Sodium, Potassium and 
calcium chloride 

Sodium, Potassium and 
calcium caibonate 

Sodium, Potassium and 
calcium Citnde 

Calcium salt of 
orthoplK)q)boric acid 

Calcium salt of 
polyphosphoric acid 

Potassium salt of 
ofthophosphoric acid 

Potssium salt of 
polyphosphoric acid 

Sodium salt of 
Ofthophosphoric acid 

Sodium salt of 
polyphosphoric acid 

2 Canageenan 

Sodium, Potassium, 

3 Calcium and Ammonium 
Alginates 


12 


13 


14 


15 


5g/kg 

max 




- 

Cream 
powder 3 

- 

- 

- 

- 


- 

- 

g/kgmax 

Milk 

- 

- 

- 

- 




powder 






• 

- 

Calcium 

• 

GMP 



2g/kg 

2g/kg 


chloride. 





singly 

singly 


sodium 





or 3 
g/kgin 

or 3 
g/kgin 


citrate, 

Sodium 





combin 

combin 


salts of 

• 

• 

- 


ation' 

ation 


orthophos 





max 

max 


{^(uic 
acid and 


GMP 

- 



- 

- 

polyphosp 
boric acid 

- 

GMP 

- 





(as linear 


GMP 






fdtosphat) 

•3g4cg 






* 

- 

max 

- 

GMP 

- 

- 

150 








mg/kg 

. 



lOg/kg 




max 




max 




- 

• 

- 

- 

- 

- 

- 

• 


fehJsdi life feilh Sulk—III Ulh] 



4 


Gelatine 


5 Lecithins 

6 Pectins 

- Sodium carboxymethyl 

cellulose 

8 Agar 

9 Guargum 

10 Xanthangum 

11 Tragacanth gum 

12 Karayagum 

13 Furcellaran 

14 Propylene glycol algimite 

a) Polyglycerol esters of 
fattty aci^ 

b) PolyoxyeAylene 

.. sotbitan monolaureate 

c) Polyoxyethylene 
sotbitan tristearate 

d) Polyoxyethylene 
soibitan monostearate 

Mono and di glycerides of 
fatty acids 

17 Methyl cellulose - - 

B Thickener and modifying agent singly or in combination 

1 Mtcrocrystalline cellulose 


lOg/kg 

max 

lOg/kg 

max 

5g/kg 

max 

5g/kg 

max 

5g/kg 

max 

5g/kg 

max 

5g/kg 

max 

5g/kg 

max 

5g/kg 

max 
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C 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 
D 
1 

2 


ModlHed sterch«d singly or in coabioation 

Acid treated starch 

Alkali treated starch 

Bleached starch 

Distarch adipate 

acetylated 

Distarcfa glycerol 
Distarch glyoool, 
ace^lated 
Distarch glycerol, 
hydroxypropyl 
Distarch pho^diate 
Distarch phosphate, 
acetylated 
Distarch phosphate, 
hydroxypropyl 

MoDostarch phosphate 
Oxidised starch 
Starch acetate 
Starch hydroxypropyl 
Flavoars 
Vanilla extracts 
Vanillin 


3 Ethyl vanillin 

Natural flavours and 
natural flavouring 
^ substances/ Nature 

identical flavouring 
substances/ Artificial 
flavouring substances 

E Colours (Natural: singly or in corobinatioD) 


CMP 
subject to 
deciaratio 
n 



max 


30g/kg 

max 

subject to 
deciaratio 
n 


GMP 
subject to 
deciaratio 
n 


. . 100 ppm 

mmax • max 




2 


3 


4 


5 


6 


3 

4 

5 

6 

7 

8 

9 

10 
11 

12 

£ 

13 



Annatto extract on Bixin/ 
Nor bixin basis (50:50 
ratio) 


Beta <q)o-S carotenal 

Methyl ester of Beta ^8 
carotenin acid 

Ethyl ester of Beta apo-8 
carotenin acid 

Canthaxanthin 

Caramel colours (Plain) 

Caramel colours 
(Ammonium Sulphite 
process) 


lOOppm 

max 

lOOppm 

max 

100 ppm 
max 

100 ppm 
max 

H)0ppm 

max 

(00 ppm 
>mu 

100 K^m 
max 

- 

- 

100}^ 

max 

100 

100 ppm 
max 

10-50 

10-50 

mo 

I^mmax 
normal to 

ppm max 
normal to 

ppm max 
normal to 

orange 

coloured 

orange 

coloured 

orange 

coloured 

35 ppm 
max 

- 

- 

35 ppm 
max 

- 

- 


Colours (Synthetic: singly or in combination) 


a) Ponceau 4R 

b) Carmoisine 

c) Erylhrosine 

d) Tartrazine 

c) Sunset yellow FCF 

f) Indigo carmine 

g) Brilliant blue FCF 


100 ppm 
max (only 
in 

flavoured 
and fruit 
yoghurt) 


__ "ij ' ' 13 H . JS 

50 

nsax 


IS 


!00 

max 

100 

ppm 

max 


100 ppm 


20 

m 

mat 

35 

1^ 

max. 

35 

max 


100 ppm 

max 



max 


100 ppm 

max 

GMP 

3.0g/kg 

max 


too pm 

max 
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h) fast green FCF 

F Acidity regulators 

1 Calcium and magnesium 
cartwnates 

2 Sodium bicarbonate and 
Sodium carbonate 

2 Sodium and Calcium 

hydroxide 


4 

G 

1 

2 

3 

H 


Sodium phosphate 
Preservatives 

Sorbic acid; Sodium, 
Potassium and Calcium 
soibates expressed as 
sorbic acid 


Nisin 

Propionic acid; Sodium 
and calcium propionate 
expressed as propionic 
acid singly or in 
combination 


3000 ppm 
max; for 
cut, 

sliced, 3000 ppm 3000 ppm 

shredded max; max; 

cheese: 

1000 pfMn 

max 

12.5 ppm 12.5 ppm 12,5 ppm 

max max max 

3000 

max 


For surface/ Riod treatment only 


Sorbic acid; Potassium 
and Calcium sorbates 
expressed as sorbic acid 


Ig/kg 

max 


2 mg/dm 
square 
surface, 
not 

present in 
depth of 5 
mm 


2 


Pimaricin (nalamycra) 


GMP 


2000 

ppm 

max 


2000 pfMn 

max 


GMP - - . OMP 


2000 ppm 
max 


12.Sppm 

max 


2000 }^ 

max 



im Ill—4] W ^ : grawRPI_ 7^3 


3 


4 


6 


I Anticaking agent 

a) Cellulose 

b) Carbonates of calcium 
and magnesium 

c) Phosphates of calcium 
and magnesium 

1 d) Silicates of caicicm. ^ ^ 

1 • • max 

magnesium, aluminium or 

sodium; or silicon dioxide 

e) Myristates, Palmitates 

and Stearates of Al, 1C Na, 

Ca, Ammonium. 

J Acidifying agents singly or in combination 




40g/kg 

40g/kg 



max \^ith 

max with 

1 

Citric acid 

emulsi¬ 

emulsi¬ 



fiers 

fiers 



40g/kg 

40g/kg 



max with 

max with 

2 

Phosphoric acid 

emulsi¬ 

emulsi¬ 



fiers 

fiers 



40g/kg 

40g/kg 



max wth 

with 

3 

Acetic acid 

emuhi- 

smwSsd" 



fiers 




40g/kg 




max with 

max wit,h 

4 

Lactic acid 

emulsi¬ 

eimusi- 



fiers 

(im 


Sodium bicarbonate/ 



c 

Calcium carbonate 

max widi 

niax with 

5 

expressed as anhydrous 

emwlsi- 

emuh-i- 


substance 

fens 

fiers 

6 

Malic acid (DL-) 

- 

- 

7 

L-(+Tai1aric acid & 



l 

Sodium/ Potassium salts) 





GMP 

including 

sodium 

potassium 

salts 


GMP 


GM? 

including 

sodium 

potassium 

saifi 


GMP 

5g/kg 

max 
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Sodium hydiogea 
carbonate 

a) Sodium/ Potassium/ 
Calcium orthophosphate 
expressed as P205 

b) Sodium/ Potassium/ 
Calcium polyfdio^hate 
expressed as P20S 


K 


1 


2 


3 


L 


Emulsifiers singly or in combination 

a) Potassium salt of 
mono/di and 
polyphosphoric acid 

b) C^cium salt of mono/di - 
and polyphosphoric acid 

c) S^um salt of mono/di 
and polyphosphoric acid 

a) Sodium citrate 

b) Potassium citrate 

c) Calcium citrate 

a) Citric acid with sodium 
hydrogen caibonate and or 
calcium caibonate 

b) Phosphoric acid with 
sodium hydrogen 
caibonate and or calcium 
carbonate 

Antioxidant singly or in combination 


40 g/kg 

40 g/kg 

max 

max 

except 

except 

that added 

that added 

phosphor 

phosphoru 

us 

s 

compoun 

compound 

d should 

should not 

not 

exceed 9 

exceed 9 

g/kg 

g/kg 

calculated 

calculated 

as 

as 

Pho^honi 

Phosphor 

s 

us 

(Clubbed 

(Clubbed 

together 

together ftm frm 1 to 

lto3) 

3) 


1 L' Ascorbic acid 


Ascoibyl palimtate 
Ascorbyl stearate 


3 


Alpha tocopherols, Mixed 
tocopherols 


GMP 


2g/kg 

max 

singly or 
in 

combinati 
on with as 
P205 


500 

ppm 

max 


0.5g/kg 

max 

0.5 g/kg 
max as 
ascorbic 
acid only 
in cream 
powder 


'-j 

ON 


jchkli life i>iih 



Propyl gallale 


Octyl gailate 
Ethyl gailate 
Dodecyl gailate 

Butylated hydroxy anisole 

Aatioxidant synergists 
Citric acid 
Miscettaneous 

Glycerol 


100 

ppm 

max 

100 

ppm 

max 

100 

ppm 

max 

100 

ppm 

max 

125 

ppm 

max 


100 ppm 
max 


GMP CMP 


50g/lcg 

max 
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APPENDIX B: Microbiological Requirements: 

Table 1 

Microbiological Requirements for Sea Foods 


SI No Name of the product 


1. Frozen shrimps or prawns 
Raw 

Cooked 

2. Frozen Lobsters 
Raw 

Cooked 

3. Frozen 

4. Frozen finfish 

5 Frozen fish fillets or minced fish 
flesh or mixtures thereof 

6 Dried Sharit fins 

7. Salted fish / dried salted fish 

8. Canned finfish 

9. Canned shrimp 

10. Canned sardines or sardine type 
products 

11 Canned salmon 

12 Canned crab meat 

13 Canned tuna and Bonito 


Total Plate count E. Coli Staphylococcus Salmonella & VibroCholcrae 

__aureus Shigella 


Vibro Clostridium 

Parahaemolyticus perfhngens 


Not more that five 
lakhs/gm 

Not more than 
20/gm 

Not more than 100 
/gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Not more that one 
lakh /gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Not more that five 
lakhs /gm 

Not more than 
20/gra 

Not more than 100 
/gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Not more that one 
lakh/gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Not more that five 
lakhs/gm 

Not more than 
20/gm 

Not more than 100 
/gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Not more that five 
lakhs /gm 

Not more than 
20/gm 

Not more than 100 
/gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Not more that five 
lakhs /gm 

Not more than 
20/gm 

Not more than 100 
/gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Not more than five 
lakhs/gm 

Not more than 20 / 
gm 

Not more than 100 
/gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Not more than 
fivelakhs / gm 

Not more than 20 / 
gm 

Not more than 100 
/gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 


Nil 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Nil 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Nil 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 
Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Nil 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Nil 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Nil 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 
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Table 2* 

Microbiological Parameter for Milk Products 


SI 

No 

Requirements 

Ice cream / Frozen Dessert / 
Milk Lolly / Ice Candy / 
Dried Ice Cream mix 

Cheese / Processed Cheese / 
Cheese Spread / All other 
Cheeses 

Evaporated Milk 
Sweetened 
Condensed Milk 

Sweetened 
Condensed Milk 

Butter 

But^r Oil / Butter 
Fat / Ghee 

Yogurt/Dahi 

1 

Total Plate Count 

Not more than 2,50,000 / 
gm 

Not more than 50,000/gm 

Not more than 

500/gm 

Not more than 
500/gm 

Not more than 
5000/gm 

Not more than 
5000/gm 

Not more titan 
10,00,000/gm 

2 

Colifoim Count 

Not more than 10/gm 

Absent inO.l gm 

Absent in 0.1 gm 

Absent inO.l gm 

Not more than 5/gm Absent in 1.0 gm 

Not more than 10/gm 

3 

E. Coli 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1.0 gm 

4 

Salmonella 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

5 

Shigella 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

6 

Staphylococcus 

aureus 

Absent in 1 gm 

Absent in 1 gm 

Not more than 

100/gm 

Not more than 

100/gm 

Absent in 1 gm 

Absent in I gm 

Not more than 
100/gm 

7 

Yeast and Mould 
Count 

Absent in 1 gm 

Absent in I gm 

Absent in I gm 

Not more than 10 
/gm 

Not mote than 20 
/gm 

Absent in 1 gm 

Not more than 
100/gm 

8 

Anaerobic Spore 
Count 

Absent in 1 gm 

Absent in 1 gm 

Not more than 5 / 
gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

9 

Listeria 

monocytogens 

Absent in 1 gm 

Cheese other than hard 
cheese: Absent in 25 gm 
Hard cheese: Absent in 1 gm 

Absent in I gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 


♦The above mentioned standards arc deferred till 6lh $q;>tember 2010 and will be enforced after 7th September, 2010. 




SI 

No 

Requirements 

Milk powder / 
Cream Powder / 
Whey powder 

Edible Casein 
Products 

UHTMilk/UHT 
flavoured Milk 

Pasteurised Milk / 
Boiled / Pasteurised 
Flavoured milk 

Sterilized Milk / 
Sterilized Flavoured 
Milk 

Khoya/Chhana/ 

Paneer 

Chakka/Srikhand 

1 

Total Plate Count 

Not more than 
50,000 / gm 

Not more than 
50,000 / gm 

Nil 

Not more than 
30,000/gm 

Nil 

Not more than 
50,000 / gm 

Not more than 
50,000/gm 

2 

Coliform Count 

Absent inO.l gm 

Absent in 0.1 gm 

Absent in 0.1 gm 

Absent in 0.1 gm 

Absent in 0.1 gm 

Not more than 
90/ gm 

Not more than 10 
/gm 

3 

E. Coli 

Absent in 0.1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

4 

Salmonella 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

5 

Shigella 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

6 

Staphylococcus aureus 

Absent in 0.1 gra 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Not more than 
100/gm 

Not more than 
100/gm 

7 

Yeast and Mould Count Shrikhand: 
Not more than 50 / gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Not more than 
250/gm 

Chakka; Not 
more than 10/gm 

8 

Anaerobic Spore Count 

Absent in 1 gm 

Absent in 1 gm 

Not more than 5/gm Absent in 1 gm 

Not more than 5/gm 

1 Absent in 1 gm 

Absent in 1 gm 

9 

Listeria monocytogens 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 

Absent in 1 gm 
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Table 3 

Microbiological Parameter for Spices 


SI 

No 

Requirements 

Caraway 

(Shiahjira) 

Cardomom (Elaichi) 

Chillies and Capsicum 
(Lai Mirchi) 

Cinnamon 

(dalchini) 

Cassia (taj) 

Qoves (Laung) 

Coriander 

(Dhania) 

1 

Total Plate Count 

- 

- 

. 





2 

Coliform Count 

- 

- 






3 

E.Coli 

- 







4 

Salmonella 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

5 

Shigella 

- 

- 

- 


. 



6 

Staphylococcus aureus 

- 

- 

. 





7 

Yeast and Mould Count 

- 

. 






8 

Anaerobic Spore Count 

- 

- 

. 





9 

Listeria monocytogens 

- 

- 

- 

. 





SI No 

Requirements 

Cumin (Zeera, 
Kalaunji) 

Fennel (Saunf) 

Fenugreek (Methi) 

Ginger (Sondi, 
Adiak) 

Mace (Jaipatri) 

Mustard (Rai, 
Sarson) 

Nutmeg 

(Jaipbal) 

1 

Total Plate Count 

- 

- 






2 

Coliform Count 

- 







3 

E. Coli 

- 

. 






4 

Salmonella 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

Absent in 25 gm 

5 

Shigella 

- 

- 






6 

Staphylococcus aureus 

- 

- 



. 



7 

Yeast and Mould Count 

. 

- 






8 

Anaerobic Spore Count 

- 

- 






9 

Listeria monocytogens 

- 

• 



- 

- 

- 


jchkaiifeiMk [» &ng>—nr uiw] 



z 


SI 

No 

Requicroeitls 

Pepper Blade 
(KaUmiich) 

Puppy (KhasKhas) 

Saffioii (Kesar) 

TUnnexic (Hal^) 

Cony Powder 

Mixed Masala 

Aniseed (SaunO 

i 

Total Plate Count 

- 

- 

■. 

<• 



■- 

2 

ColifbflRCoimt 

• 

• 



• 


- 

3 

EO)H 

- 

- 

- 

• 




4 

SaimoiM^Ua 

Abwiitin2SgDi 

. Abieiitin2Sgm 

Absent in 15 pa 

Abend in 25 gm 

- 


AbsnttinlSgm 

5 

^igeUa 

- 

- 

- 

• 

- 


- 

6 

Staphylococcus auRus 

- 

- 

- 

- 

* 


- 

7 

Yeast and Mould Count 

- 

- 

• 


- 


- 

8 

AnaerolM Sp(»o Count 

- 

- 

- 

- 

- 

- 

- 

9 

Listeria monocytogens 

- 


- 

- 

- 

- 

- 


SI 

Requirements 

Ajowan (Bishops 
seed) 

Diied 

Mango 

Slices 

Dried Mango 
Powder (Amchur) 

Peeper 

While 

Caitk 

(Lahstm) 

Dehydrated 
Cetoy Ontoa(Sukha 
Pyaj) 

Common Salt 

1 Total Plate Count 

_ 

* 








2 

Coliform Count 

- 

- 

- 

. 

- 

- 

- 

3 

E. Coli 

- 

- 

- 


- 

- 


4 

Salmonella 

Absent in 25 gm 

- 


AbtRtdin2S Absentia25 

- 

- 







gm gm 



T 

5 

Shigella 

- 

- 

- 

- 

* 

- 


6 

Staphylococcus aureus 

- 

• 

- 

- 

- 

- 


7 

Yeast and Mould Count 

- 

- 

- 

- 

- 

- 


8 

AnaeKrt)ic Spore Count 

- 

- 

- 

- 

" 

- 

... 

9 

Listeria monocytogens 

- 

- 

- 

. 

- 

- 
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Table 4: 


Microbiological requirements of food products gfven below: - 


Si No 

Products 

Parameters 

Limits 

1. 

Thennally processed fruits and vegetable products 

(a) Total plate count (b) Incubation at (a) Not more than 50/ml Or) No changes m pH 

37®C fiwr 10 days and 55®C for 7 days 

2. 

(a) Dehydrated fruits and vegetable products (b) Sorq) powders (c) 
Desiccated coconut powdo* (d) Table olives (e) Raisins (f) Pistachio 
nuts (g) Dates (h) Dry fiuits and nuts 

Total plate count 

Not more than 40,000 / gm 

3. 

Carbonated beverages, rearfy- to - serve beverages includuy fiuit 
beverages 

(a) Total plate count 

Not mote than 50 cfu/ml 



(b) Yeast and noould count 

N<^ more than 2.0 efu / ml 



(c)Colifi>rm count 

Absent in 100 ml 

4. 

Tomato products 

(a) Tomato juices and soups 

(a) Mould count 

Positive in not more than 40.0 percent of die field examined 



(b) Yeast and qpotes 

Not mote than 125 per 1 / 60 c.m.m 


(b) Tomato puree and paste 

(a) Mould count 

Positive in not more than 60.00 percent of the field examined 


(c) Tomato ketchup and Tomato Sauce 

(a) Mould count 

Positive in not more than 40.00 peieoit of the field examined 



(b) Yeast and spores 

Not more dian 125 per-1 / 60 c.m.m 



<c)Total plate CouiU 

Not mote than 10000 / ml 

5. 

Jam / Marmalade / Fruit jelly / Fruit Chutney and Sauces 

Total plate count 

Positive in not more than 40.00 percent of the field examined 



Yeast and spores 

Not more than 125 per 1 / 60 c.m.m 

6. 

Other fhiits and vegetables products covered under item A. 16 of 
Appendix B 

Yeast and mould count 

Positive in irot more than 100 count / gm 

7. 

Frozra fruits and vegetables products 

Total plate count 

Not mote than 40,000 / gm 

8. 

Preserves 

Mould count 

Abs^tin2Sgm/mi 

9. 

Pickles 

Motdd count 

Absent in 25^/mi 

10. 

Fruits Cereal Flakes 

Mould count 

Absent in 25 gm/ml 

11. 

Candied and Crystalised or Glazed Fruit and Peel 

Mould count 

Absent in 25 gm/ml 


^4 


[tnniii—^p^4] xm ^ wi3» j 


SI No Products 

(a) All Fruits and Vegetable products and ready - to - serve 
Beverages including Fruit Beverages and Synthetic products 
covered under A. 16 of Appendix B (b) Table olives (c) Raisins 
(d) Pistachio nuts (e) Dates (0 Dry fruits and nuts (g) Vinegars 


Parameters Limits 

(a) Flat Sour Organisms (i) Not more than 10,000 cfu / gm for those products which have 

pH less than 5.2 

(ii) Nil for those products which have pH more than 5.2 

(b) Staphylococcus aureus Absent in 25 gm / ml 

(c) Salmonella Absent in 25 gm / ml 

(d) Shigella Absent in 25 gm / ml 

(e) Clostridium botulinum Absent in 25 gm / ml 

(f) E. Coli Absent in 1 gm / ml 

(g) Vibrio Cholera Absent in 25 gm/ ml 


--4 

K> 
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FORMS 


FORMA 

Form of Guarantee 

(Refer Regulation JO. I) 


Appendix “C 


Invoice No... Place: 

^*^**''... Date:, 

To:. 


Date of sale 

Nature and quality of article/brand 
name, if any 

Batch No or 
Code No. 

Quantity 

Price 

1 

2 

3 

4 

5 












I/We hereby certify that food/foods mentioned in this invoice is/are warranted to be of the nature aqnd quality 
which it/these purports/purport to be. 


Signature of the manufacturer/Distributor/Dealer 


Name and address ofManufacturer/Packer 
(in case of packed article) 

Licence No. (wherever applicable). 
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FORMB 

[Refer Regulation 73.8 (2)] 

Declaration 


1/ We on behalf of . solemnly 

declare that the ghee sold by me / us/ on behalf of.^ghee used by 

me / us / on behalf of.. in the preparation 


of.. . Confectionaiy (including sweetmeats) is / was from a tin containing 

ghee of. origin and having "AGMARK" seal. The said tin pertains to batch 

number.from Shri/ Shrimati/ Kumari/ S^sri. 

on the.. as per invoice / cash/ credit memo. 

No.Dated. 


Signature of Trader/ Traders 

Date. 

Place. 
















im 111—73^4] 


^ TI«n?2f : 3TOWRUI 
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FORMC 

(Refer regulation 9.1.2) 

CERTIFICATE OF ANALYSIS BY THE REFERRAL FOOD LABORATORY 

Certificate No. 

Certificate that the sample, bearing number.purporting to be a sample/of. 

was received on.with Memorandum No.Dated.. 

. [Name of the Court].. for 

anal}^is. The condition of seals on the container and the outer covering on the receipt was as follows: 


^ .(name of the Director) . 

found the sample to be.....(Category of food sample). Z1..Z . 

falling under item No.of Chapter $ of Food Safety and Standards Regulations, 2010 food. The sample was in 

a condition fit for analysis and has been analyzed on . (Give date of starting and 

completion of analysis).and the result of its analysis is given below /‘was not in a 

condition fit for analysis for the reasons given below:- 

Reason:- 


Analysis Report:- 

(i) Sample Description;-. 

(ii) Physical Appearance 

(iii) Label: -... 


Sl.No. 

(Quality 

Characteristics 

Name of the Method of the 
test used 

Results 

Prescribed Standards as per:- 

(a) Chapter 5 

(b) As per label declaration for proprietary 
foods 

(c) As per the provisions of the Act and 
Regulations, for both above 

1. 





2. 





3. 





4. 





5. 






Options *♦ 


Place: 

Date:., 


(Signature) 

Director Referral Food Laboratory 
(Seal) 
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Form D 

Report of the Food Analyst 

(Refer Regulation (H) of 9.2,1) 

Report No. 

Certified that I .(name of the Food Analyst) duly appointed 

under the provisions of Food Safety and Standards Act, 2006 (34 of 2006), for. 

(name of the local area) received from.* a sample of.. bearing Code number and 

Serial Number.of Designated Officer of.area* on.(date 

of receipt of sample) for analysis. 

The condition of seals on the container and the outer co ering on receipt was as follows: 


I found the sample to be.(category of the sample) falling under item No. 

of Chapter 5 of Food Safety and Standards Regulations, 2010. The sample **was in a condition fit for analysis and 

has been analysed on.(give date of starting and completion of analysis) and the result of its 

analysis is given below/** was not in a condition fit for analysis for the reason given below: 

Reason:- 


Analysis Report:- 

(i) Sample Description:-. 

(ii) Physical Appearance 


(iii) Label: - 


Sl.No. 

Quality 

Characteristics 

Name of the Method of the 
test used 

Results 

Prescribed Standards as per:- 

(a) Chapter 5 

(b) As per label declaration for proprietary 
foods 

(c) As per the provisions of the Act and 
Regulations, for both above 

1. 





2. 





3. 





4. 





5. 






Options *** 

Signed this.day of..20. 

(Sd/-) 

Address:. Food Analyst. 


! 


* Give the details of the senders 
*♦ Strike out whichever is not applicable 

When opinion and interpretation are included, document the basis upon which the opinions/interprctations have been made. 


tF.No. 2-15015/30/2010] 


V.N. GAUR, 
Chief Executive Officer 
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